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This book highlights different natural products that are derived from the plants and
microbes that have shown potential as the lead compounds against infectious diseases
and cancer. Natural products represent an untapped source of strikingly diverse
chemotypes with novel mechanisms of action and the potential to serve as anticancer
and anti-infective agents. The book discusses a range of biotechnologically valuable
bioactive compounds and secondary metabolites that have been derived from plant and
microorganisms from various ecological niches. It also reviews the latest developments
in the field of genomics, bioinformatics and industrial fermentation for harnessing the
microbial products for commercial applications. In turn, the book’s closing section
reviews important biotechnological applications of various natural products. Combining
the expertise of specialists in this field, the book’s goal is to promote the further
investigation of natural sources for the development of standardized, safe and effective
therapies.
The proper nutrition can aid disease prevention and ensure an overall healthy lifestyle.
In nutrition, certain natural and processed foods are particularly useful in achieving and
maintaining health goals. Nutraceuticals and Innovative Food Products for Healthy
Living and Preventive Care is a comprehensive reference source for the latest research
findings on food components that provide health and medical benefits, including the
prevention, treatment, and cures for numerous diseases. Featuring extensive coverage
on relevant areas such as functional foods, alternative medicine, and nutrition, this
publication is an ideal resource for medical practitioners, nutritionists, upper-level
students, researchers, and academicians seeking information on the use of food
products in health management.
Regulation of Functional Foods and Nutraceuticals: A Global Perspective offers a
comprehensive resource for information on regulatory aspects of the growing and
economically important functional food industry. Regulatory systems and definitions of
key terms-food, supplement, drug, etc-vary from country to country. A thorough
understanding of laws and regulation within and among key countries with regard to
functional foods, herbal extracts or drugs, and nutritional supplements is critical to the
direction of food companies that are developing products for these markets.
International experts with legal and/or scientific expertise address relevant topics from
quality issues, to organic foods to labeling. Innovative product development within the
framework of existing regulations will be addressed in individual chapters. Overview
chapters will discuss global principles, inter-country trading issues, and present a
comparison of the laws and regulations within different countries graphically. A "musthave" handbook for research professionals, management, and marketing strategists in
the worldwide functional foods/nutritional supplements business. Food technicians and
engineers responsible for manufacturing quality in this industry should add it to their
library to ensure that they have a thorough knowledge of the applicable legal
requirements. The book will also serve as an indispensable shelf reference for lawyers
in the food industry and government health professionals with regulatory
responsibilities.
A comprehensive overview on the advances in the field, this volume presents the
science underpinning the probiotic and prebiotic effects, the latest in vivo studies, the
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technological issues in the development and manufacture of these types of products,
and the regulatory issues involved. It will be a useful reference for both scientists and
technologists working in academic and governmental institutes, and the industry.
Bioactive ingredients in foods and their pharmacological and health effects. Functional
foods and bioactives of microbial, plant and animal origin, including probiotics, herbs,
spices, vegetables, specialty fruits, seafood and milk components. Impact on the
microbiome, emerging metabolic pathways and prevention of chronic and infectious
diseases.Techniques for functional food development and evaluation.Regulatory and
safety considerations. This volume presents basic and advanced technical information
on the sources, mechanisms and safety of food bioactives in the etiology and
prevention of chronic and infectious diseases. In this context, it offers details useful not
only for understanding but also improving the functionality of foods. It reviews advances
in multiple phytochemicals and food ingredients known for positive effects on human
physiology, including interactions with the human microbiome. Metabolomic and
proteomic techniques are explored as ways of improving the understanding of
mechanisms of action, and increasing the therapeutic effectiveness of selected food
ingredients. Special attention is given to chemistry, molecular structure and
pharmacological effects of bioactive ingredients. Bioactives from a wide range of foods
are investigated, including pro- and prebiotics, fungi, yeasts, herbs, spices, fruits,
vegetables, seafood and many more. The text provides systematic information needed
to develop and validate commercial products incorporating functional ingredients.
This book describes the dietary habits (such as use of probiotics, synbiotics, prebiotics
and dietary fiber) that could modify and reduce the risk of developing colorectal cancer
(CRC). The book will be of practical and scientific use to academicians, research
scholars, students, health professionals, nutritionists, etc. and could support the cause
of preventing CRC by adopting smarter food habits. CRC is the third leading cause of
death, in terms of both incidence and mortality, among men and women. Excess
consumption of red and processed meat, roasted coffee, etc. have shown an increase
in CRC, indicating that compounds formed in food containing free amino acids and
sugars interact at elevated temperatures to form mutagens or carcinogens. Standard
treatment options for CRC include invasive surgery and chemotherapy or radiation.
Several lifestyle and dietary factors could prevent this ailment. Probiotics, prebiotics
and synbiotics that are found in functional foods, health supplements and nutraceuticals
and short chain fatty acids that are formed in the colon as a result of microbial
fermentation of undigested bioactive carbohydrates by Bifidobacterium and
Lactobacillus inhibit colonic epithelial cells and minimize inflammation, thereby
exhibiting immunomodulatory effects. This book tries to address the novel unexplored
benefits and mechanism of action of these functional foods.
Revealing essential roles of the tumor microenvironment in cancer progression, this
book focuses on the role of hematopoietic components of the tumor microenvironment.
Further, it teaches readers about the roles of distinct constituents of the tumor
microenvironment and how they affect cancer development. Topics include eosinophils,
NK cells, ?? T cells, regulatory T Cells, Langerhans cells, hematopoietic stem cells,
Mast cells, B cells and Microglia, and more. Taken alongside its companion volumes,
Tumor Microenvironment: Hematopoietic Cells – Part B updates us on what we know
about various aspects of the tumor microenvironment as well as future directions. This
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book is essential reading for advanced cell biology and cancer biology students as well
as researchers seeking an update on research in the tumor microenvironment.
With the recent shift of chemical fertilizers and pesticides to organic agriculture, the
employment of microbes that perform significant beneficial functions for plants has
been highlighted. This book presents timely discussion and coverage on the use of
microbial formulations, which range from powdered or charcoal-based to solution and
secondary metabolite-based bioformulations. Bioformulation development of
biofertilizers and biopesticides coupled with the advantages of nanobiotechnology
propose significant applications in the agricultural section including nanobiosensors,
nanoherbicides, and smart transport systems for the regulated release of agrochemical.
Moreover, the formulation of secondary metabolites against individual phytopathogens
could be used irrespective of geographical positions with higher disease incidences.
The prospective advantages and uses of nanobiotechnology generate tremendous
interest, as it could augment production of agricultural produce while being costeffective both energetically and economically. This bioformulation approach is
incomparable to existing technology, as the bioformulation would explicitly target the
particular pathogen without harming the natural microbiome of the ecosystem.
Nanobiotechnology in Bioformulations covers the constraints associated with largescale development and commercialization of bioinoculant formations. Furthermore,
exclusive emphasis is be placed on next-generation efficient bioinoculants having
secondary metabolite formulations with longer shelf life and advanced competence
against several phytopathogens. Valuable chapters deal with bioformulation strategies
that use divergent groups of the microbiome and include detailed diagrammatic and
pictorial representation. This book will be highly beneficial for both experts and novices
in the fields of microbial bioformulation, nanotechnology, and nano-microbiotechnology.
It discusses the prevailing status and applications available for microbial researchers
and scientists, agronomists, students, environmentalists, agriculturists, and
agribusiness professionals, as well as to anyone devoted to sustaining the ecosystem.
From time immemorial fermented foods have undoubtedly contributed to the progress
of modern societies. Historically, ferments have been present in virtually all human
cultures worldwide, and nowadays natives from many ancient cultures still conduct a
wide variety of food fermentations using deep-rooted recipes and processes. Within the
last four centuries, scientific research has started to unravel many aspects of the
biological process behind fermentations, which has contributed to the improvement of
many industrial processes. During our journey in the research field, we have always
been attracted to the development of scientific research around fermentations,
especially autochthonous ferments: a natural repository of novel biomolecules and
biological processes that will positively impact on many application fields from health, to
food, to materials.
This book discusses the use of microorganisms for improving nutrient quality and
producing healthier foods. Conventional roles of microbes in food preservation and in
producing more readily digestible nutrients via natural fermentation processes are also
examined. Individual chapters explore topics such as bio-preservation, incorporation of
lactic acid bacteria, traditional fermented Mongolian foods, fermented fish products of
Sudan, probiotics in China, fermented soymilk, food colorants, and the effect of food on
gut microbiota. Readers will gain insights into current trends and future prospects of
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functional foods and nutraceuticals. This volume will be of particular interest to
scientists working in the fields of food sciences, microbiology, agriculture and public
health.
This book explains the pharmacological relationships between the various systems in
the human body. It offers a comprehensive overview of the pharmacology concerning
the autonomic, central, and peripheral nervous systems. Presenting up-to-date
information on chemical mediators and their significance, it highlights the therapeutic
aspects of several diseases affecting the cardiovascular, renal, respiratory,
gastrointestinal, endocrinal, and hematopoietic systems. The book also includes drug
therapy for microbial and neoplastic diseases. It also comprises sections on
immunopharmacology, dermatological, and ocular pharmacology providing valuable
insights into these emerging and recent topics. Covering the diverse groups of drugs
acting on different systems, the book reviews their actions, clinical uses, adverse
effects, interactions, and subcellular mechanisms of action. It is divided into 11 parts,
subdivided into several chapters that evaluate the basic pharmacological principles that
govern the different types of body systems. This book is intended for academicians,
researchers, and clinicians in industry and academic institutions in pharmaceutical,
pharmacological sciences, pharmacy, medical sciences, physiology, neurosciences,
biochemistry, molecular biology and other allied health sciences.
The discovery of new and previously unknown organisms that cause foodborne illness
makes it essential for scientists, regulators, and those in the food industry to reconsider
their traditional approaches to food preservation. A single source reference that can
provide the latest practical information on how to deal with the range of probiotic health
issues that have recently arisen would be invaluable to have. Probiotics in Food Safety
and Human Health is that resource. It presents an in-depth characterization and
diagnosis of probiotic strains and their mechanisms of action in humans, explains the
role food applications have in the development of new products that guard against
gastrointestinal diseases, and addresses the current regulatory environment. The
material in each chapter is written in an accessible format by internationally renowned
experts and includes citations from scientific literature. Highlights include a thorough
discussion of probiotic issues such as pre- and postharvest food safety applications of
probiotics, genetic engineering, and probiotic identification. The book also presents
information on new regulations and emerging trends in the two major probiotics markets
in the world, Europe and Japan. Unique in its depth and breadth of scope, Probiotics in
Food Safety and Human Health provides vital information to those who need to be
knowledgeable of the functional properties of foods aimed at improving human health.
Fermented food can be produced with inexpensive ingredients and simple techniques
and makes a significant contribution to the human diet, especially in rural households
and village communities worldwide. Progress in the biological and microbiological
sciences involved in the manufacture of these foods has led to commercialization and
heightened int
The volume sheds new light on role of gut dysbiosis in cancer and immunological
diseases and their clinical manifestations. Contributions in the volume discuss about
the gut microbiota as a therapeutic target and the role of probiotics in its management.
The volume explores application of probiotics in the treatment of various cancers viz.
colorectal, gastric, lung, and breast cancer and immunological diseases. The volume
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comprises of chapters from expert contributors organized into various important themes
which include, introduction, relationship between gut microbiota and disease condition,
mechanisms involved, clinical and in vivo status, conclusion and future directions. This
is a highly informative and carefully presented book, providing recent and innovative
insight for scholars and researchers with an interest in probiotics and its applications in
cancer and immunological diseases.

For several years, the food industry has been interested in identifying
components in foods which have health benefits to be used in the development
of functional food and nutraceutical products. Examples of these ingredients
include fibre, phytosterols, peptides, proteins, isoflavones, saponins, phytic acid,
probiotics, prebiotics and functional enzymes. Although much progress has been
made in the identification, extraction and characterisation of these ingredients,
there remains a need for ready and near-market platform technologies for
processing these ingredients into marketable value-added functional food and
nutraceutical products. This book looks at how these ingredients can be
effectively incorporated into food systems for market, and provides practical
guidelines on how challenges in specific food sectors (such as health claims and
marketing) can be addressed during processing. Nutraceutical and Functional
Food Processing Technology is a comprehensive overview of current and
emerging trends in the formulation and manufacture of nutraceutical and
functional food products. It highlights the distinctions between foods falling into
the nutraceutical and functional food categories. Topics include sustainable and
environmentally-friendly approaches to the production of health foods, guidelines
and regulations, and methods for assessing safety and quality of nutraceutical
and functional food products. Specific applications of nutraceuticals in emulsion
and salad dressing food products, beverages and soft drinks, baked goods,
cereals and extruded products, fermented food products are covered, as are
novel food proteins and peptides, and methods for encapsulated nutraceutical
ingredients and packaging. The impact of processing on the bioactivity of
nutraceutical ingredients, allergen management and the processing of allergenfree foods, health claims and nutraceutical food product commercialization are
also discussed. Nutraceutical and Functional Food Processing Technology is a
comprehensive source of practical approaches that can be used to innovate in
the nutraceutical and health food sectors. Fully up-to-date and relevant across
various food sectors, the book will benefit both academia and industry personnel
working in the health food and food processing sectors.
The diagnosis and treatment of disease is a primary concern for health
professionals and all of society. With the growing use of alternative medicine,
patients can receive a wider scope of potential treatment options.
Complementary and Alternative Medicine: Breakthroughs in Research and
Practice is a critical reference source for the latest research findings on the
application of complementary and alternative medicine in the prevention and
treatment of numerous diseases. Highlighting a range of pertinent topics such as
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herbal remedies, antioxidants, and functional foods, this book is an ideal
reference source for medical practitioners, medical professionals, and
researchers interested in emerging trends in alternative medicinal practices.
In December 2019, the world witnessed the occurrence of a new coronavirus to
humanity. The disease spread quickly and became known as a pandemic
globally, affecting both society and the health care system, both the elderly and
young groups of people, and both the men's and women's groups. It was a
universal challenge that immediately caused a surge in scientific research. Be a
part of a world rising in fighting against the pandemic, the Coronavirus Disease COVID-19 was depicted in the early days of the pandemic, but updated by more
than 200 scientists and clinicians to include many facets of this new infectious
pandemic, including i, characteristics, ecology, and evolution of coronaviruses; ii,
epidemiology, genetics, and pathogenesis (immune responses and oxidative
stress) of the disease; iii, diagnosis, prognosis, and clinical manifestations of the
disease in pediatrics, geriatrics, pregnant women, and neonates; iv, challenges of
co-occurring the disease with tropical infections, cardiovascular diseases,
hypertension, and cancer and to the settings of dentistry, hematology,
ophthalmology, and pharmacy; v, transmission, prevention, and potential
treatments, ranging from supportive ventilator support and nutrition therapy to
potential virus- and host-based therapies, immune-based therapies,
photobiomodulation, antiviral photodynamic therapy, and vaccines; vi, the
resulting consequences on social lives, mental health, education, tourism
industry and economy; and vii, multimodal approaches to solve the problem by
bioinformatic methods, innovation and ingenuity, globalization, social and
scientific networking, interdisciplinary approaches, and art integration. We are
approaching December 2020 and the still presence of COVID-19, asking us to
call it COVID (without 19).
While the science of yogurt is nearly as old as the origin of mankind, there have
been rapid changes in yogurt development since the turn of the 19th century,
fueled by continuing developments in biological sciences. Development and
Manufacture of Yogurt and Other Functional Dairy Products presents a
comprehensive review of all aspects of yogurt and other fermented dairy foods,
including production, processing, preparation, regulations, and health aspects.
Condensing more than 12,000 pages of recently published literature, expert
contributors, including several clinicians, address the most recent developments
in probiotics and the interaction between yogurt and immunological and intestinal
bowel diseases. They explain how beneficial and harmful bacteria are colonized
in the human intestinal system and how those bacteria can either strengthen or
weaken immunological functions. This resource also explores the little-known
varieties of functional dairy products – such as ayran, kefir, koumiss, cacik, and
tarator – that are currently only consumed in small parts of the world but that are
likely to reach supermarkets worldwide in the not-so-distant future. Development
and Manufacture of Yogurt and Other Functional Dairy Products presents the
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most recent developments in biosciences and their applications in yogurt-human
health interactions. The depth and breadth of coverage make this book an
indispensable reference for those involved with the research and manufacturing
of milk and dairy products.
The present book addresses the multi-disciplinary nature of Translational
Outcomes Research, which is a watershed for nearly all the disciplines of Life
and Health Sciences, along with the Materials Sciences including but not limited
to Zoology, Botany, Microbiology, Biochemistry, Physiology, Nanotechnology, the
Medical Sciences, Bioengineering, Biophysics, Medicinal Chemistry, Structural
Biology, Biostatistics and Bioinformatics. This book, for the first time, addresses
the basic premises of fundamental research in facilitating drug discovery. One
chapter is dedicated to a novel generation of platforms with novel camelid
antibodies and their technological extensions, while another focuses on
functional food and nutraceuticals. The book begins with a thorough overview of
what translational outcomes research connotes and what the current status of
research in the area is, and goes on to elucidate various pertinent preclinical
disease models and their uses in basic and application based research in the Life
Sciences. How basic approaches to screening and characterization vis-à-vis their
role in amelioration of the two cardinal problems of inflammation and
degeneration involved in most diseases is elucidated. The book ends with a
discussion of the relevance and importance of using Bio Green technology in
Translational Outcomes, addressing the need to fill the gap between academia
and industry and clinics that can arise through direct or indirect collaboration
between the stakeholders and emphasizing the need for an eco-friendly
approach so as not to jeopardize the fine balance that holds life on earth in
harmony.
Two worlds that in academia remain largely separated are brought together in
this book in a unique way; the world of food safety law and the world of the right
to food. Key features include: (1) an up to date reflection of the status quo on
food law related research written by those who are at the forefront of research in
the functional field of food law; (2) a collection of contributions from all continents
of the world; and (3) covering human rights, international law, European law and
non-European law dimensions. This book is written as a Liber Amicorum in
honour of Professor Bernd van der Meulen, who was the Chair of Law and
Governance at Wageningen University (2001-2018), and established food law as
an academic discipline in the Netherlands. In 29 contributions the functional field
of food law is discussed. The contributors are researchers and academics from
around the globe, and are above all friends who have worked with Bernd during
his time at Wageningen University. In this book, they share their latest insights,
research and thoughts on this fascinating and highly relevant field.
This book focuses on probiotics as sustainable foods and medicines, discussing
issues such as screening and identification of probiotics, health claims, and
advances in processing technologies, as well as food safety. Based on sound
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scientific research, the book is a unique reference resource for food scientists
interested in development of probiotic based functional foods and their marketing.
It will also appeal to those working in the area of regulations regarding the use of
and health claims for fermented foods, both locally and globally.
Presenting the work of international experts who discuss all aspects of probiotics and
prebiotics, this volume reviews current scientific understanding and research being conducted
in this area. The book examines the sources and production of probiotics and prebiotics. It
explores their use in gastrointestinal disorders, infections, cancer prevention, allergies, asthma,
and other disorders. It also discusses the use of these supplements in infant, elderly, and
animal nutrition, and reviews regulations and safety issues.
SPECTRUMS OF AMYOTROPHIC LATERAL SCLEROSIS Discover state-of-the-art research
findings on ALS from leading authors and editors in the field In Spectrums of Amyotrophic
Lateral Sclerosis: Heterogeneity, Pathogenesis & Therapeutic Directions, distinguished
researchers and editors Dr. Christopher A. Shaw and Jessica R. Morrice deliver a practical and
powerful perspective on Amyotrophic Lateral Sclerosis (ALS) as a heterogeneous spectrum of
disorders. This increasingly accepted point-of-view allows researchers and medical
professionals to develop better targeted interventions and more precise therapies. In the book,
readers will find chapters on a wide variety of critical issues facing ALS researchers and
healthcare practitioners treating ALS sufferers, including animal models of ALS, neuronal
support cells known to have a pivotal role in ALS, and current challenges in ALS clinical trials,
among others. The authors describe pathologic features common to all cases of ALS and why
animal models, though crucial, should be interpreted with caution. Finally, multiple genetic and
environmental etiologies of the disease are discussed. Readers will also benefit from the
inclusion of: A thorough introduction to ALS as a spectrum disease and the implications for
models, therapeutic development and clinical trial design Explorations of the genetic basis of
ALS, prospective sALS etiologies, and the involvement of microbiome in ALS Discussions of
ALS-PDC and environmental risk factors, protein aggregation in ALS, defects in RNA
metabolism in ALS, and the non-cell autonomous nature of ALS and the involvement of glial
cells Examinations of animal models of ALS and perspectives on previously failed ALS
therapeutics and current therapeutic strategies Perfect for clinical neurologists, healthcare
providers and caretakers, clinicians, and researchers studying motor neuron disease,
Spectrums of Amyotrophic Lateral Sclerosis: Heterogeneity, Pathogenesis & Therapeutic
Directions is also an indispensable resource for the neurodegenerative research community,
neurology residents, and graduate-level neuroscience students.
"This book reviews the recent advancements in the dairy industry and includes the latest
scientific developments in regard to the 'functional' aspects of dairy and fermented milk
products and their ingredients. Since the publication of the first edition of this text, there have
been incredible advances in the knowledge and understanding of the human microbiota,
mainly due to the development and use of new molecular analysis techniques"-10th Probiotics, Prebiotics & New Foods, Nutraceuticals and Botanicals for Nutrition & Human
and Microbiota Health [and] 1st Science & Business Symposium, Rome, September 8-10 2019
Università UrbanianaPrebiotics and Probiotics: A New Era of NutraceuticalsCenturion
University of Technology and ManagementNutraceutical and Functional Foods in Disease
PreventionIGI Global
Consumer interest in diet and nutritional supplements is increasing dramatically. This book is
designed to meet the needs of those professionals who are called upon to advise patients and
the general public. It provides a valuable text for those who are researchers or decisionmakers in the food and pharmaceutical industries. The text presents a thorough account of this
topical subject and enables the reader to appreciate the functions of nutrients in health and
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common disease states, to understand the current debates over the roles of nutrients and
supplements in the diet, and to answer those questions frequently asked by patients and
consumers.
140 delicious probiotic smoothies and other drinks that cleanse and heal
Plant Nanobionics, Volume 2 continues the important discussion of nanotechnology in plants,
but focuses with a focus on biosynthesis and toxicity. This book discusses novel approaches to
biosynthesis of nanoparticles for the increase of plant production systems, controlled release of
agrochemicals and management of plant biotic stress. Green biosynthesis of metallic
nanoparticles from bee propolis, artificial photosynthesis and hybrid structures are presented.
Although engineered nanoparticles have great potential for solving many agricultural and
societal problems, their consequences on the ecosystems and environment must be
responsibly considered. This volume aims to contribute to the limited literature on this topic
through its comprehensive examination of nanoparticle toxicity on plants, microbes and human
health. Environmental risks with recent data are discussed as well as risks associated with the
transfer of nanoparticles through the food chain. This volume highlights the study of a
mechanistic approach and the study of nanoparticles towards nanobionics. The application of
polymeric materials for smart packing in the food industry and agriculture sector as well as the
future of nanomaterials in detecting soil microbes for environmental remediation are also
included.

This unique work compiles the latest knowledge around veterinary nutraceuticals,
commonly referred to as dietary supplements, from ingredients to final products in a
single source. More than sixty chapters organized in seven sections collate all related
aspects of nutraceutical research in animal health and disease, among them many
novel topics: common nutraceutical ingredients (Section-I), prebiotics, probiotics,
synbiotics, enzymes and antibacterial alternatives (Section-II), applications of
nutraceuticals in prevention and treatment of various diseases such as arthritis,
periodontitis, diabetes, cognitive dysfunctions, mastitis, wounds, immune disorders, and
cancer (Section-III), utilization of nutraceuticals in specific animal species (Section-IV),
safety and toxicity evaluation of nutraceuticals and functional foods (Section-V), recent
trends in nutraceutical research and product development (Section-VI), as well as
regulatory aspects for nutraceuticals (Section-VII). The future of nutraceuticals and
functional foods in veterinary medicine seems bright, as novel nutraceuticals will
emerge and new uses of old agents will be discovered. International contributors to this
book cover a variety of specialties in veterinary medicine, pharmacology,
pharmacognosy, toxicology, chemistry, medicinal chemistry, biochemistry, physiology,
nutrition, drug development, regulatory frameworks, and the nutraceutical industry. This
is a highly informative and carefully presented book, providing scientific insight for
academia, veterinarians, governmental and regulatory agencies with an interest in
animal nutrition, complementary veterinary medicine, nutraceutical product
development and research.
During the past, there have been many changes in food availability, production and
selection around the world. These changes, such as genetically modified foods, raise
questions about their long-range implications. How will they affect the worldwide
economics and management of agriculture? food legislation? the environment? the
determination of foo
The focus of food science and technology has shifted from previous goals of improving
food safety and enhancing food taste toward providing healthy and functional foods.
Today's consumers desire foods that go beyond basic nutrition-foods capable of
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promoting better health, or even playing a disease-prevention role. To meet this need
for innovation,
Current research on health, nutrition, and preventative care will always be in demand.
As the battles against ailments such as diabetes and heart disease continue, medical
professionals are seeking to create a healthier society through nutrition and dietarybased tactics. Nutraceutical and Functional Foods in Disease Prevention is a
comprehensive publication providing current research on the dynamic fields of
pharmaceutical and biomedical science in relation to nutrition. This book examines the
interactions and associations between nutritive value and its therapeutic applications in
human health. Touching on topics such as the impact of probiotics in human health and
disease treatment, recent trends in functional foods for obesity management, and the
clinical role of antioxidants in the treatment of diseases, this title proves a valuable
resource for academicians, healthcare practitioners, medical researchers, and higher
education students preparing for careers as health professionals.
A guide to food allergies that provides information on creating and maintaining a
healthy intestinal boundary, related conditions, label reading, celiac disease, nutrition
planning, and other related topics; and includes recipes.
Examining the full cycle from farm to fork, this book reviews the current status of green
processing in the agriculture and agri-food sector, and provides strategies for
enhancing the use of environmentally-friendly technologies for production and
processing.
Feature: Heavy emphasis on clinical applications (benefits and/or lack thereof) as well
as future biomedical therapeutic uses identified in animal model studies Benefits:
Focused on therapies and data supporting them for application in clinical medicine as
complementary and alternative medicines Feature: Key insights into gut flora and the
potential health benefits thereof. Benefit: Health scientists and nutritionists will use this
information to map out key areas of research. Food scientists will use it in product
development. Feature:Information on pre-and probiotics as important sources of microand macronutrients Benefit: Aids in the development of methods of bio-modification of
dietary plant molecules for health promotion.Copyright: 9ac33b510d81b8a69c4615e6835cd188
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