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Research and Technological Advances in Food Science Aug 31 2022 The reduction in nutritional quality of food due to microbial contamination is a
problem faced by much of the developing world. To address contamination-related hunger and malnutrition, it is crucial to enforce quantitative
and qualitative protection of agri-food commodities after harvesting, as well as to create low cost, rational strategies to protect post-harvest losses
and nutritional properties of food products in a sustainable manner. Research and Technological Advances in Food Science provides readers with a
systematic and in-depth understanding of basic and advanced concepts in food science and post-harvest technology, including the most up-to-date
information about different natural food source sources (of microbial, plant, and animal origin) and their health benefits. It also highlights current
research and technological advances in food science related to health, such as personalized food and nutrition, seafood nutraceuticals, meat
processing and product development, microbial enzymes for the tenderization of meat, feruloylated oligosaccharides for human health, and the role
of microbial antagonistic in post-harvest management of fruit. In addition, the book explores the role of modern tools and techniques such as
instrumentation, nanotechnology, biotechnology, ultrasound in food processing and food-omics in food science. Research and Technological
Advances in Food Science is an excellent resource for researchers, food scientists, biochemists, pharmacologists, nutritionists, policymakers, and
students working in the food science domain. Includes information about different natural sources of food (microbes, plants and animal origin),
and their health benefits Highlights current research and technological advances in food science related to health Brings the role of microbial
antagonistic, plant volatiles and technological advances in the post-harvest management of food commodities
Advances in Food Biochemistry Mar 26 2022 Understanding the biochemistry of food is basic to all other research and development in the fields of
food science, technology, and nutrition, and the past decade has seen accelerated progress in these areas. Advances in Food Biochemistry provides a
unified exploration of foods from a biochemical perspective. Featuring illustrations to elucidate m
Advances in Processing Technologies for Bio-based Nanosystems in Food Jun 04 2020 Nanotechnology can be used to address challenges faced by
the food and bioprocessing industries for developing and implementing improved or novel systems that can produce safer, nutritious, healthier,
sustainable, and environmental-friendly food products. This book overviews the most recent advances made on the field of nanoscience and
nanotechnology that significantly influenced the food industry. Advances in Processing Technologies for Bio-Based Nanosystems in Food provides
a multidisciplinary review of the complex mechanisms involved in the research, development, production and legislation of food containing
nanostructures systems. Features: Presents the most recent advances made in the field of nanoscience and nanotechnology as applied to the food
industry Discusses innovative approaches and processing technologies Shows how nanotechnology can be used to produce safer, nutritious,
healthier, sustainable and environmental-friendly food products Covers the complex mechanisms involved in the research, development,
production and legislation of food containing nanostructures Selected examples of nanotechnology applications in food industry are shown,
focusing on advanced aspects of food packaging, processing and preservation; followed by one contribution that presents the potential
commercialization and the main challenges for scale-up. Comprised of 15 chapters, this book provides much-needed and up-to-date information on
the use of emergent technologies in bio-based nanosystems for foods, and serves as an ideal reference for scientists, regulators, industrialists, and
consumers that conduct research and development in the food processing industry.
Advances in Food Processing Technology Jan 24 2022 This book introduces readers to essential advances in the application of physical processing
technology in food processing that have been made in recent years. It analyzes and describes the application of Power Ultrasound, Pulsed Electric
Field, Supercritical-CO2, and Infrared Heating in the contexts of food sterilization, extraction, modification, drying and safety control. Covering
all aspects of food physical processing, from basic principles to the latest technological developments, it offers a valuable application guide for food
engineers and food researchers alike.

Advances in Food Dehydration Nov 21 2021 Comprehensive Assessment of This Globally Relevant Practice As a centuries-old food preservation
method, dehydration technology has advanced significantly in the past decades as a result of new methods, sophisticated analytical techniques, and
improved mathematical modeling. Providing practical and expert insight from an international panel of experts, Advances in Food Dehydration
encompasses these revolutionary advances and effectively supplies the knowledge base required to optimize natural resources and reduce energy
requirements in order to meet growing demand for low-cost, high-quality food products. Discusses Ways to Best Optimize Natural Resources
Under the editorial guidance of food engineering and dehydration authority Cristina Ratti, this resource addresses the three biggest challenges
associated with food dehydration: The complex nature of food systems together with the deep structural and physico-chemical changes that
foodstuffs undergo during processing The difficulty to define quality in quantitative terms and to develop appropriate control techniques The lack
of realistic models and simulations to represent the phenomena The book’s well-developed chapters explain the structural and physico-chemical
changes that food undergoes during dehydration, while discussing ways to optimize natural resources. In addition to describing non-convectional
heating sources such as microwaves, infrared, and radio frequency, the text also examines the impact of drying on nutraceutical compounds, the
bases of rehydration of dry food particles and the stresses on microorganisms during drying and their stability during storage. Advances in Food
Dehydration is a user-friendly volume that concisely links the gamut of dehydration concepts into one cohesive reference. About the Editor:
Cristina Ratti, Ph.D., is a food engineering professor in the Soils and Agri-Food Engineering Department at the Université Laval (Quebec). She is
the coordinator of the Food Engineering Program and a member of the Institute of Nutraceutical and Function Foods (INAF). She has published
numerous scientific manuscripts related to her research interests in food dehydration as well as physiochemical and quality properties of
foodstuffs related to drying.
Advances in Food and Nutrition Research Oct 01 2022 Advances in Food and Nutrition Research, Volume 87 provides updated information on
nutrients in foods and how to avoid deficiency, especially the essential nutrients that should be present in the diet to reduce disease risk and
optimize health. The book provides the latest advances on the identification and characterization of emerging bioactive compounds with putative
health benefits. Chapters in this new release include discussions of the function and application of bioactive peptides from corn gluten meal,
Dietary fatty acids and metabolic syndrome, the Microbial ecology of plant-based fermented foods and current knowledge on their impact on
human health, and much more. Presents contributions and the expertise and reputation of leaders in nutrition Includes updated, in-depth, critical
discussions of available information, giving readers a unique opportunity to learn Provides high-quality illustrations (with a high percentage in
color) that give additional value
Advances in Food Analysis Aug 07 2020 This Topical Collection of Molecules provides the most recent advancements and trends within the
framework of food analysis, confirming the growing public, academic, and industrial interest in this field. The articles broach topics related to
sample preparation, separation science, spectroscopic techniques, sensors and biosensors, as well as investigations dealing with the characterization
of macronutrients, micronutrients, and other biomolecules. It offers the latest updates regarding alternative food sources (e.g., algae), functional
foods, effects of processing, chiral or achiral bioactive compounds, contaminants, and every topic related to food science that is appealing to
readers. Nowadays, the increasing awareness of the close relation among diet, health, and social development is stimulating demands for high levels
of quality and safety in agro-food production, as well as new studies to fill gaps in the actual body of knowledge about food composition. For these
reasons, modern research in food science and human nutrition is moving from classical methodologies to advanced instrumental platforms for
comprehensive characterization. Nondestructive spectroscopic and imaging technologies are also proposed for food process monitoring and quality
control in real time.
Advances in Food Extrusion Technology Dec 23 2021 A fresh view of the state-of-the-art, Advances in Food Extrusion Technology focuses on
extruder selection, extrudate development, quality parameters, and troubleshooting in the 21st century extrusion process. In particular, the book:
Introduces the history, nomenclature, and working principles of extrusion technology Presents an overview of various types of extruders as well as
parts and components of an extruder for design considerations Discusses extruder selection and design, fluid flow problem with different types of
raw materials, and heat transfer and viscous energy dissipation, with advantages and limitations for particular cases Emphasizes recent research
while providing an overview of trends previously reported in the literature Covers the coinjection of food substances into an extruder die with the
objective of creating defined colored patterns, adding internal flavors, and achieving other food injection applications into cereal-based extruded
products Describes thermal and nonthermal extrusion of protein products Discussing the influence of design and raw materials on extruder
performance and nutritional value, this book covers current and developing products from cereal-based snacks to pet food. In addition to the usual
benefits of heat processing, extrusion offers the possibility of modifying and expanding the functional properties of food ingredients. Designed for
both the active and future food scientist, this book is an exciting addition to a creative and ever-evolving field.
Advances in Thermal and Non-Thermal Food Preservation Mar 02 2020 Advances in Thermal and Non-Thermal Food Preservation provides
current, definitive and factual material written by experts on different thermal and non-thermal food preservation technologies. Emphasizing
inactivation of microorganisms through the application of traditional as well as newer and novel techniques and their combinations, the book’s
chapters cover: thermal food preservation techniques (e.g., retorting, UHT and aseptic processing), minimal thermal processing (e.g., sous-vide
processing), and non-thermal food preservation techniques (e.g., high pressure processing and pulsed technologies). Editors Tewari and Juneja give
special emphasis to the commercial aspects of non-conventional food preservation techniques. As the most comprehensive and contemporary
resource of its kind, Advances in Thermal and Non-Thermal Food Preservation is the definitive standard in describing the inactivation of
microorganisms through conventional and newer, more novel techniques.
Probiotics and Prebiotics in Foods May 16 2021 Probiotic and Prebiotics in Foods: Challenges, Innovations, and Advances reviews recent advances,
innovations, and challenges in probiotics/prebiotics in food and beverages. The book presents up-to-date, novel and extensive information
regarding recent research and applications in probiotics and prebiotics in food. Sections address probiotics, prebiotics, paraprobiotics and
postbiotics, probiotics, prebiotics and bucal health, probiotics, prebiotics and obesity, probiotics, prebiotics and sleep quality, in vitro and in vivo
assays for selection of probiotics, probiotics and mycotoxins, edible films added to probiotic and prebiotics, predictive microbiology applied to
development of probiotic foods, non-bovine milk products as probiotic and prebiotic foods, emerging technologies, and much more. Written for
food scientists, nutritionists, health professionals, food product developers, microbiologists, those working in food safety, and graduate students
and researchers working in academia, this book is a welcomed resource on the topics discussed. Includes coverage of both dairy and non-dairy
probiotics, prebiotics and symbiotic food products Discusses the efficacy of food substrate in probiotic and prebiotic delivery Presents predictive
microbiology models
Advances in Probiotics for Sustainable Food and Medicine Jun 24 2019 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 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.

New Research and Developments of Water-Soluble Vitamins Oct 28 2019 New Research and Developments of Water-Soluble Vitamins, Volume 83,
provides updated knowledge about nutrients in foods and how to avoid their deficiency, especially for those essential nutrients that should be
present in the diet to reduce disease risk and optimize health. The book provides the latest advances on the identification and characterization of
emerging bioactive compounds with putative health benefits. With up-to-date information on food science, including raw materials, production,
processing, distribution and consumption, it is an ideal resource for nutritionists and researchers alike. Contains guidance from carefully selected
researchers that is based on his/her long experience and high expertise on the subject matter Presents updated and in-depth critical discussions of
available information, giving readers a unique opportunity to gain a broad view of the subject Provides high quality illustrations, with a high
percentage in color, to enhance the content
Advances in Food Science and Technology, Volume 1 Feb 22 2022 Written in a systematic and comprehensive manner, the book reports recent
advances in the development of food science and technology areas. Advances in Food Science and Technology discusses many of the recent
technical research accomplishments in the areas of food science and technology, such as food security as a global issue, food chemistry, frozen food
and technology, as well as state-of-the-art developments concerning food production, properties, quality, trace element speciation, nanotechnology,
and bionanocomposites for food packing applications. Specifically, this important book details: New innovative methods for food formulations and
novel nanotechnology applications such as food packaging, enhanced barrier, active packaging, and intelligent packaging Freezing methods and
equipment such as freezing by contact with cold air, cold liquid, and cold surfaces, cryogenic freezing, and a combination of freezing methods
Chemical and functional properties of food components Bionanocomposites for natural food packing and natural biopolymer-based films such as
polysaccharide films and protein films Regulatory aspects of food ingredients in the United States with the focus on the safety of enzyme
preparations used in food
Advances in Food Research Oct 09 2020
Advances in Food Dehydration Feb 10 2021 Comprehensive Assessment of This Globally Relevant Practice As a centuries-old food preservation
method, dehydration technology has advanced significantly in the past decades as a result of new methods, sophisticated analytical techniques, and
improved mathematical modeling. Providing practical and expert insight from an international panel of experts, Advances in Food Dehydration
encompasses these revolutionary advances and effectively supplies the knowledge base required to optimize natural resources and reduce energy
requirements in order to meet growing demand for low-cost, high-quality food products. Discusses Ways to Best Optimize Natural Resources
Under the editorial guidance of food engineering and dehydration authority Cristina Ratti, this resource addresses the three biggest challenges
associated with food dehydration: The complex nature of food systems together with the deep structural and physico-chemical changes that
foodstuffs undergo during processing The difficulty to define quality in quantitative terms and to develop appropriate control techniques The lack
of realistic models and simulations to represent the phenomena The book's well-developed chapters explain the structural and physico-chemical
changes that food undergoes during dehydration, while discussing ways to optimize natural resources. In addition to describing non-convectional
heating sources such as microwaves, infrared, and radio frequency, the text also examines the impact of drying on nutraceutical compounds, the
bases of rehydration of dry food particles and the stresses on microorganisms during drying and their stability during storage. Advances in Food
Dehydration is a user-friendly volume that concisely links the gamut of dehydration concepts into one cohesive reference.
Advances in Food Traceability Techniques and Technologies May 28 2022 Advances in Food Traceability Techniques and Technologies: Improving
Quality Throughout the Food Chain covers in detail a topic of great importance to both the food industry which is obliged to provide clear and
accurate labeling of their products and the government and other organizations which are tasked with verification of claims of food quality and
safety. The traceability of food products is becoming ever more important as globalization continues to increase the complexity of food chains.
Coverage in the book includes the wide range of technologies and techniques which have been utilized in the tracing of food products. In addition,
the ways in which the misuse of food traceability will affect the quality of food is also covered throughout. The first part of the book introduces the
concept of traceability in the food industry, highlighting advantages of a robust traceability and the difficulties involved in implementing them.
The second part looks at the technologies used to trace products, and the third section reviews the legal requirements for food traceability in the
EU, the US, and the rest of the world. The final section contains a number of case studies which evaluate how food traceability has been
successfully implemented in various foods focusing on the quality of the food. Provides a wide ranging overview of all recent advances in food
traceability techniques and technologies Presents case studies covering when food traceability techniques have been applied to a range of food
stuffs Covers the legal aspects of food traceability in the EU, the USA, and around the world
Advances in Fermented Foods and Beverages Dec 31 2019 Fermentation is used in a wide range of food and beverage applications, and the
technology for enhancing this process is continually evolving. This book reviews the use of fermentation in foods and beverages and key aspects of
fermented food production. Part one covers the health benefits of fermented foods. Part two includes chapters on fermentation microbiology, while
part three looks at ways of controlling and monitoring the quality and safety of fermented foods. Part four covers advances in fermentation
technology. Finally, part five covers particular fermented food products.
Advances in Food Rheology and Its Applications Aug 19 2021 Advances in Food Rheology and Its Applications presents the latest advances in the
measurement and application of food rheology, one of the most important tools for food companies when characterizing ingredients and final
products, and a predictor of product performance and consumer acceptance. Split into two main focuses, the book gives in-depth analysis of the
general advances in the field, with coverage of the relationship between food microstructure and rheology, the use of tribology in the study of oral
processing, the use of large amplitude oscillatory shear (LAOS) measurement and Fourier-transform rheology in food, and the influence of fibers
and particle size distribution on food rheology, as well as many other advances. Written by a leading international team of authors, the book
provides an in-depth and state-of-the-art coverage of this essential topic on the consumer acceptance of food. Brings together top researchers in the
field of rheology, providing in-depth and state-of-the-art coverage on an area of study essential for managing the quality of foods and gaining
consumer acceptance Presents in-depth coverage of advances in rheology, many of which have never been featured before, including tribology,
large amplitude oscillatory shear measurement, and the influence of fibers and particle size distribution on food rheology Contains information
that is highly relevant to the industrialist who wants to improve the rheological properties of the foods with which they are working
Advances in Food Authenticity Testing Jun 28 2022 Advances in Food Authenticity Testing covers a topic that is of great importance to both the
food industry whose responsibility it is to provide clear and accurate labeling of their products and maintain food safety and the government
agencies and organizations that are tasked with the verification of claims of food authenticity. The adulteration of foods with cheaper alternatives
has a long history, but the analytical techniques which can be implemented to test for these are ever advancing. The book covers the wide range of
methods and techniques utilized in the testing of food authenticity, including new implementations and processes. The first part of the book
examines, in detail, the scientific basis and the process of how these techniques are used, while other sections highlight specific examples of the use
of these techniques in the testing of various foods. Written by experts in both academia and industry, the book provides the most up-to-date and
comprehensive coverage of this important and rapidly progressing field. Covers a topic that is of great importance to both the food industry and
the governmental agencies tasked with verifying the safety and authenticity of food products Presents a wide range of methods and techniques

utilized in the testing of food authenticity, including new implementations and processes Highlights specific examples of the use of the emerging
techniques and testing strategies for various foods
Advances in Food Research Aug 26 2019
Advances in Food Security and Sustainability Apr 26 2022 Advances in Food Security and Sustainability, Volume Five, takes a scientific look at
the challenges, constraints and solutions necessary to maintain a healthy and accessible food supply in different communities. This ongoing series
addresses a wide range of issues on food sustainability and security, exploring challenges related to protecting environmental resources while also
meeting human nutritional requirements. Contains expertise from leading contributors on the topics Covers a vast array of subjects relating to
food security and sustainability Explores challenges related to protecting environmental resources while also meeting human nutritional
requirements
Nutraceutical and Functional Food Processing Technology Apr 02 2020 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 allergen-free 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.
Advances in Food Process Engineering Research and Applications Jul 06 2020 This is the second publication stemming from the International
Congress on Engineering in Food, the first being Food Engineering Interfaces, based on the last ICEF10. The theme of ICEF 11, held in Athens,
Greece in May 2011, is “Food Process Engineering in a Changing World.” The conference explored the ways food engineering contributes to the
solutions of vital problems in a world of increasing population and complexity that is under the severe constraints of limited resources of raw
materials, energy, and environment. The book, comprised of 32 chapters, features an interdisciplinary focus, including food materials science,
engineering properties of foods, advances in food process technology, novel food processes, functional foods, food waste engineering, food process
design and economics, modeling food safety and quality, and innovation management.
Food Formulation Mar 14 2021 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.
Advances in Agri-Food Biotechnology Sep 27 2019 This book presents biotechnological advances and approaches to improving the nutritional
value of agri-foods. The respective chapters explore how biotechnology is being used to enhance food production, nutritional quality, food safety
and food packaging, and to address postharvest issues. Written and prepared by eminent scientists working in the field of food biotechnology, the
book offers authentic, reliable and detailed information on technological advances, fundamental principles, and the applications of recent
innovations. Accordingly, it offers a valuable guide for researchers, as well as undergraduate and graduate students in the fields of biotechnology,
agriculture and food technology.
Advances in Food and Nutrition Research Jul 30 2022 Advances in Food and Nutrition Research is an eclectic serial established in 1948. The serial
recognizes the integral relationship between the food and nutritional sciences and brings together outstanding and comprehensive reviews that
highlight this relationship. Contributions detail the scientific developments in the broad areas encompassed by the fields of food science and
nutrition and are intended to ensure that food scientists in academia and industry, as well as professional nutritionists and dieticians, are kept
informed concerning emerging research and developments in these important disciplines. Series established since 1948 Advisory Board consists of
8 respected scientists Unique series as it combines food science and nutrition research
Advances in Deep-Fat Frying of Foods May 04 2020 Battered fried foods consistently remain in high demand despite concerns about their health
aspects, prompting food processors to develop new methods and alternative oils and batters in the name of healthy, tasty fried foods and highperformance, cost-effective frying oil. With contributions from an international panel of food technology authorities, Advances in Deep-Fat Frying
of Foods provides straightforward background on the engineering aspects of deep-fat frying, discusses flavor acquisition during frying, and
delineates novel frying technologies employed to make fried foods healthier. With the aid of numerous tables and illustrations, this concise
reference examines changes in fried products both at the macroscopic and microscopic levels. It reviews heat and mass transfer and variations
found in the physical properties of food during frying. The book discusses information about the rheological properties of batters and the effects of
batters on product quality in addition to alternative techniques such as microwave and vacuum frying used to improve the nutritional aspects of
fried foods. The text also covers the formation of acrylamide – a potential carcinogen formed during frying – collects existing literature on this

newly discovered health risk, and considers how to reduce it. As long as they are in demand, food processors will continue to produce fried foods.
Advances in Deep-Fat Frying of Foods demonstrates how to keep up with demand while ideally making fried foods healthier, tastier, and
economically more viable.
Advances in Food Biotechnology Jul 18 2021 The application of biotechnology in the food sciences has led to an increase in food production and
enhanced the quality and safety of food. Food biotechnology is a dynamic field and the continual progress and advances have not only dealt
effectively with issues related to food security but also augmented the nutritional and health aspects of food. Advances in Food Biotechnology
provides an overview of the latest development in food biotechnology as it relates to safety, quality and security. The seven sections of the book are
multidisciplinary and cover the following topics: GMOs and food security issues Applications of enzymes in food processing Fermentation
technology Functional food and nutraceuticals Valorization of food waste Detection and control of foodborne pathogens Emerging techniques in
food processing Bringing together experts drawn from around the world, the book is a comprehensive reference in the most progressive field of
food science and will be of interest to professionals, scientists and academics in the food and biotech industries. The book will be highly resourceful
to governmental research and regulatory agencies and those who are studying and teaching food biotechnology.
Ultrasound: Advances in Food Processing and Preservation Oct 21 2021 Ultrasound is an emerging technology that has been widely explored in food
science and technology since the late 1990s. The book is divided into three main areas.Chapters 1 to 5 focus on the basic principles of ultrasound
and how the technology works on microbial cells, enzymes, and the chemistry behind the process. Chapters 6 to 15 cover the application of
ultrasound in specific food products and processes, discussing changes on food quality and presenting some innovations in food ingredients and
enhancement of unit operations. Finally, Chapters 16 to 20 present some topics about manufacture of ultrasound equipment and simulation of the
process, the use of the technology to treat food industry wastewater, and an industry perspective. The laws and regulations concerning emerging
technologies, such as ultrasound, are also discussed, including the new Food Safety Modernization Act. Provides a clear and comprehensive
panorama of ultrasound technology Contains updated research behind this technology Brings the current tested product and future uses Explores
potential future use within the food industry
Advances in Food Bioproducts and Bioprocessing Technologies Sep 07 2020 The book explores and exploits the synergy and boundary between
biotechnology, bioprocessing and food engineering. Divided into three parts, Advances in Food Bioproducts and Bioprocessing Technologies
includes contributions that deal with new developments in procedures, bioproducts, and bioprocesses that can be given quantitative expression. Its
40 chapters will describe how research results can be used in engineering design, include procedures to produce food additives and ingredients, and
discuss accounts of experimental or theoretical research and recent advances in food bioproducts and bioprocessing technologies.
Advances in Probiotics Jul 26 2019 Advances in Probiotics: Microorganisms in Food and Health highlights recent advances in probiotic
microorganisms, commercial probiotics, safety aspects of probiotics, preparation and commercialization, microbiome therapy for diseases and
disorders, and next generation probiotics. This is a comprehensive resource of developments of new formulations and products for probiotic and
prebiotic food with focus on the microorganisms to enable effective probiotic delivery. The book deliberates contemporary trends and challenges,
risks, limitations in probiotic and prebiotic food to deliver an understanding not only for research development purposes but also to benefit further
standardize industrial requirements and other techno-functional traits of probiotics. At present there is no solitary volume to describe the
probiotics and prebiotics properties, Advances in Probiotics: Microorganisms in Food and Health provides novel information to fill the overall gap
in the market. It presents the most current information on probiotic and prebiotics for the food industry. This book is a valuable resource for
academicians, researchers, food industrialists, and entrepreneurs. Presents a simulated gastrointestinal system to analyze the probiotics effects on
gut microbiome for learning purpose Includes research information on Next Generation Probiotics to foster new formulations Provides
comprehensive information on probiotic microorganism behavior for more accurate analysis Discusses the potential of probiotic and prebiotic
foods in preventing disease
Advances In Food Colloids Dec 11 2020 The field of food colloids is concerned with the physical chemistry of food systems viewed as assemblies of
particles and macromolecules in various stages of supramolecular and microscopic organization. Butter, cheese, ice cream, margarine mayonnaise
and yogurt are all examples of food colloids. This book describes experimental and theoretical developments in the field over the past 10-15 years.
The authors have tried to strike a reasonable balance between theory and experiment, between principles and applications, and between molecular
and physical approaches to the subject.
Advances in Microbial Food Safety Jun 16 2021 Research and legislation in food microbiology continue to evolve, and outbreaks of foodborne
disease place further pressure on the industry to provide microbiologically safe products. This second volume in the series Advances in Microbial
Food Safety summarises major recent advances in this field, and complements volume 1 to provide an essential overview of developments in food
microbiology. Part one opens the book with an interview with a food safety expert. Part two provides updates on single pathogens, and part three
looks at pathogen detection, identification and surveillance. Part four covers pathogen control and food preservation. Finally, part five focuses on
pathogen control management. Extends the breadth and coverage of the first volume in the series Includes updates on specific pathogens and safety
for specific foods Reviews both detection and management of foodborne pathogens
Advances in Magnetic Resonance in Food Science Nov 09 2020 The highly versatile nature of magnetic resonance techniques in dealing with
problems arising in many areas in food science is demonstrated in this book. Topics covered include development of the technique, functional
constituents of food, signal treatment and analysis, along with applications of magnetic resonance to food processing and engineering. The
international flavour of the contributions to this text aim to make it of value to both academics and industrialists in food science.
Advances in Food Science and Nutrition Jan 12 2021
Advances in Food and Nutrition Research Nov 02 2022 Advances in Food and Nutrition Research, Volume 81 provides updated knowledge on
nutrients in foods and how to avoid deficiencies, paying special attention to the essential nutrients that should be present in the diet to reduce
disease risk and optimize health. The series provides the latest advances on the identification and characterization of emerging bioactive
compounds with putative health benefits, as well as up-to-date information on food science, including raw materials, production, processing,
distribution, and consumption. Contains contributions that have been carefully selected based on their vast experience and expertise on the subject
Includes updated, in-depth, and critical discussions of available information, giving the reader a unique opportunity to learn Encompasses a broad
view of the topics at hand
Advances in Food and Beverage Labelling: Information and Regulations Sep 19 2021 "Advances in Food and Beverage Labelling" reviews recent
advances in labelling research and regulation, covering issues such as nutrition and hazard information, traceability, health claims and
standardisation, as well as new labelling technologies and consumer issues. The EU Food Information Regulation will come into force in December
2014 and the book is designed to provide timely and useful information to manufacturers in this area, as well as on a global scale. Part one covers
the different types of information that can, or must be present on a food label. Part two looks at recent developments in food labelling technology,
regulations and enforcement. Brings together contributions from industry, trade bodies, government and academia.Offers timely advice for those
concerned with the legal framework for food labelling, with information about the EU Food Information Regulation, as well as the US

market.Reviews issues surrounding nutrition and health claims and GM, ethical and environmental labelling.
Advances in Biotechnology for Food Industry Nov 29 2019 Advances in Biotechnology for Food Industry, Volume Fourteen in the Handbook of
Food Bioengineering series, provides recent insight into how biotechnology impacts the global food industry and describes how food needs are
diverse, requiring the development of innovative biotechnological processes to ensure efficient food production worldwide. Many approaches were
developed over the last 10 years to allow faster, easier production of widely used foods, food components and therapeutic food ingredients. This
volume shows how biotechnological processes increase production and quality of food products, including the development of anti-biofilm
materials to decrease microbial colonization in bioreactors and food processing facilities. Presents basic to advanced technological applications in
food biotechnology Includes various scientific techniques used to produce specific desired traits in plants, animals and microorganisms Provides
scientific advances in food processing and their impact on the environment, human health and food safety Discusses the development of controlled
co-cultivations for reproducible results in fermentation processes in food biotechnology
Microbiology for Food and Health Jan 30 2020 This book, Microbiology for Food and Health: Technological Developments and Advances,
highlights the innovative microbiological approaches and advances made in the field of microbial food industries. The volume covers the most
recent progress in the field of dairy and food microbiology, emphasizing the current progress, actual challenges, and successes of the latest
technologies. This book looks at technological advances in starter cultures, prospective applications of food-grade microorganisms for food
preservation and food safety, and innovative microbiological approaches and technologies in the food industry. The first series of chapters discuss
the types, classification, and systematic uses of various starter cultures in addition to probiotics for various commercial fermentation processes.
The book goes on to covers recent breakthroughs in microbial bioprocessing that can be employed in the food and health industry, such as, for an
example, prospective antimicrobial applications of inherently present fermentative microflora against spoilage and pathogenic type
microorganisms; the use of potential probiotic LAB biofilms for the control of formation of pathogenic biofilms by exclusion mechanisms, and
more.
Ultrasound in Food Processing Apr 14 2021 Part I: Fundamentals of ultrasound This part will cover the main basic principles of ultrasound
generation and propagation and those phenomena related to low and high intensity ultrasound applications. The mechanisms involved in food
analysis and process monitoring and in food process intensification will be shown. Part II: Low intensity ultrasound applications Low intensity
ultrasound applications have been used for non-destructive food analysis as well as for process monitoring. Ultrasonic techniques, based on
velocity, attenuation or frequency spectrum analysis, may be considered as rapid, simple, portable and suitable for on-line measurements. Although
industrial applications of low-intensity ultrasound, such as meat carcass evaluation, have been used in the food industry for decades, this section
will cover the most novel applications, which could be considered as highly relevant for future application in the food industry. Chapters
addressing this issue will be divided into three subsections: (1) food control, (2) process monitoring, (3) new trends. Part III: High intensity
ultrasound applications High intensity ultrasound application constitutes a way to intensify many food processes. However, the efficient generation
and application of ultrasound is essential to achieving a successful effect. This part of the book will begin with a chapter dealing with the
importance of the design of efficient ultrasonic application systems. The medium is essential to achieve efficient transmission, and for that reason
the particular challenges of applying ultrasound in different media will be addressed. The next part of this section constitutes an up-to-date vision
of the use of high intensity ultrasound in food processes. The chapters will be divided into four sections, according to the medium in which the
ultrasound vibration is transmitted from the transducers to the product being treated. Thus, solid, liquid, supercritical and gas media have been
used for ultrasound propagation. Previous books addressing ultrasonic applications in food processing have been based on the process itself, so
chapters have been divided in mass and heat transport, microbial inactivation, etc. This new book will propose a revolutionary overview of
ultrasonic applications based on (in the authors’ opinion) the most relevant factor affecting the efficiency of ultrasound applications: the medium
in which ultrasound is propagated. Depending on the medium, ultrasonic phenomena can be completely different, but it also affects the complexity
of the ultrasonic generation, propagation and application. In addition, the effect of high intensity ultrasound on major components of food, such as
proteins, carbohydrates and lipids will be also covered, since this type of information has not been deeply studied in previous books. Other aspects
related to the challenges of food industry to incorporate ultrasound devices will be also considered. This point is also very important since, in the
last few years, researchers have made huge efforts to integrate fully automated and efficient ultrasound systems to the food production lines but, in
some cases, it was not satisfactory. In this sense, it is necessary to identify and review the main related problems to efficiently produce and transmit
ultrasound, scale-up, reduce cost, save energy and guarantee the production of safe, healthy and high added value foods.
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