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Encyclopedia of Human Nutrition, Second Edition is a thorough revision and 20% expansion of the 1998 release, reflecting the continuing
scientific advances in the field of human nutrition. Now a four-volume set, nearly 300 articles with concise, up-to-date information are
complemented by an award-winning indexing system. Included is expanded coverage of epidemiology of diet-related diseases, functional
foods, food safety, clinical nutrition and gastrointestinal disorders. Virtually everyone will find the Encyclopedia of Human Nutrition an easy-touse resource making it an ideal reference choice for both the professional and the non-professional alike. Also available online via
ScienceDirect – featuring extensive browsing, searching, and internal cross-referencing between articles in the work, plus dynamic linking to
journal articles and abstract databases, making navigation flexible and easy. For more information, pricing options and availability visit
www.info.sciencedirect.com. FEATURES OF SECOND PRINT EDITION Now a four-volume set with over 250 articles Expanded coverage of
epidemiology of diet-related diseases, functional foods, food safety, and gastrointestinal disorders, among other topics ONLINE FEATURES
AND FUNCTIONALITIES Browse the whole work by volume, authors or article titles Full and extensive subject index can be searched or
browsed online, and takes you directly to the indexed paragraph, section, figure or table Basic and advanced search functionality across the
entire work or by specific volume Users can build, save and re-run seraches, as well as combine saved searches Extensive internal crossreferencing and dynamic linking from biliographic references to primary-source material, increasing the scope of your research rapidly and
effectively All articles available as full-text HTML files, or as PDF files that can be viewed, downloaded or printed in their original format
Now in a thoroughly-updated and expanded second edition, Wiley Encyclopedia of Food Science and Technology covers fundamental
concepts and practical requirements in food science, as well as cutting-edge technological and industry information. The encyclopedia
features A-to-Z coverage of all aspects of food science, including: the properties, analysis, and processing of foods; genetic engineering of
new food products; and nutrition. In addition, nontechnical information is included, such as descriptions of selected scientific institutions, and
research and development in government agencies. Like the first edition, this Second Edition will become the standard reference for food
scientists, bioengineers, and biotechnologists. From reviews of the first edition: "...fills a definite need in the food science and technology
literature.... I have little doubt that this encyclopedia will become one of the classic works in this ever-growing subject." —Food and Chemistry
With the world’s growing population, the provision of a safe, nutritious and wholesome food supply for all has become a major challenge. To
achieve this, effective risk management based on sound science and unbiased information is required by all stakeholders, including the food
industry, governments and consumers themselves. In addition, the globalization of the food supply requires the harmonization of policies and
standards based on a common understanding of food safety among authorities in countries around the world. With some 280 chapters, the
Encyclopedia of Food Safety provides unbiased and concise overviews which form in total a comprehensive coverage of a broad range of
food safety topics, which may be grouped under the following general categories: History and basic sciences that support food safety;
Foodborne diseases, including surveillance and investigation; Foodborne hazards, including microbiological and chemical agents;
Substances added to food, both directly and indirectly; Food technologies, including the latest developments; Food commodities, including
their potential hazards and controls; Food safety management systems, including their elements and the roles of stakeholders. The
Encyclopedia provides a platform for experts from the field of food safety and related fields, such as nutrition, food science and technology
and environment to share and learn from state-of-the art expertise with the rest of the food safety community. Assembled with the objective of
facilitating the work of those working in the field of food safety and related fields, such as nutrition, food science and technology and
environment - this work covers the entire spectrum of food safety topics into one comprehensive reference work The Editors have made
every effort to ensure that this work meets strict quality and pedagogical thresholds such as: contributions by the foremost authorities in their
fields; unbiased and concise overviews on a multitude of food safety subjects; references for further information, and specialized and general
definitions for food safety terminology In maintaining confidence in the safety of the food supply, sound scientific information is key to
effectively and efficiently assessing, managing and communicating on food safety risks. Yet, professionals and other specialists working in
this multidisciplinary field are finding it increasingly difficult to keep up with developments outside their immediate areas of expertise. This
single source of concise, reliable and authoritative information on food safety has, more than ever, become a necessity
Over the past decade, new applications of genetic engineering in the fermentation of food products have received a great deal of coverage in
scientific literature. While many books focus solely on recent developments, this reference book highlights these developments and provides
detailed background and manufacturing information.Co-Edited by Fidel
Dictionary of Nutrition and Food Technology: Fifth Edition defines technical terms, jargons, and abbreviations used in the field of nutrition and
food technology. The guide contains over 250 new terms included, 350 terms revised, and obsolete terms retained as well. The book also
contains a bibliography of 180 subjects, as well as tables for recommended intakes, dietary allowances, and energy and protein content of
edible portions. The text is recommended for those who are new to the field and are still unfamiliar with the terminologies, as well as for
experts who need a quick reference.
This book focuses on current practices in scientific and technical communication, historical aspects, and characteristics and biblio-graphic
control of various forms of scientific and technical literature. It integrates the inventory approach for scientific and technical communication.
Food Science and Technology, Second Edition is a comprehensive text and reference book designed to cover all the essential elements of
food science and technology, including all core aspects of major food science and technology degree programs being taught worldwide. The
book is supported by the International Union of Food Science and Technology and comprises 21 chapters, carefully written in a user-friendly
style by 30 eminent industry experts, teachers, and researchers from across the world. All authors are recognized experts in their respective
fields, and together represent some of the world’s leading universities and international food science and technology organizations. All
chapters in this second edition have been fully revised and updated to include all-new examples and pedagogical features (including
discussion questions, seminar tasks, web links, and glossary terms). The book is designed with more color to help enhance the content on
each page and includes more photos and illustrations to bring the topics to life. Coverage of all the core modules of food science and
technology degree programs internationally Crucial information for professionals in the food industry worldwide Chapters written by subject
experts, all of whom are internationally respected in their fields A must-have textbook for libraries in universities, food science and technology
research institutes, and food companies globally Additional interactive resources on the book's companion website, including multiple choice
questions, web links, further reading, and exercises Food Science and Technology, 2nd Edition is an indispensable guide for food science
and technology degree programs at the undergraduate and postgraduate level and for university libraries and food research facilities.
Based on the work of leading professionals in the field of nutrition research, it explores all aspects of the basic science and mechanics of food
processing, food additives and more. Covering everything from acidulants to yogurt, it is intended for reference use in all libraries and the
food industry in general. It is an invaluable resource that will prove indispensable for all food science needs.
Food Engineering is a component of Encyclopedia of Food and Agricultural Sciences, Engineering and Technology Resources in the global
Encyclopedia of Life Support Systems (EOLSS), which is an integrated compendium of twenty one Encyclopedias. Food Engineering became
an academic discipline in the 1950s. Today it is a professional and scientific multidisciplinary field related to food manufacturing and the
practical applications of food science. These volumes cover five main topics: Engineering Properties of Foods; Thermodynamics in Food
Engineering; Food Rheology and Texture; Food Process Engineering; Food Plant Design, which are then expanded into multiple subtopics,
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each as a chapter. These four volumes are aimed at the following five major target audiences: University and College students Educators,
Professional practitioners, Research personnel and Policy analysts, managers, and decision makers and NGOs
The Encyclopedia of Food Grains is an in-depth and authoritative reference covering all areas of grain science. Coverage includes everything
from the genetics of grains to the commercial, economic and social aspects of this important food source. Also covered are the biology and
chemistry of grains, the applied aspects of grain production and the processing of grains into various food and beverage products. With the
paramount role of cereals as a global food source, this Encyclopedia is sure to become the standard reference work in the field of science.
Also available online via ScienceDirect – featuring extensive browsing, searching, and internal cross-referencing between articles in the work,
plus dynamic linking to journal articles and abstract databases, making navigation flexible and easy. For more information, pricing options and
availability visit www.info.sciencedirect.com. Written from an international perspective the Encyclopedia concentrates on the food uses of
grains, but details are also provided about the wider roles of grains Well organized and accessible, it is the ideal resource for students,
researchers and professionals seeking an authoritative overview on any particular aspect of grain science This second edition has four print
volumes which provides over 200 articles on food grains Includes extensive cross-referencing and "Further Reading" lists at the end of each
article for deeper exploration into the topic This edition also includes useful items for students and teachers alike, with Topic Highlights,
Learning objectives, Exercises for Revision and exercises to explore the topic further
The Encyclopedia of Foods: A Guide to Healthy Nutrition is a definitive resource for what to eat for maximum health as detailed by medical
and nutritional experts. This book makes the connection between health, disease, and the food we eat. The Encyclopedia describes more
than 140 foods, providing information on their history, nutrient content, and medical uses. The Encyclopedia also describes the "fit kitchen",
including the latest in food safety, equipment and utensils for preparing fit foods, and ways to modify favorite recipes to ensure health and
taste. Details healthy eating guidelines based on the RDA food pyramid Provides scientific basis and knowledge for specific
recommendations Beautifully illustrated Extensive list of reliable nutrition resources Describes the fit kitchen from the latest in food safety to
equipment and utensils for preparing fit foods to ways to modify favorite recipes to ensure health and taste
Wiley Encyclopedia of Food Science and TechnologyWiley-InterscienceEncyclopaedia of Food Science, Food Technology, and Nutrition:
Malt-Pesticides and HerbicidesEncyclopedia of Food Sciences and NutritionAcademic Press
PRINT/ONLINE PRICING OPTIONS AVAILABLE UPON REQUEST AT e-reference@taylorandfrancis.com
The Handbook of Food Products Manufacturing is a definitive master reference, providing an overview of food manufacturing in general, and
then covering the processing and manufacturing of more than 100 of the most common food products. With editors and contributors from 24
countries in North America, Europe, and Asia, this guide provides international expertise and a truly global perspective on food
manufacturing.
Written by the world's leading scientists and spanning over 400 articles in three volumes, the Encyclopedia of Food Microbiology, Second
Edition is a complete, highly structured guide to current knowledge in the field. Fully revised and updated, this encyclopedia reflects the key
advances in the field since the first edition was published in 1999 The articles in this key work, heavily illustrated and fully revised since the
first edition in 1999, highlight advances in areas such as genomics and food safety to bring users up-to-date on microorganisms in foods.
Topics such as DNA sequencing and E. coli are particularly well covered. With lists of further reading to help users explore topics in depth,
this resource will enrich scientists at every level in academia and industry, providing fundamental information as well as explaining state-ofthe-art scientific discoveries. This book is designed to allow disparate approaches (from farmers to processors to food handlers and
consumers) and interests to access accurate and objective information about the microbiology of foods Microbiology impacts the safe
presentation of food. From harvest and storage to determination of shelf-life, to presentation and consumption. This work highlights the risks
of microbial contamination and is an invaluable go-to guide for anyone working in Food Health and Safety Has a two-fold industry appeal (1)
those developing new functional food products and (2) to all corporations concerned about the potential hazards of microbes in their food
products

The SAGE Encyclopedia of Food Issues explores the topic of food across multiple disciplines within the social sciences
and related areas including business, consumerism, marketing, and environmentalism. In contrast to the existing
reference works on the topic of food that tend to fall into the categories of cultural perspectives, this carefully balanced
academic encyclopedia focuses on social and policy aspects of food production, safety, regulation, labeling, marketing,
distribution, and consumption. A sampling of general topic areas covered includes Agriculture, Labor, Food Processing,
Marketing and Advertising, Trade and Distribution, Retail and Shopping, Consumption, Food Ideologies, Food in Popular
Media, Food Safety, Environment, Health, Government Policy, and Hunger and Poverty. This encyclopedia introduces
students to the fascinating, and at times contentious, and ever-so-vital field involving food issues. Key Features: Contains
approximately 500 signed entries concluding with cross-references and suggestions for further readings Organized A-toZ with a thematic “Reader’s Guide” in the front matter grouping related entries by general topic area Provides a
Resource Guide and a detailed and comprehensive Index along with robust search-and-browse functionality in the
electronic edition This three-volume reference work will serve as a general, non-technical resource for students and
researchers who seek to better understand the topic of food and the issues surrounding it.
Advances in food science, technology, and engineering are occurring at such a rapid rate that obtaining current, detailed
information is challenging at best. While almost everyone engaged in these disciplines has accumulated a vast variety of
data over time, an organized, comprehensive resource containing this data would be invaluable to have. The
A kitchen classic for over 35 years, and hailed by Time magazine as "a minor 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
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by which people in different places and times have prepared the same ingredients · Tips for selecting the best ingredients
and 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.
The Encyclopedia of Meat Sciences is an impressive and important body of work. Prepared by an international team of
experts, this reference work covers all important aspects of meat science from stable to table, including animal breeding,
physiology and slaughter, meat preparation, packaging, welfare, and food safety, to name a few. This Encyclopedia
further covers important topics such as food microbiology, meat in human nutrition, biotechnological advances in
breeding and many more. The Encyclopedia of Meat Sciences is an invaluable resource to practitioners of meat science
and students alike. Also available online via ScienceDirect – featuring extensive browsing, searching, and internal crossreferencing between articles in the work, plus dynamic linking to journal articles and abstract databases, making
navigation flexible and easy. For more information, pricing options and availability visit www.info.sciencedirect.com.
Foreword written by Rt. Hon. Helen Clark, Prime Minister of New Zealand Over 200 articles covering all aspects of meat
science Reading lists at the end of each article provide further information into primary literature Various figures and
tables illustrating the text and a color plate section in each volume Appeals to students, academics researchers and
professionals working not only in meat science, but also food science, veterinary sciences, agricultural engineering and
livestock management Extensive cross-referencing
The Encyclopedia of Food Sciences and Nutrition, Second Edition is an extensively revised, expanded and updated
version of the successful eight-volume Encyclopedia of Food Science, Food Technology and Nutrition (1993).
Comprising ten volumes, this new edition provides a comprehensive coverage of the fields of food science, food
technology, and nutrition. Every article is thorough in its coverage, the writing is succinct and straightforward, and the
work presents the reader with the best available summary and conclusions on each topic. Easy to use, meticulously
organized, and written from a truly international perspective, the Encyclopedia is an invaluable reference tool. An
essential item on the bookshelf for every scientist or writer working in the fields of food and nutrition. * Contains over
1,000 articles covering all areas of food science and nutrition * Edited and written by a distinguished international group
of editors and contributors * Includes 'Further Reading' lists at the end of each article * A complete subject index
contained in one volume * Extensive cross-referencing * Many figures and tables illustrate the text, with a color plate
section in each volume
This is an easily-accessible two-volume encyclopedia summarizing all the articles in the main volumes Kirk-Othmer Encyclopedia
of Chemical Technology, Fifth Edition organized alphabetically. Written by prominent scholars from industry, academia, and
research institutions, the Encyclopedia presents a wide scope of articles on chemical substances, properties, manufacturing, and
uses; on industrial processes, unit operations in chemical engineering; and on fundamentals and scientific subjects related to the
field.
Annotation Now in a thoroughly-updated and expanded second edition, Wiley Encyclopedia of Food Science and Technology
covers fundamental concepts and practical requirements in food science, as well as cutting-edge technological and industry
information. The encyclopedia features A-to-Z coverage of all aspects of food science, including: the properties, analysis, and
processing of foods; genetic engineering of new food products; and nutrition. In addition, nontechnical information is included,
such as descriptions of selected scientific institutions, and research and development in government agencies. Like the first
edition, this Second Edition will become the standard reference for food scientists, bioengineers, and biotechnologists. From
reviews of the first edition: " ... fills a definite need in the food science and technology literature ... I have little doubt that this
encyclopedia will become one of the classic works in this ever-growing subject."--Food and Chemistry.
The Encyclopedia of Grain Science is an in-depth and authoritative reference covering all areas of grain science. Coverage
includes everything from the genetics of grains to the commercial, economic and social aspects of this important food source. Also
covered are the biology and chemistry of grains, the applied aspects of grain production and the processing of grains into various
food and beverage products. With the paramount role of cereals as a global food source, this Encyclopedia is sure to become the
standard reference work in the field of science. *Foreword by Professor Geoff H.O. Palmer OBE, Officer of the Order of the British
Empire (OBE), for "services to grain science"--QUEEN'S BIRTHDAY HONOURS LIST *Contains over 150 articles *Includes
"Further Reading" lists at the end of each article *Many figures and tables illustrate the text and a colour plate section is contained
in each volume
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