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ENGINEERING APPLICATIONS IN SUSTAINABLE DESIGN AND
DEVELOPMENT is an invaluable resource for today's engineering student.
Focusing on pressing contemporary issues, the text puts product design in the
context of models of sustainability. Relevant case studies from across the globe
will be of interest to engineers in training, and active learning exercises in each
chapter help students learn to apply theory to real world situations. Important
Notice: Media content referenced within the product description or the product
text may not be available in the ebook version.
EBOOK: Principles and Practice of Marketing
Cultivate a career in food science with INTRODUCTION TO FOOD SCIENCE
AND FOOD SYSTEMS, 2nd Edition! Uncover the foundations of the modern food
industry, from nutrition and chemistry to processing and safety, and delve into
some of the most pressing foodborne issues of our day. Laced with full-color
images, drawings, charts, and graphs, chapters discuss the latest information on
genetically engineered foods, environmental concerns and sustainability, food
needs of the world, the impacts of food on health, and more. INTRODUCTION
TO FOOD SCIENCE AND FOOD SYSTEMS, 2nd Edition also tests your
understanding of agriscience concepts with practical, hands-on activities in math,
science and other key areas, aligning the readings with National Agricultural
Education Standards and FFA Career Development Events (CDEs). Important
Notice: Media content referenced within the product description or the product
text may not be available in the ebook version.
If you are teaching - or learning - to teach primary science, this is the toolkit to
support you! Highly respected and widely used, Essential Primary Science 2E
blends essential subject knowledge with a vast array of teacher activities.
Updated and revised throughout to reflect the requirements of the new National
Curriculum, it covers the essential knowledge and understanding that you need;
plus it offers over 200 great ideas for teaching primary science at KS1 and KS2 so no more late nights thinking up creative new ways to teach key concepts!
Written in a friendly and supportive style this new edition offers: Over 200 original
and new activities to complement the new curriculum, ready for you to try out in
the classroom Tips on how to ensure each lesson includes both practical and
investigative elements Suggestions on how to make your lessons engaging,
memorable and inclusive How to deal with learners' common scientific
misconceptions in each topic Two new chapters on working scientifically and how
to tackle assessment New up-to-date web links to quality free resources Drawing
on their own extensive teaching experience and understanding of the new
National Curriculum, the authors provide the essential guide to teaching primary
science for both trainee teachers and qualified teachers who are not science
specialists.
EBOOK: Principles and Practice of Marketing, 9e
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For courses in Introductory Animal Science or Introductory Livestock
Management. Scientific Farm Animal Production: An Introduction to Animal
Science, Tenth Edition, offers students a comprehensive, science-based
approach to managing livestock for food, fiber, and recreation. This best-selling
text examines the biological principles, scientific relationships, and management
practices of livestock production, providing students the context and foundation
upon which they can determine their academic and career focus. Updated with
new figures, color photos, and current demographic data, the tenth edition is the
best reference and resource available to teachers and students at the
introductory level in animal sciences.
UNDERSTANDING FOOD: PRINCIPLES AND PREPARATION is a best-selling
food fundamentals text ideal for an undergraduate course that covers the basic
elements of food preparation, food service, and food science. Contemporary and
comprehensive in coverage, it introduces students to the variety of aspects
associated with food preparation. The Fifth Edition thoroughly explores the
science of food through core material on food selection and evaluation, food
safety, and food chemistry. Food preparation, classification, composition,
selection, purchasing, and storage for a range of traditional food items are
discussed, and the various aspects of food service are covered: meal planning,
basic food preparation, equipment, food preservation, and government
regulations. A rich illustration and photo program and unique pedagogical
features make the information easily understandable and interesting to students.
Important Notice: Media content referenced within the product description or the
product text may not be available in the ebook version.
Learn about the citizens, politics, daily life, food, music, drama, sports, literature,
architecture, fashion, medicine and more! In comparing this fascinating
civilization to the present day, students will develop an appreciation for the
enormous contributions ancient Romans made to modern life. Innovative group
and individual projects engage students in investigations about military strategy,
superstitions, the marketplace, Roman cuisine and much more! Unique source
materials add to the wealth of information included in this outstanding resource!
“This’s molecular gastronomy is garnished with [his] own rich philosophy of food and flavor” in
a book that reveals the science behind everyday cooking (Nature). In Kitchen Mysteries, Hervé
This—international celebrity and founder of molecular gastronomy—offers a second helping of
his world-renowned insight into the science of cooking, answering such fundamental questions
as what causes vegetables to change color when cooked and how to keep a soufflé from
falling. He illuminates abstract concepts with practical advice and concrete examples—for
instance, how sautéing in butter chemically alters the molecules of mushrooms—so that cooks
of every stripe can thoroughly comprehend the scientific principles of food. By sharing the
empirical principles chefs have valued for generations, Hervé This adds another dimension to
the suggestions of cookbook authors. He shows how to adapt recipes to available ingredients
and how to modify proposed methods to the utensils at hand. His revelations make difficult
recipes easier to attempt and allow for even more creativity and experimentation. Promising to
answer your most compelling kitchen questions, Hervé This continues to make the complex
science of food digestible to the cook. “Cooks who want to learn more about the chemistry and
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physics that make their efforts possible will discover useful things here.”—Booklist “This has
made invisible processes visible, revealed the mysteries, and the bread has risen, baked, and
been enjoyed.”—Appetite for Books “[An] eye-opening book.”—Portsmouth Herald “Kitchen
Mysteries is another tour de force for the French scientific chef . . . Highly
Recommended.”—Choice
The farming of animals for meat and milk confronts a stark dilemma. While world demand from
a growing and more affluent human population is increasing rapidly, there are strong counterarguments that we should eat less meat and pay more attention to environmental protection,
animal welfare and human health and well-being. The aim of this book is to identify and explain
the causes and contributors to current problems in animal husbandry, especially those related
to 'factory farming', and advance arguments that may contribute to its successful re-orientation.
Husbandry is considered in its broadest sense, namely the productive and sustainable use of
the land for the good of all (plants, humans and other animals). The first part of the book
outlines principles and arguments necessary to engage with current problems: depletion of
natural resources and destruction of environment, animal welfare, food and health, fair trade
and sharing resources. These arguments are illustrated by examples and sufficient evidence to
justify the argument without obscuring the message. The second part presents a series of
constructive proposals for change and development in animal husbandry, both in the
developed world and subsistence agriculture. These include more integrated crop and
livestock farming systems, the ethics of animal welfare and environmental management, and
the evolution of a new social contract whereby the rights of the people to a fair share of good,
safe food and a green and pleasant land are matched by a shared responsibility to preserve
these things.
??????????
In 1997 the FDA approved the use of low-dose ionizing radiation to eliminate pathogens in red
meat. This food processing technology can improve the safety of food and extend the shelf life
of certain foods by eliminating pathogenic bacteria, parasites, and other microorganisms that
cause food-borne disease. Currently, forty-two countries practice some form of food irradiation.
Food Irradiation: Principles and Applications provides a comprehensive, up-to-date account of
food irradiation principles, effects, applications, and limitations, including global regulatory
issues and the economics of food irradiation. Written by an international panel of scientists, this
book focuses on science and technology and offers thorough coverage of the current use of
food irradiation around the world. The contributors in this book present irradiation as a truly
critical control point for raw, solid foods of animal origin. Food Irradiation: Principles and
Applications discusses such topics as: -Radiation inactivation of microorganisms
-Disinfestation of stored grains, pulses, dried fruits, and nuts -Irradiation as a quarantine
treatment -Irradiation of meat and poultry, fish and shellfish, fruits and vegetables, and tuber
and bulb crops -Radiation decontamination of spices, herbs, condiments, and other dried food
ingredients -Process control and dosimetry in food irradiation Food professionals in both
academia and industry, as well as food safety experts, food scientists, research scientists, and
food processing managers, will find Food Irradiation: Principles and Applications a reliable and
valuable reference.
Supply chain management is the cornerstone of the competitive strategies of many presentday
organizations and has evolved from the operational to the strategic level. Understanding this,
Principles of Global Supply Chain Management offers a comprehensive insight into the global
supply chain sector—analyzing the strategic, operational and financial aspects of the industry,
and addressing the key elements in the management of global supply chains. The key topics of
each chapter demonstrate a variety of fundamental issues in the supply chain industry: What
are supply chain markets? What is the supply chain cost structure? What are supply chain
strategies? How do supply chain firms design and implement strategies? What are the key
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roles of logistics service providers, logistics education operators and logistics associations?
How should supply chain operations be managed? How is a sustainable and innovative supply
chain structure created? Comparative practical case studies from Asia, North America and
Latin America lend weight to the chapters.
Discover the benefits of an active, healthy lifestyle with PRINCIPLES AND LABS FOR
PHYSICAL FITNESS, 10th Edition! Emphasizing behavioral modification approaches, husbandand-wife fitness gurus Werner and Sharon Hoeger challenge you to improve your life with
cardiovascular exercise, strength training, better nutrition, weight management, and overall
wellness. Thoughtfully written with a variety of learning features, PRINCIPLES AND LABS
FOR PHYSICAL FITNESS, 10th Edition guides you toward adopting healthy behaviors with My
Profile and Behavior Modification Planning boxes, test-test questions, exercise videos, online
labs, and other helpful tools. Whether you choose a traditional text or interactive eBook, the
road to achieving and maintaining personal health and wellness goals has never been so easy
to follow. Important Notice: Media content referenced within the product description or the
product text may not be available in the ebook version.
Inspiring people to care about the planet ... In the new edition of ENVIRONNMENTAL
SCIENCE, authors Tyler Miller and Scott Spoolman have partnered with the National
Geographic Society to develop a text that will equip you with the inspiration and knowledge you
need to make a difference solving today's environmental issues. Exclusive content highlights
important work of National Geographic Explorers and Grantees and features over 180 new
photos, maps, and illustrations that bring course concepts to life. Using this empowering book,
you will learn how nature works, how you interact with it, and how you can use various
scientific principles based on how nature has sustained life on the earth for billions of years to
live more sustainably. Important Notice: Media content referenced within the product
description or the product text may not be available in the ebook version.
Which behaviour patterns are detrimental to health?Why do people engage in such behaviour,
even if they know about its negative effects?How can people be influenced to change their
behaviour?This popular textbook addresses these key questions from a social psychological
perspective. Recent research has been added to the new edition including the author's own
research into obesity, sexual risk behaviour, and the stressful consequences of losing a
marriage partner through death. The epidemiological information and references have been
extensively updated. By integrating theories and research on automatic behaviour with the
more traditional reasoned action approach, the book provides a new answer to the age-old
puzzle of health research; why people engage in behaviour which they know will damage their
health. The book also:Discusses determinants of health behaviour, based on the most recent
research on social cognitionIncludes a review of research on the health impact of health
behaviour and stressConsiders how behaviour is influenced by environmental factors outside
individual awarenessArgues for an integrative approach that combines psychological,
economic and environmental interventions in order to reduce the potential risk to health arising
from behaviour or stressful events. Social Psychology and Health 3rd edition is essential
reading for students taking social and health psychology courses. It is also useful for students
of health and social welfare and provides a reference for health researchers and health
professionals.

At last, a unique book that explores and exploits the links between primary mathematics
and science so that you can promote learning in both of these important STEM
subjects! Rich in engaging ideas and activities for the classroom this book helps you
plan and teach well-structured lessons in a more integrated way. The book outlines key
curriculum topics in both subjects and considers why it is important and beneficial to
make connections between the two. As well as covering key subject knowledge (what
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you need to know) and teaching activities (what you need to do), the book explores
learners’ mathematical and scientific needs, and defines the characteristics of effective
teaching and learning, bringing it all together with ideas which you can use straightway
in your classroom. Key features: • promotes an informed approach to integrating
primary mathematics and science teaching • helps address the time constraints of
delivering the primary national curriculum • presents engaging ideas which can be
directly transferred to the classroom • provides a real-life context to mathematics and
science activities to inspire student learning • helps you combine two closely related
and sometimes tricky subject areas – why teach one subject when you can teach two at
the same time! "Accessible, readable and engaging with a range of innovative teaching
ideas, this is an invaluable book for all trainee and qualified primary teachers and other
educational professionals with links to primary mathematics and science. A great 'go to'
book for teachers and trainee teachers alike. Chapters are constructed with easy to
read objectives and clear summaries. Many practical ideas, incorporating current
research, as well as information on mathematicians and scientists, which is great for
boosting children’s aspirations and also helping with teachers’ confidence on the
subjects. A lovely, easy to access book, whether it is to use for reference, to dip in and
out of or just to use alongside planning materials." Maria McArdle, Senior Lecturer
PGCE & Mathematics Lead (Primary), University of Bedfordshire, UK
Reviews innovative processing techniques and recent developments in food
formulation, identification, and utilization of functional ingredients Food Formulation:
Novel Ingredients and Processing Techniques is a comprehensive and up-to-date
account of novel food ingredients and new processing techniques used in advanced
commercial food formulations. This unique volume will help students and industry
professionals alike in understanding the current trends, emerging technologies, and
their impact on the food formulation techniques. Contributions from leading academic
and industrial experts provide readers with informed and relevant insights on using the
latest technologies and production processes for new product development and
reformulations. The text first describes the basis of a food formulation, including smart
protein and starch ingredients, healthy ingredients such as salt and sugar replacers,
and interactions within the food components. Emphasizing operational principles, the
book reviews state-of-the-art 3D printing technology, encapsulation and a range of
emerging technologies including high pressure, pulsed electric field, ultrasound and
supercritical fluid extraction. The final chapters discuss recent developments and trends
in food formulation, from foods that target allergies and intolerance, to prebiotic and
probiotic food formulation designed to improve gut health. A much-needed reference on
novel sourcing of food ingredients, processing technologies, and application, this book:
Explores new food ingredients as well as impact of processing on ingredient
interactions Describes new techniques that improve the flavor and acceptability of
functional food ingredients Reviews mathematical tools used for recipe formulation,
process control and consumer studies Includes regulations and legislations around
tailor-made food products Food Formulation: Novel Ingredients and Processing
Techniques is an invaluable resource for students, educators, researchers, food
technologists, and professionals, engineers and scientists across the food industry.
Ott and Longnecker's AN INTRODUCTION TO STATISTICAL METHODS AND DATA
ANALYSIS, Seventh Edition, provides a broad overview of statistical methods for
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advanced undergraduate and graduate students from a variety of disciplines who have
little or no prior course work in statistics. The authors teach students to solve problems
encountered in research projects, to make decisions based on data in general settings
both within and beyond the university setting, and to become critical readers of
statistical analyses in research papers and news reports. The first eleven chapters
present material typically covered in an introductory statistics course, as well as case
studies and examples that are often encountered in undergraduate capstone courses.
The remaining chapters cover regression modeling and design of experiments.
Important Notice: Media content referenced within the product description or the
product text may not be available in the ebook version.
THE SCIENCE OF ANIMAL AGRICULTURE, 4th edition teaches science along with
concepts associated with the industry of animal agriculture. The fourth edition features
many updates, including the latest advancements in the field of animal science, such as
cellular biology, and the latest updates on consumer concerns and new government
regulations. A hallmark of THE SCIENCE OF ANIMAL AGRICULTURE, 4th edition is
the presentation of scientific theory via application context. Topics such as nutrition,
anatomy, genetics, entomology, pathology, and animal behavior are covered in depth.
These complicated areas are presented in the context of how they are used in the
animal industry, allowing your students to make a distinct correlation. Your students will
benefit from this science-based, animal agriculture book that makes complicated
biology principles easy to grasp and apply. Important Notice: Media content referenced
within the product description or the product text may not be available in the ebook
version.
Modified atmospheres are used to preserve foods without the need for unwanted
preservatives. This book covers the subject from an industrial perspective and explains
both how the technology works, and how it can be used. The editor and authors all
have extensive practical knowledge of the subject and are world recognized authorities
in the field. The new edition contains four new chapters and around 50% new material
overall.
This book focuses on the most common unit operations utilized in modern food
processing operations. It contains both descriptive and quantitative analysis of the
typical food processes found in modern food processing plants. The descriptive
information provides students with background on the process and the impact of the
process on food product quality. The quantitative description assists the student in
understanding the ability of the process to achieve the desired result and the
consequences of improper operation of the process. Examples utilizing different food
commodities are incorporated to ensure that the student gains an appreciation of the
relationship between commodities and processes.
Philosophic, less formalistic approach to analytical mechanics offers model of clear,
scholarly exposition at graduate level with coverage of basics, calculus of variations,
principle of virtual work, equations of motion, more.
Animal Science Biology and Technology, 3rd edition is a book designed for students
studying animal science that will take readers from the basics of physiology through
production and on to evaluation, while delivering a contemporary industry overview.
You will find the opportunities for experiential learning found throughout this book will
be especially helpful in planning supervised agricultural experience projects and FFA
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career development events. In addition, the career focus sections present opportunities
in a story format that will pique students' interest and the accompanying laboratory
manual and student activities will provide hands on engagement. . Animal Science
Biology and Technology, 3rd edition was written by nationally renowned educators who
also own and operate a beef cattle farm. MeeCee Baker and Robert Mikesell bring
academia into the pasture to combine the empirical and the practical in a text suitable
for students of all ages and stages. Important Notice: Media content referenced within
the product description or the product text may not be available in the ebook version.
PRINCIPLES AND LABS FOR FITNESS AND WELLNESS, 13th Edition challenges
students to meet their personal fitness and wellness goals, and perhaps teach others to
do the same. Fully updated by fitness experts Hoeger and Hoeger, this text emphasizes
behavior modification through sensible approaches and provides a strong focus on the
practical ways students can incorporate changes into in their daily lives. Chapters are
written in a student-friendly tone with supporting features such as My Profile, Behavior
Modification Planning, and “FAQs,” all designed to highlight important practices.
PRINCIPLES AND LABS FOR FITNESS AND WELLNESS, 13th Edition also offers
interactive learning tools such as exercise videos, online labs, and self-assessments
that bring topics to life and help students maintain their new healthy lifestyles. Important
Notice: Media content referenced within the product description or the product text may
not be available in the ebook version.
Principles of Meat ScienceKendall HuntIntroduction to Food Science and Food
SystemsCengage Learning
Intended for all segments of agribusiness as well as non-agribusiness organizations,
AGRIBUSINESS:PRINCIPLES OF MANAGEMENT presents the changing face of
agribusiness in a format that is interesting, straightforward, and easy to understand.
This comprehensive book approaches agribusiness as a technology-oriented industry
composed of organizations ranging in size from small, family-owned farms or
businesses to some of the largest corporations in the world. With multiple opportunities
for self-review as well as vignettes, cases, and examples in each chapter, this book
shows readers the real-world application of what they are learning and provides them
with a solid understanding of what management is all about. Important Notice: Media
content referenced within the product description or the product text may not be
available in the ebook version.
The Book Deals With Foods From The Point Of View Of Cultural Practices In India.
Each Food Is Discussed From The Point Of Its Production, Processing And Utilization
In The Indian Context. Foods Of Special Importance In The Indian Diet Like Pulses,
Spices And Nuts Are Considered At Length. The Book Gives A Comprehensive
Account Of Foods And Their Products With Regard To Production, Composition,
Nutritive Value, Uses And Preservation. Indigenous Food Preparations Based On
Fermented Rice And Pulse, Milk And Indian Confectionery Have Been Discussed.
Various Laws Issued By The Government To Control Food Quality Are Highlighted.
Food Is More Than Nutrients. In Addition To Nursing Our Body And Promoting Good
Health, Foods Have An Affect On Our Mind, Emotion And Spiritual Life. There Is Of
Late, A Great Awareness In The Relationship Of Food And Spiritual Life. Hence, A New
Chapter On Nutrition, Health And Food Consciousness Is Included In The Second
Edition.
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For all courses in experimental foods, food science, and related topics. Foods:
Experimental Perspectives, Seventh Edition will help students pursuing food-related
careers broaden and deepen their scientific knowledge of food and its safe preparation.
It clearly explains food science’s foundational principles and most important emerging
technologies. The text first surveys the consumer marketplace, career opportunities,
and basic food research techniques. Next, it discusses food’s physical aspects and
preparation, and thoroughly explains carbohydrates, lipids, and proteins. Finally, it
presents up-to-date coverage of food safety, preservation, and additives. Learning is
promoted through “Food for Thought” boxes, photos, objectives, margin notes,
definitions, charts, web links, and study questions. Updated throughout, this edition
includes extensively revised coverage of food safety, GMOs, trans fats, alternative
sweeteners, and much more. Also Available - Experimental Foods Labratory Manual (
ISBN 013 215 808 6)
Sustainability is the integrating theme of this current and thought-provoking book.
LIVING IN THE ENVIRONMENT provides the basic scientific tools for understanding
and thinking critically about the environment. Co-authors G. Tyler Miller and Scott
Spoolman inspire students to take a positive approach toward finding and implementing
useful environmental solutions in their own lives and in their careers. Updated with the
most up-to-date information, art, and Good News examples, the text engages and
motivates students with vivid case studies and hands-on quantitative exercises. The
concept-centered approach transforms complex environmental topics and issues into
key concepts that students will understand and remember. Overall, by framing the
concepts with goals for more sustainable lifestyles and human communities, students
see how promising the future can be. Important Notice: Media content referenced within
the product description or the product text may not be available in the ebook version.
Food Packaging: Principles and Practice, Third Edition presents a comprehensive and
accessible discussion of food packaging principles and their applications. Integrating
concepts from chemistry, microbiology, and engineering, it continues in the tradition of
its bestselling predecessors and has been completely revised to include new, updated,
and expanded content and provide a detailed overview of contemporary food packaging
technologies. Features Covers the packaging requirements of all major food groups
Includes new chapters on food packaging closures and sealing systems, as well as
optical, mechanical, and barrier properties of thermoplastic polymers Provides the latest
information on new and active packaging technologies Offers guidance on the design
and analysis of shelf life experiments and the shelf life estimation of foods Discusses
the latest details on food contact materials including those of public interest such as
BPA and phthalates in foods Devotes extensive space to the discussion of edible,
biobased and biodegradable food packaging materials An in-depth exploration of the
field, Food Packaging: Principles and Practice includes all-new worked examples and
reflects the latest research and future hot topics. Comprehensively researched with
more than 1000 references and generously illustrated, this book will serve students and
industry professionals, regardless of their level or background, as an outstanding
learning and reference work for their professional preparation and practice.
This book was designed to serve as a text for lipids, low caloric fats, and biotechnology
have courses in food chemistry in food science pro received a good deal of attention.
Our under grams following the Institute of Food Technolo standing of the functionality of
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proteins expands gists minimum standards. The original idea in with increasing
knowledge about their composi the preparation of this book was to present basic tion
and structure. Carbohydrates serve many information on the composition of foods and
the functions in foods, and the noncaloric dietary chemical and physical characteristics
they fiber has assumed an important role. undergo during processing, storage, and han
Color, flavor, and texture are important dling. The basic principles of food chemistry
attributes of food quality, and in these areas, remain the same, but much additional
research especially those of flavor and texture, great carried out in recent years has
extended and advances have been made in recent years. deepened our knowledge.
This required inclu Enzymes are playing an ever increasing part in sion of new material
in all chapters. The last the production and transformation of foods. chapter in the
second edition, Food Additives, Modern methods of biotechnology have pro has been
replaced by the chapter Additives and duced a gamut of enzymes with new and
Contaminants, and an additional chapter, Regu improved properties.
Principles of Animal Growth and Development
EXPLORING ANIMAL SCIENCE offers educators the perfect tool for teaching animal
agriculture: one that balances the academic background critical to building a strong
foundation in fundamental science with the practical, production-oriented content vital to
work in the real world. Its coverage spans a variety of areas like nutrition, anatomy and
physiology, biotechnology, biosecurity, and genetics and animal reproduction. Each
topic is presented in a straightforward manner that first investigates the basics, and
then delves further into its practical application to the production, care, and
management of animal agriculture. Ideal for a range of students, from late middle
school to early high school, this unique approach is sure to engage by drawing such
powerful connections between academics and real-life animal-based scenarios and
situations. It also includes a wide range of activities that will fit any animal science
classroom, making it an appealing choice for teachers and students alike. Important
Notice: Media content referenced within the product description or the product text may
not be available in the ebook version.
Master 50 simple concepts to ensure success in the kitchen. Unlock a lifetime of
successful cooking with this groundbreaking new volume from the editors of Cook's
Illustrated, the magazine that put food science on the map. Organized around 50 core
principles our test cooks use to develop foolproof recipes, The Science of Good
Cooking is a radical new approach to teaching the fundamentals of the kitchen. Fifty
unique experiments from the test kitchen bring the science to life, and more than 400
landmark Cook's Illustrated recipes (such as Old-Fashioned Burgers, Classic Mashed
Potatoes, andPerfect Chocolate Chip Cookies) illustrate each of the basic principles at
work. These experiments range from simple to playful to innovative - showing you why
you should fold (versus stir) batter for chewy brownies, why you whip egg whites with
sugar, and why the simple addition of salt can make meat juicy. A lifetime of experience
isn't the prerequisite for becoming a good cook; knowledge is. Think of this as an
owner's manual for your kitchen.
??????????????????????????
The first edition of Food processing technology was quickly adopted as the standard
text by many food science and technology courses. This completely revised and
updated third edition consolidates the position of this textbook as the best singlePage 9/10
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volume introduction to food manufacturing technologies available. This edition has been
updated and extended to include the many developments that have taken place since
the second edition was published. In particular, advances in microprocessor control of
equipment, ‘minimal’ processing technologies, functional foods, developments in
‘active’ or ‘intelligent’ packaging, and storage and distribution logistics are described.
Technologies that relate to cost savings, environmental improvement or enhanced
product quality are highlighted. Additionally, sections in each chapter on the impact of
processing on food-borne micro-organisms are included for the first time. Introduces a
range of processing techniques that are used in food manufacturing Explains the key
principles of each process, including the equipment used and the effects of processing
on micro-organisms that contaminate foods Describes post-processing operations,
including packaging and distribution logistics
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