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The best-selling first edition of this contributed book established itself as a highly
practical and authoritative source of information on shelf-life evaluation. Every
food manufacturer is concerned about shelf life, as are the major retailers and
ingredient suppliers. Increasing consumer interest in food safety, quality and date
marking, competitive pressures from retailers and extensive legislative changes
have combined to give this subject new significance. A proper evaluation of shelf
life must be grounded on sound scientific prinicles, supported by up-to-date
techniques. This book begins with six chapters reviewing the principles of shelflife evaluation, followed by ten chapters on a number of selected food products
such as chilled yogurt and other dairy desserts, seafood, and meat. The latest
edition has been expanded to include new chapters on HACCP, preservation
technology and shelf life, and minimally processed, ready-to-eat ambient-stable
meat products. Sufficient information on the principles and practice of shelf life
evaluation has been included for the beginner as well as for those who are more
experienced in this area.
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Cocoa and coffee beans are some of the most traded agricultural commodities
on international markets. Combined, they provide raw materials for a global
industry valued in excess of $250 billion. Despite this, few people know that
microorganisms and microbial fermentation play key roles in their production and
can have major impacts on product quality, safety, and value. Cocoa and Coffee
Fermentations explores the scientific principles behind cocoa and coffee
fermentation. The book covers botanical and production backgrounds, methods
of bean fermentation and drying, microbial ecology and activities of fermentation,
the biochemistry of fermentation, product quality and safety, and waste utilization.
The book aims to optimize cocoa and coffee processing based on scientific
evidence to enhance traditional processing methods that often give rise to
inefficiencies and inconsistencies in product quality. It also aims to provide a
better understanding of the complex microbial ecology in cocoa and coffee
fermentations which involve interactions between species of yeasts, bacteria, and
filamentous fungi. Cocoa and Coffee Fermentations hopes to inspire further
research linking the microbiology and biochemistry of cocoa and coffee bean
fermentations with the development of better controlled fermentations,
implementation of quality assurance programs, and ultimately improvement of the
sensory attributes of the final product.
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Particulate products make up around 80% of chemical products, from all industry
sectors. Examples given in this book include the construction materials, fine
ceramics and concrete; the delicacies, chocolate and ice cream; pharmaceutical,
powders, medical inhalers and sun screen; liquid and powder paints. Size
distribution and the shape of the particles provide for different functionalities in
these products. Some functions are general, others specific. General functions
are powder flow and require – at the typical particulate concentrations of these
products – that the particles cause adequate rheological behavior during
processing and/or for product performance. Therefore, this book addresses
particle packing as well as its relation to powder flow and rheological behavior.
Moreover, general relationships to particle size are discussed for e.g. color and
sensorial aspects of particulate products. Product-specific functionalities are
often relevant for comparable product groups. Particle size distribution and shape
provide, for example, the following functionalities: - dense particle packing in
relation to sufficient strength is required in concrete construction, ceramic objects
and pharmaceutical tablets - good sensorial properties (mouthfeel) to chocolate
and ice cream - effective dissolution, flow and compression properties for
pharmaceutical powders - adequate hiding power and effective coloring of paints
for protection and the desired esthetical appeal of the objects - adequate
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protection of our body against sun light by sunscreen - effective particle transport
and deposition to desired locations for medical inhalers and powder paints.
Adequate particle size distribution, shape and porosity of particulate products
have to be achieved in order to reach optimum product performance. This
requires adequate management of design and development as well as sufficient
knowledge of the underlying principles of physics and chemistry. Moreover,
flammability, explosivity and other health hazards from powders, during handling,
are taken into account. This is necessary, since great risks may be involved. In
all aspects, the most relevant parameters of the size distribution (and particle
shape) have to be selected. In this book, experts in the different product fields
have contributed to the product chapters. This provides optimum information on
what particulate aspects are most relevant for behavior and performance within
specified industrial products and how optimum results can be obtained. It differs
from other books in the way that the critical aspects of different products are
reported, so that similarities and differences can be identified. We trust that this
approach will lead to improved optimization in design, development and quality of
many particulate products.
This book examines both the primary ingredients and the processing technology
for making candies. In the first section, the chemistry, structure, and physical
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properties of the primary ingredients are described, as are the characteristics of
commercial ingredients. The second section explores the processing steps for
each of the major sugar confectionery groups, while the third section covers
chocolate and coatings. The manner in which ingredients function together to
provide the desired texture and sensory properties of the product is analyzed,
and chemical reactions and physical changes that occur during processing are
examined. Trouble shooting and common problems are also discussed in each
section. Designed as a complete reference and guide, Confectionery Science
and Technology provides personnel in industry with solutions to the problems
concerning the manufacture of high-quality confectionery products.
Now in its fifth edition, Food Science remains the most popular and reliable text
for introductory courses in food science and technology. This new edition retains
the basic format and pedagogical features of previous editions and provides an
up-to-date foundation upon which more advanced and specialized knowledge
can be built. This essential volume introduces and surveys the broad and
complex interrelationships among food ingredients, processing, packaging,
distribution and storage, and explores how these factors influence food quality
and safety. Reflecting recent advances and emerging technologies in the area,
this new edition includes updated commodity and ingredient chapters to
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emphasize the growing importance of analogs, macro-substitutions, fat fiber and
sugar substitutes and replacement products, especially as they affect new
product development and increasing concerns for a healthier diet. Revised
processing chapters include changing attitudes toward food irradiation, greater
use of microwave cooking and microwaveable products, controlled and modified
atmosphere packaging and expanding technologies such a extrusion cooking,
ohmic heating and supercritical fluid extraction, new information that addresses
concerns about the responsible management of food technology, considering
environmental, social and economic consequences, as well as the increasing
globalization of the food industry. Discussions of food safety an consumer
protection including newer phychrotropic pathogens; HAACP techniques for
product safety and quality; new information on food additives; pesticides and
hormones; and the latest information on nutrition labeling and food regulation. An
outstanding text for students with little or no previous instruction in food science
and technology, Food Science is also a valuable reference for professionals in
food processing, as well as for those working in fields that service, regulate or
otherwise interface with the food industry.
We all know our sweets. We all remember sweets – objects of pure delight and
the endless cause of squabbles, fights even, hoarding and swapping; a chance to
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gorge, suck, crunch and chew. But they’re by no means just a nostalgic thing of
days past, and it’s not only children who love and devour sweets – gobstoppers,
bulls eyes, licorice, seaside rock, bubble gum and the like; grown-ups of all ages
are partial to a good humbug, or a lemon sherbet or two – in the car, (annoyingly)
at the cinema or while out walking – wherever and whenever, the sweet is there,
the sweet delivers and the sweet rarely disappoints. Sweets then are ubiquitous
and enduring; they cross age, culture and gender boundaries and they have
been around, it seems, forever. This book tells the story of sweets from their
primitive beginnings to their place today as a billion pound commodity with its
sophisticated, seductive packaging and sales, advertising and marketing. It
explores the people’s favorites, past and present; but there is also a dark side to
sweets – and this book does not shy away from the deleterious effect on health
as manifested in obesity, tooth decay and diabetes. It delves into sweet and
candy shops in supermarkets and markets, retro sweet shops, fudge makers,
vintage sweets online, sweet manufacturing, chocolate, the grey line between
sweets and ‘medicines’ ancient and modern. It goes round the world sucking,
licking and crunching sweets from different countries and cultures and it
examines how immigrants from all nations have changed our own sweet world.
Reviews scientific and technological information about the world's major food
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plants and their culinary uses. This title features a chapter that discusses
nutritional and other fundamental scientific aspects of plant foods. It covers
various categories of food plants such as cereals, oilseeds, fruits, nuts,
vegetables, legumes, herbs, and spices.
Intended for those interested in applied aspects of food microbiology, for 17
commodity areas, this book describes the initial microbial flora and the
prevalence of pathogens, the microbiological consequences of processing,
spoilage patterns, episodes implicating those commodities with foodborne illness,
and measures to control pathogens.
Specialty foods are made from high quality ingredients and offer distinct features
to targeted customers who pay a premium price for their perceived benefits. The
rise in production and sale of these foods has increased concerns over product
quality and safety. Specialty Foods: Processing Technology, Quality, and Safety
explores how these foods differ from other food sectors and describes their
specific processing technologies, the equipment used to produce them, and
steps taken to ensure their quality and microbial safety. The book begins by
describing various types of specialty foods, their regulation, and the major trends
guiding the specialty food industry. It examines the diverse specialty foods
marketplace and the strategies and practices that entrepreneurs must
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understand to be successful specialty food marketers. It also discusses
internationally recognized food safety programs and examples of implemented
food safety controls. Next, the book presents sharply focused chapters on
specific foods: Bread, including whole wheat, multigrain/seed, sourdough,
organic, gluten-free, and reduced sodium, as well as functional baked goods
Specialty condiments, dressings, and sauces Jams, jellies, and other jelly
products Chocolate, including diet-friendly, allergen-free, dark, gourmet, and
kosher Dairy products, including specialty cheese, yogurt, and other cultured
products Juices and functional drinks Specialty fruit and vegetable products
Specialty entrees, meats, convenience foods, soups, and other miscellaneous
items The final chapter provides additional information and resources for
entrepreneurs, including sections on small-scale food processing equipment and
packaging. Innovators in the food industry will find this resource an invaluable
guide to a range of issues critical to the specialty food sector.
One of the largest food commodities exported from the developing countries to
the rest of the world, cocoa has gained increasing attention on the global
market—raising many questions about its quality, sustainability and traceability.
Cocoa Production and Processing Technology presents detailed explanations of
the technologies that could be employed to assure sustainable production of highPage 9/25
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quality and safe cocoa beans for the global confectionary industry. It provides
overviews of up-to-date technologies and approaches to modern cocoa
production practices, global production and consumption trends as well as
principles of cocoa processing and chocolate manufacture. The book covers the
origin, history and taxonomy of cocoa, and examines the fairtrade and organic
cocoa industries and their influence on smallholder farmers. The chapters
provide in-depth coverage of cocoa cultivation, harvesting and post-harvest
treatments with a focus on cocoa bean composition, genotypic variations and
their influence on quality, post-harvest pre-treatments, fermentation techniques,
drying, storage and transportation. The author provides details on cocoa
fermentation processes as well as the biochemical and microbiological changes
involved and how they influence flavour. He also addresses cocoa trading
systems, bean selection and quality criteria, as well as industrial processing of
fermented and dried cocoa beans into liquor, cake, butter and powder. The book
examines the general principles of chocolate manufacture, detailing the various
stages of the processes involved, the factors that influence the quality
characteristics and strategies to avoid post-processing quality defects. This
volume presents innovative techniques for sustainability and traceability in highquality cocoa production and explores new product development with potential
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for cost reduction as well as improved cocoa bean and chocolate product quality.
An extensive revision of the 1985 first edition, this volume combines the
biochemistry and functionality of all food components. It provides broad coverage
and specific descriptions of selected, major foods, as well as such elements as
biotechnology-engineered foods and food patents. While directed toward food
technologists and nutritionists, the contents are also invaluable to biologists,
engineers, and economists in agriculture, food production, and food processing.
Updates the first edition by the addition of genetic engineering progress Contains
previously unpublished information on food patents Includes oriental and other
ethnic foods, dietetic foods, and biotechnology-generated foods Features
additional material on poultry and fish
The second edition of this book achieved worldwide recognition within the
chocolate and confectionery industry. I was pressed to prepare the third edition to
include modern developments in machinery, production, and packaging. This has
been a formidable task and has taken longer than anticipated. Students still
require, in one book, descriptions of the fundamental principles of the industry as
well as an insight into modern methods. Therefore, parts of the previous edition
describing basic technology have been retained, with minor alterations where
necessary. With over fifty years' experience in the industry and the past eighteen
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years working as an author, lecturer, and consultant, I have collected a great deal
of useful information. Visits to trade exhibitions and to manufacturers of raw
materials and machinery in many parts of the world have been very valuable.
Much research and reading have been necessary to prepare for teaching and
lecturing at various colleges, seminars, and manufacturing establishments. The
third edition is still mainly concerned with science, technology, and production. It
is not a book of formulations, which are readily available elsewhere. Formulations
without knowledge of principles lead to many errors, and recipes are given only
where examples are necessary. _ Analytical methods are described only when
they are not available in textbooks, of which there are many on standard methods
of food analysis. Acknowledgments I am still indebted to many of the persons
mentioned under "Acknowledgments" in the second edition. I am especially
grateful to the following.
Fats in Food Technology presents an overview at the professional and research
level of the uses and technologies of fats in a broad range of foodstuffs. In
addition to the coverage of animal and vegetable fats, the book considers added
milk fat, dairy fat, and butter.
The second edition of this international best seller has been fully revised and
updated describing the complete chocolate making process, from the growing of
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the beans to the sale in the shops. The Science of Chocolate takes the reader on
the journey of chocolate, to discover how confectionery is made and the way in
which basic science plays a vital role. The second edition contains new chapters,
covering topics which include nutrition - why chocolate is good for you - how to
stop it melting in hot countries and possible methods of putting bubble inside a
chocolate bar. This book will appeal to those with a fascination for chocolate and
will be of specialist interest to those studying food sciences and working in the
confectionery industry. A series of experiments, which can be adapted to suit
students, are included to demonstrate the physical, chemical and mathematical
principles involved.
Revised edition of: Industrial chocolate manufacture and use / edited by Stephen
T. Beckett. 2009.
Enrobed and filled confectionery and bakery products, such as praline-style
chocolates, confectionery bars and chocolate-coated biscuits and ice-creams,
are popular with consumers. The coating and filling can negatively affect product
quality and shelf-life, but with the correct product design and manufacturing
technology, the characteristics of the end-product can be much improved. This
book provides a comprehensive overview of quality issues affecting enrobed and
filled products and strategies to enhance product quality. Part one reviews the
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formulation of coatings and fillings, with chapters on key topics such as chocolate
manufacture, confectionery fats, compound coatings and fat and sugar-based
fillings. Product design issues, such as oil, moisture and ethanol migration and
chocolate and filling rheology are the focus of Part two. Shelf-life prediction and
testing are also discussed. Part three then covers the latest ingredient
preparation and manufacturing technology for optimum product quality. Chapters
examine tempering, enrobing, chocolate panning, production of chocolate shells
and deposition technology. With its experienced team of authors, Science and
technology of enrobed and filled chocolate, confectionery and bakery products is
an essential purchase for professionals in the chocolate, confectionery and
bakery industries. Provides a comprehensive review of quality issues affecting
enrobed and filled products Reviews the formulation of coatings and fillings,
addressing confectionery fats, compound coatings and sugar based fillings
Focuses on product design issues such as oil, moisture and chocolate filling
rheology
The world's most comprehensive, well documented, and well illustrated book on
this subject. With extensive subject and geographical index. 292 photographs
and illustrations. Free of charge in digital PDF format on Google Books.
A kitchen classic for over 35 years, and hailed by Time magazine as "a minor
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masterpiece" when it first appeared in 1984, On Food and Cooking is the bible
which food lovers and professional chefs worldwide turn to for an understanding
of where our foods come from, what exactly they're made of, and how cooking
transforms them into something new and delicious. For its twentieth anniversary,
Harold McGee prepared a new, fully revised and updated edition of On Food and
Cooking. He has rewritten the text almost completely, expanded it by two-thirds,
and commissioned more than 100 new illustrations. As compulsively readable
and engaging as ever, the new On Food and Cooking provides countless eyeopening insights into food, its preparation, and its enjoyment. On Food and
Cooking pioneered the translation of technical food science into cook-friendly
kitchen science and helped birth the inventive culinary movement known as
"molecular gastronomy." Though other books have been written about kitchen
science, On Food and Cooking remains unmatched in the accuracy, clarity, and
thoroughness of its explanations, and the intriguing way in which it blends
science with the historical evolution of foods and cooking techniques. Among the
major themes addressed throughout the new edition are: · Traditional and
modern methods of food production and their influences on food quality · The
great diversity of methods by which people in different places and times have
prepared the same ingredients · Tips for selecting the best ingredients and
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preparing them successfully · The particular substances that give foods their
flavors, and that give us pleasure · Our evolving knowledge of the health benefits
and risks of foods On Food and Cooking is an invaluable and monumental
compendium of basic information about ingredients, cooking methods, and the
pleasures of eating. It will delight and fascinate anyone who has ever cooked,
savored, or wondered about food.
"Unique in its perspective and scope, Dairy Ingredients for Food Processing
gives a complete description of various dairy ingredients commonly used in food
processing operations. Information is conveniently grouped under two sections.
Section 1. Dairy Ingredients: Basic Technology includes chapters covering an
overview of the milk composition, physical, chemical and functional properties,
and basic dairy processing principles to describe how various ingredients are
engineered for functional quality related to food processing. Additional chapters
highlight production and specifications of various condensed milk products, dry
milk products, and whey products. Other chapters address milk fat concentrates
(cream, butter, and anhydrous butterfat), processing and specifications of cheese
and cheese products, enzyme modified cheese, cheese sauce and dry cheese
products, and fermented dairy ingredients. Information is provided on
microbiological considerations relative to dairy processing, nutrition and health,
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frozen dairy ingredients, and dairy desserts as well as labeling and regulatory
compliance.Coverage in Section 2. Dairy Ingredients: Applications describes the
applied aspects of using dairy ingredients in food products such as bakery
products, chocolatesand confectionery, snack foods, meats, sauces, dressings,
desserts, infant formulas, puddings, and functional foods. Shelf life and safety
issues are also addressed. All technology and applications chapters are
supported by sound scientific and engineering principles. The book presents a
contemporary update and a unique approach to the topics, and is designed to
augment related books in the existing market. The editorial team is comprised of
individuals with significant experience in the science and applications of dairy
products manufacture as well their industrial use in various food products.
Intended for professionals in the dairy and food industry, Dairy Ingredients for
Food Processing also appeals to professors and students in food science for its
contemporary information and experience-based applications"-It is a pleasure to be involved in yet another edition the enforcement system and
its officers, and the of the Food Industries Manual, and to know that the
appearance of many more consultants, advisors and training specialists all
claiming to assist manu book remains in sufficiently high demand for a new
edition to be necessary. The work of revision and facturers in the discharge of
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what are described as updating has been rewarding to us and we hope that new
and onerous duties. In reaction to all this, food the result will be found at least
equally helpful to manufacturers are learning so to order their opera those who
use it. tions that their reliability and their commitment to In the five years since the
last edition the growth quality and good workmanship can be routinely of the
chilled foods sector, in both quantity and demonstrated. The touchstone of this
has become quality-with much more refrigeration available accreditation of the
manufacturer's systems by an and in use, with close control of refrigeration tem
independent authority, for instance that they peratures, storage times, storage
temperatures, conform with the International Standard for tra?Sport conditions
and display conditions, and Quality Systems, ISO 9000, or its British Standard
with better information on labels and elsewhere equivalent, BS 5750. These and
related matters are about shelf life and the handling of products-has dealt with in
another new Chapter, on Food Issues.
The fourth edition of this highly regarded book has been considerably enlarged to
cover all aspects of cocoa production. Higher prices for cocoa have led to much
new knowledge about the plant and changes to its methods of production. These
are discussed, along with new problems that have occurred and the fresh
research projects that have been needed.
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Looks at the history of using chocolate as medicine and describes the health
benefits and myths of cocoa.
This two-volume set features selected articles from the Fifth Edition of Wiley's
prestigious Kirk-Othmer Encyclopedia of Chemical Technology. This compact
reference features the same breadth and quality of coverage found in the
original, but with a focus on topics of particular interest to food technologists,
chemists, chemical and process engineers, consultants, and researchers and
educators in food and agricultural businesses, alcohol and beverage industries,
and related fields.
The world's most comprehensive, well documented, and well illustrated book on
this subject. With extensive subject and geographical index. 405 photographs
and illustrations - mostly color. Free of charge in digital PDF format on Google
Books.
This book takes the reader on the journey of chocolate, to discover how confectionery is made
and will appeal to those with a fascination for chocolate.
Chocolate, cocoa and confectioneryScience and technologyChocolate, Cocoa and
Confectionery: Science and TechnologySpringer Science & Business Media
This introduction to tropical food science addresses the needs of two groups of people. First,
there are those living in the tropics who require a simple introductory text. Food science is
perhaps the most important science affecting their lives. The second group consists of
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students, administrators, and workers in industry and research in temperate zones, who are
concerned with food problems but who have no firsthand knowledge of the tropics. The text
provides a concise and accessible guide to all the major elements of the subject, including the
nutritional value of tropical foodstuffs, its digestion, and the preparation and preservation of
food. The author has taken care to avoid the use of jargon and the text is supplemented by
many useful and explanatory illustrations.
Advances in Food Research
It is a measure of the rapidity of the changes The work has been revised and updated, and
taking place in the food industry that yet another following the logic of the flow sheets there is
some edition of the Food Industries Manual is required simplification and rearrangement
among the chap after a relatively short interval. As before, it is a ters. Food Packaging now
merits a separate pleasure to be involved in the work and we hope chapter and some previous
sections dealing mainly that the results will continue to be of value to with storage have been
expanded into a new readers wanting to know what, how and why the chapter covering Food
Factory Design and Opera food industry does the things which it does. tions. For this edition
we have made a major depar There is one completely new chapter, entitled ture from the style
of earlier editions by comple Alcoholic Beverages, divided into Wines, Beers tely revising the
layout of many of the chapters. and Spirits. There is a strain of thought which Previously the
chapters were arranged as a series does not yet consider the production of those of notes on
specific topics, set out in alphabetical drinks to be a legitimate part of the food industry, order in
the manner of an encyclopaedia.
This second edition provides information on recent advances in the science and technology of
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chocolate manufacture and the entire international cocoa industry. It provides detailed review
on a wide range of topics including cocoa production, cocoa and chocolate manufacturing
operations, sensory perception of chocolate quality, flavour release and perception, sugar
replacement and alternative sweetening solutions in chocolate production, industrial
manufacture of sugar-free chocolates as well as the nutrition and health benefits of cocoa and
chocolate consumption. The topics cover modern cocoa cultivation and production practices
with special attention on cocoa bean composition, genotypic variations in the bean, postharvest pre-treatments, fermentation and drying processes, and the biochemical basis of these
operations. The scientific principles behind industrial chocolate manufacture are outlined with
detailed explanations of the various stages of chocolate manufacturing including mixing,
refining, conching and tempering. Other topics covered include the chemistry of flavour
formation and development during cocoa processing and chocolate manufacture; volatile
flavour compounds and their characteristics and identification; sensory descriptions and
character; and flavour release and perception in chocolate. The nutritional and health benefits
of cocoa and chocolate consumption as well as the application of HACCP and other food
safety management systems such as ISO 22,000 in the chocolate processing industry are also
addressed. Additionally, detailed research on the influence of different raw materials and
processing operations on the flavour and other quality characteristics of chocolates have been
provided with scope for process optimization and improvement. The book is intended to be a
desk reference for all those engaged in the business of making and using chocolate worldwide;
confectionery and chocolate scientists in industry and academia; students and practising food
scientists and technologists; nutritionists and other health professionals; and libraries of
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institutions where agriculture, food science and nutrition is studied and researched.
It has become popular to blame the American obesity epidemic and many other health-related
problems on processed food. Many of these criticisms are valid for some processed-food
items, but many statements are overgeneralizations that unfairly target a wide range products
that contribute to our health and well-being. In addition, many of the proposed dangers
allegedly posed by eating processed food are exaggerations based on highly selective views of
experimental studies. We crave simple answers to our questions about food, but the science
behind the proclamations of food pundits is not nearly as clear as they would have you believe.
This book presents a more nuanced view of the benefits and limitations of food processing and
exposes some of the tricks both Big Food and its critics use to manipulate us to adopt their
point of view. Food is a source of enjoyment, a part of our cultural heritage, a vital ingredient in
maintaining health, and an expression of personal choice. We need to make those choices
based on credible information and not be beguiled by the sophisticated marketing tools of Big
Food nor the ideological appeals and gut feelings of self-appointed food gurus who have little
or no background in nutrition.
Chocolate has been one of mankind's obsessions for centuries. This collection examines the
history of cacao and chocolate-making--its use in literature, art, music, and folklore, as a
subject for psychology and childrearing, and as an important product for business.
Since the third edition of this standard work in 1999, there has been a significant increase in
the amount of chocolate manufactured worldwide. The fourth edition of Industrial Chocolate
Manufacture and Use provides up-to-date coverage of all major aspects of chocolate
manufacture and use, from the growing of cocoa beans to the packaging and marketing of the
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end product. Retaining the important and well-received key features of the previous edition, the
fourth edition also contains completely new chapters covering chocolate crumb, cold forming
technologies, intellectual property, and nutrition. Furthermore, taking account of significant
changes and trends within the chocolate industry, much new information is incorporated,
particularly within such chapters as those covering the chemistry of flavour development,
chocolate flow properties, chocolate packaging, and chocolate marketing. This fully revised
and expanded new edition is an essential purchase for all those involved in the manufacture
and use of chocolate.
Confectionery and chocolate manufacture has been dominated by large-scale industrial
processing for several decades. It is often the case though, that a trial and error approach is
applied to the development of new products and processes, rather than verified scientific
principles. Confectionery and Chocolate Engineering: Principles and Applications, Second
edition, adds to information presented in the first edition on essential topics such as food
safety, quality assurance, sweets for special nutritional purposes, artizan chocolate, and
confectioneries. In addition, information is provided on the fading memory of viscoelastic fluids,
which are briefly discussed in terms of fractional calculus, and gelation as a second order
phase transition. Chemical operations such as inversion, caramelization, and the Maillard
reaction, as well as the complex operations including conching, drying, frying, baking, and
roasting used in confectionery manufacture are also described. This book provides food
engineers, scientists, technologists and students in research, industry, and food and chemical
engineering-related courses with a scientific, theoretical description and analysis of
confectionery manufacturing, opening up new possibilities for process and product
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improvement, relating to increased efficiency of operations, the use of new materials, and new
applications for traditional raw materials.
Encapsulated and Powdered Foods is a practical guide to the characterization and applications
of the powdered form of foods. It details the uses of food powder as well as the physical,
chemical, and functional properties of particular food powders, such as milk, cocoa, salts, and
sugars. The author describes the powder manufacturing processes and a range of related
topics, including drying technologies; storage, moisture, lumping, and bridging in the bin; and
the blending and segregation of powders. The book concludes with discussions on the creation
of specialty ingredients and engineered powders.
This book is a printed edition of the Special Issue "Effects of Polyphenol-Rich Foods on Human
Health" that was published in Nutrients
Microbiology of Foods 6: Microbial Ecology of Food Commodities was written by the ICMSF,
compris ing 19 scientists from II countries, plus 12 consultants and 12 chapter contributors.
This book brings up to date Microbial Ecology of Foods, Volume 2: Food Commodities (1980,
Academic Press), taking account of developments in food processing and packaging, new
ranges of products, and foodborne pathogens that have emerged since 1980. The overall
structure of each of the chapters has been retained, viz. they cover: (i) the important properties
of the food commodity that affect its microbial content; (ii) the initial microbial flora at slaughter
or harvest; (iii) the effect of harvesting, transportation, processing and storage on the microbial
content; and (iv) the means of controlling processes and the microbial content. The section on
Choice of Case has not been included in this 2nd edition, reflecting the changed emphasis in
ensuring the microbi ological safety of foods. At the time of publication of Microbial Ecology of
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Foods, Volume 2: Food Commodities, control of food safety was largely by inspection and
compliance with hygiene regulations, coupled with end-product testing. Such testing was put
on a sound statistical basis through sampling plans introduced in Microorganisms in Foods 2:
Sampling for Microbiological Analysis: Principles and Specific Applications (2nd edition 1986,
University of Toronto Press).
This is the second edition of a successful title first published in 1983 and now therefore a
decade out of date. The authors consider the development of the right package for a particular
food in a particular market, from the point of view of the food technologist, the packaging
engineer and those concerned with marketing. While the original format has been retained, the
contents have been thoroughly revised to take account of the considerable advances made in
recent years in the techniques of food processing, packaging and distribution. While efficient
packaging is even more a necessity for every kind of food, whether fresh or processed, and is
an essential link between the food producer and the consumer, the emphasis on its several
functions has changed. Its basic function is to identify the product and ensure that it travels
safely through the distribution system to the consumer. Packaging designed and constructed
solely for this purpose adds little or nothing to the value of the product, merely preserving farm
or processor freshness or preventing physical damage, and cost effectiveness is the sole
criterion for success. If, however, the packaging facilitates the use of the product, is reusable
or has an after-use, some extra value can be added to justify the extra cost and promote sales.
Many examples of packaging providing such extra value can be cited over the last decade.
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