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International Gluten Workshop, 11. Proceedings. Beijing, China; 12-15
Aug. 2012 CRC Press
The explosion of interest around the health benefits of whole grains has
led to a new focus on the bioactive components of cereals, including
their location and physiological effects. Grains are an important source
of minerals (notably selenium, iron and zinc) and vitamins, such as
folate. These nutrients are often degraded or removed by the milling or
polishing of the grain to provide refined products. Measurements of these
components require methodologies for analysis that must be accurate and
reproducible and that provide adequate samples to allow wide screening.
The work of the 47 prominent international food scientists presented in
this comprehensive volume is the direct result of the European Union’s
Framework 6 HEALTHGRAIN program which focuses on the role of wholegrain
cereals in reducing the risk of metabolic syndrome-related diseases. The
development of routine analytical methods for this group of essential
phytochemical and dietary fiber components will help food companies
improve the health benefits of their products as well as their abilities
to measure the bioactive ingredients in cereal-based foods.

Ullmann's Food and Feed, 3 Volume Set CRC Press
Emphasizing the essential principles underlying the preparation of cereal-based
products and demonstrating the roles of ingredients, Cereal Grains: Laboratory
Reference and Procedures Manual is a practical laboratory manual complementing
the author’s text, Cereal Grains: Properties, Processing, and Nutritional Attributes.
Organized so that readers progressively learn and apply the theoretical knowledge
described in the parent book, the manual covers a range of essential topics,
including: Main quality control measurements used to determine physical,
morphological, chemical-nutritional, and sensory properties of cereal grains and their
products Critical factors affecting grain stability throughout storage and analytical
techniques related to insects and pests responsible for grain storage losses Physical
and chemical tests to determine the quality of refined products Laboratory wet-milling
procedures The most common laboratory methods to assess nixtamal, masa, and
tortilla quality and shelf-life Yeast and chemical leavening agents important for
bakery and other fermented products Laboratory and pilot plant procedures for the
production of different types of yeast- and chemically-leavened bread, crackers,
pasta products, breakfast cereals, and snack foods Protocols to bioenzymatically
transform starch into modified starches, syrups, and sweeteners Laboratory
processes for the production of regular and light beers, distilled spirits, and fuel
ethanol By working through the contents of the book, readers acquire hands-on
experience in many quality control procedures and experimental product
development protocols of cereal-based products. From these foundations, they are
certain to develop enhanced research skills for product development, process
design, and ingredient functionality.
Wheat Elsevier
The diverse segments of the snack industries that generate close to $520 billion of annual sales are adapting to new
consumer �s expectations, especially in terms of convinience, flavor, shelf life, and nutritional and health claims.
Snack Foods: Processing, Innovation, and Nutritional Aspects was conceptualized to thoroughly cover practical
and scientific aspects related to the chemistry, technology, processing, functionality, quality control, analysis, and
nutrition and health implications of the wide array of snacks derived from grains, fruits/vegetables, milk and
meat/poultry/seafood. This book focuses on novel topics influencing food product development like innovation,

new emerging technologies and the manufacturing of nutritious and health-promoting snacks with a high
processing efficiency. The up-to-date chapters provide technical reviews emphasising flavored salty snacks
commonly used as finger foods, including popcorn, wheat-based products (crispbreads, pretzels, crackers), lime-
cooked maize snacks (tortilla chips and corn chips), extruded items (expanded and half products or pellets),
potato chips, peanuts, almonds, tree nuts, and products derived from fruits/vegetables, milk, animal and marine
sources. Key Features: Describes traditional and novel processes and unit operatios used for the industrial
production of plant and animal-based snacks. Depicts major processes employed for the industrial production of
raw materials, oils, flavorings and packaging materials used in snack food operations. Contains relevant and
updated information about quality control and nutritional attributes and health implications of snack foods.
Includes simple to understand flowcharts, relevant information in tables and recent innovations and trends.
Divided into four sections, Snack Foods aims to understand the role of the major unit operations used to process
snacks like thermal processes including deep-fat frying, seasoning, packaging and the emerging 3-D printing
technology. Moreover, the book covers the processing and characteristics of the most relevant raw materials used
in snack operations like cereal-based refined grits, starches and flours, followed by chapters for oils, seasoning
formulations and packaging materials. The third and most extensive part of the book is comprised of several
chapters which describe the manufacturing and quality control of snacks mentioned above. The fourth section is
comprised of two chapters related to the nutritional and nutraceutical and health-promoting properties of all
classes of snacks discussed herein.

Food Analysis John Wiley & Sons
Instrumental measurements of the sensory quality of food and drink are of growing importance in
both complementing data provided by sensory panels and in providing valuable data in situations in
which the use of human subjects is not feasible. Instrumental assessment of food sensory quality
reviews the range and use of instrumental methods for measuring sensory quality. After an
introductory chapter, part one goes on to explore the principles and practice of the assessment and
analysis of food appearance, flavour, texture and viscosity. Part two reviews advances in methods for
instrumental assessment of food sensory quality and includes chapters on food colour measurement
using computer vision, gas chromatography-olfactometry (GC-O), electronic noses and tongues for in
vivo food flavour measurement, and non-destructive methods for food texture assessment. Further
chapters highlight in-mouth measurement of food quality and emerging flavour analysis methods for
food authentication. Finally, chapters in part three focus on the instrumental assessment of the
sensory quality of particular foods and beverages including meat, poultry and fish, baked goods, dry
crisp products, dairy products, and fruit and vegetables. The instrumental assessment of the sensory
quality of wine, beer, and juices is also discussed. Instrumental assessment of food sensory quality is a
comprehensive technical resource for quality managers and research and development personnel in
the food industry and researchers in academia interested in instrumental food quality measurement.
Reviews the range and use of instrumental methods for measuring sensory quality Explores the
principles and practice of the assessment and analysis of food appearance, flavour, texture and
viscosity Reviews advances in methods for instrumental assessment of food sensory quality
New Discoveries in the Ripening Processes CRC Press
The Proceedings of the 12th International Cereal and Bread Congress provide a wide-ranging,
comprehensive and up-to-date review of the latest advances in cereal science and technology
with contributions from leading cereals institutes and individuals from around the world.
They bring together all elements of the ‘grain chain’ from breeding of new wheat varieties
through the milling processes and on to the conversion of flour into baked products ready for
the consumer at large. Evaluating and predicting wheat flour properties require new
equipment and new techniques and these are covered in depth. Cereals other than wheat are
given due consideration. The versatility of wheat flour and its conversion into food is
reviewed across a whole spectrum of products. There is a strong emphasis on the use of
wheat flour for bread making but with consideration of applications in the manufacture of
cakes, cookies, pastries, extruded foods, pasta and noodles. The development process and the
benefits to consumers are also addressed. The Editors and the Organising Committee have
assembled a collection of high-quality papers which provide a showpiece for the latest
developments in cereal science and technology. Extensive collection of proceedings from the
12th International Cereal and Bread Congress High-quality papers highlighting the most
recent developments in cereal science and technology Benefits for the industry and
consumers are discussed
Innovative Food Science and Emerging Technologies CRC Press
Consumer Driven Cereal Innovation: Where Science Meets Industry includes a collection of papers

from oral and poster presentations, along with all the abstracts from the first Spring Meeting
organized by Cereals&Europe, the European section of AACC International. These proceedings
discuss the major innovation challenges the cereal industry is facing to meet consumers’ demands
and expectations. Consumers’ needs are perhaps best summarized as foods that are safe, healthy, and
tasty. This book helps answer important questions regarding these essential needs. With respect to
safety, the cereal industry can already boast of an excellent reputation and a long tradition of
safeguarding cereals and their products. But how can one define “healthy ? How does one distinguish
between reality and fiction? If the best ways to add health benefits to cereal products are to be
determined, the consumer’s palate needs first to be pleased. What are the most cost-effective ways to
manufacture grain-based products for safety, health, and palatability? This conference addressed
these important questions and this book is the result of the research and insights of many of the
brightest minds in grain science today. Areas of Focus - Consumer Driven Cereal Innovation
Conference Proceedings Plenary - Papers from Invited Lecturers: Consumer Attitudes Towards
Healthy Cereal Products Consumer, Cereals and Health: Trends, Fads and Reality Health Benefits of
Whole Grain Products Science Track: Consumer Insights and Nutritional Aspects of Innovative
Cereal-based Products - Nutritional and Sensory Quality - Physiology Cereals: Source of High
Quality Nutrients - Regulation and Functional Nutrients - Methodology Technology Track: Better
processes for Better Nutrition Bioactive Ingredients Product Quality - Product Texture and Quality -
Shelf Life - Toxicology
Instrumental Assessment of Food Sensory Quality MDPI
This book presents the proceedings of the 10th Central European Congress on Food (CEFood), held on June
11-13, 2020, in Sarajevo, Bosnia and Herzegovina. It reports on recent advances in the area of food science
and food technology, and is divided into 5 major topical sections: food analysis, food energy systems, food
trends and competitiveness, food and feed chain management, and modern challenges. Offering a timely
snapshot of cutting-edge, multidisciplinary research and developments in modern food science and
technology, these proceedings facilitate the transfer of these findings to industry. As such, the book will
appeal to researchers and professionals in the food and agricultural industries, as well as those at regulatory
and food safety agencies.

Plant-Based Natural Products Springer Nature
Wheat: Science and Trade is an up-to-date, comprehensive reference work designed to
expand the current body of knowledge on this staple crop, incorporating new information
made available by genetic advances, improvements in the understanding of wheat's biology,
and changes in the wheat trade industry. Covering phylogeny and ontogeny, manipulation of
the environment and optimal management, genetic improvement, and utilization and
commercialization, the book focuses on the most economically significant diseases and
impacts
Snack Foods John Wiley & Sons
A compilation of 58 carefully selected, topical articles from the Ullmann's Encyclopedia of Industrial
Chemistry, this three-volume handbook provides a wealth of information on economically important basic
foodstuffs, raw materials, additives, and processed foods, including a section on animal feed. It brings
together the chemical and physical characteristics, production processes and production figures, main uses,
toxicology and safety information in one single resource. More than 40 % of the content has been added or
updated since publication of the 7th edition of the Encyclopedia in 2011 and is available here in print for the
first time. The result is a "best of Ullmann's", bringing the vast knowledge to the desks of professionals in the
food and feed industries.
1st Supplement to 10th Edition Aacc Approved Methods of Analysis 2001 Elsevier
In Asian Noodles: Science, Technology and Processing, international experts review the current knowledge
and offer comprehensive cutting-edge coverage on Asian noodles unmatchable in any publication. The
authors cover an array of topics including breeding for noodle wheat, noodle flour milling, noodle flour
quality control and analysis, noodle processing, sensory and instrumental measurements of noodle quality,
the effects of wheat factors on noodle quality, packaging and storage, nutritional fortification of noodle
products, noodle flavor seasoning, and noodle plant setup and management.
Wheat Production in Stressed Environments CRC Press
Updated to reflect changes in the industry during the last ten years, The Handbook of Food Analysis, Third
Edition covers the new analysis systems, optimization of existing techniques, and automation and
miniaturization methods. Under the editorial guidance of food science pioneer Leo M.L. Nollet and new
editor Fidel Toldra, the chapters take an in
Consumer Driven Cereal Innovation Springer Science & Business Media
In recent years, there has been a dramatic increase in grain-based fuel ethanol production in North America
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and around the world. Whether such production will result in a net energy gain or whether this is sustainable
in the long term is under debate, but undoubtedly millions of tons of non-fermented residues are now
produced annually for global trade in the form of distillers dried grains with solubles (DDGS). Consequently,
in a short period of time a tremendous amount of research has been conducted to determine the suitability of
ethanol coproducts for various end uses. Distillers Grains: Production, Properties and Utilization is the first
book of its kind to provide in-depth, and up-to-date coverage of Historical and current status of the fuel
ethanol industry in the U.S. Processing methods, scientific principles, and innovations for making fuel ethanol
using grains as feedstock Physical and chemical properties of DDGS, assay methodologies for compositional
analyses, and mycotoxin occurrence in DDGS Changes during processing (from grains to DDGS) and
analysis of factors causing variations in compositional, nutritional, and physical values Various traditional,
new, and emerging uses for DDGS (including feed for cattle, swine, poultry, fish, and other animals,
feedstocks for cellulosic ethanol, biodiesel, and other bioenergy production, and substrates for food and
industrial uses) Appealing to all who have an interest in fuel ethanol production, distillers grains, and their
uses, this comprehensive reference sharpens the readers’ understanding of distillers grains and will promote
better utilization of ethanol coproducts. Animal and food scientists, feed and food technologists, ethanol plant
managers and technicians, nutritionists, academic and governmental professionals, and college students will
find the book most useful.
Cereal-Based Food Products John Wiley & Sons
New methods have been added to the 10th Edition. The 10th Edition provides scientists working with grain-
based ingredients the most up-to-date techniques and the highest level of analytical results. The 10th Edition
also removes obsolete methods that are no longer in common use or for which equipment is no longer
available.A concise and clearly written Objective has been added to every method in the 10th Edition,
helping food scientists easily identify methods most appropriate for their specific applications.The 10th
Edition Supplier Index is now greatly expanded, giving food scientists complete and rapid access to
information about companies that can provide the instruments, chemicals, and equipment they need for each
method.
The Gluten Proteins Springer Nature
Starch is both a major component of plant foods and an important ingredient for the food industry.
Starch in food reviews starch structure and functionality and the growing range of starch ingredients
used to improve the nutritional and sensory quality of food. Part one illustrates how plant starch can
be analysed and modified, with chapters on plant starch synthesis, starch bioengineering and starch-
acting enzymes. Part two examines the sources of starch, from wheat and potato to rice, corn and
tropical supplies. The third part of the book looks at starch as an ingredient and how it is used in the
food industry. There are chapters on modified starches and the stability of frozen foods, starch-lipid
interactions and starch-based microencapsulation. Part four covers starch as a functional food,
investigating the impact of starch on physical and mental performance, detecting nutritional starch
fractions and analysing starch digestion. Starch in food is a standard reference book for those
working in the food industry. Reviews starch structure and functionality Extensive coverage of the
growing range of starch ingredients Examines how starch ingredients are used to improve the
nutritional and sensory quality of food
Sustainable Development in Energy and Environment John Wiley & Sons
Food ripening sweetens foods such as fruits and makes them tastier, more aromatic, and more
nutritious. To achieve the beneficial results of food ripening in a controlled manner, agronomic
engineers, food industry engineers, and scientists use state-of-the-art technologies. This book, New
Discoveries in the Ripening Processes, presents a comprehensive overview of the food ripening
process. It is organized into seven chapters that address discoveries in the ripening of fruits, plants,
enzymes, and much more.
Approved Methods of the American Association of Cereal Chemists Elsevier
With diet and health news making headlines on a regular basis, the ability to separate,
identify, and analyze the nutrients, additives, and toxicological compounds found in food and
food compounds is more important than ever. This requires proper training in the application
of the best methods, as well as knowledgeable efforts to improve existing methods to meet
certain analytical needs. Methods of Analysis for Food Components and Additives is a
concise guide to both new and established methods for the analysis of food components and
additives. The book presents detailed explanations of modern methods of analysis by 32
leading scientists, many of whom personally developed or refined the techniques. They
summarize key findings on novel methods of analysis of food components, additives, and
contaminants, including the identification, speciation, and determination of components in
raw materials and food products. Each chapter is structured to provide a description of the
component or additive that can be analyzed, a simple method explanation of how it works,
examples of applications, and references for more specific information. This comprehensive
volume features all major classes of food components and contaminants, along with
components of current interest to the nutraceutical and functional foods industries. It is an
essential reference for food scientists and chemists, as well as food manufacturers and
researchers interested in the many methods of food analysis.
Texture in Food CRC Press
Abstract: A rigorous renovation and upgrade of the 1962 (7th) edition of this reference work

provides numerous specific analytical methods, information, and guidelines to assist cereal
chemists in the characterization and quality control of cereal products. These methods include:
fat acidity; analysis of various acids (inorganic, fatty, organic); admixtures of flours; total ash
in various products; baking quality tests; carbon dioxide determinations; analyses of color,
pigments, drugs, egg solids; various enzymes activities; experimental milking methods; the
determination of crude fat, fiber, gluten and various inorganic constituents; task panel tests;
assessments of various contaminants (microorganisms, mycotoxins, pesticide and herbicide
residues); sampling characteristics (sample preparations, sampling techniques, solids,
solutions, specific volume, statistical principles); assessments of product quality (physical
dough tests; other physical tests; physiological tests; special properties of fats, oils, and
shortenings; staleness); and analytical methods for soybean protein, starch, sugars, vitamins,
and water hydration quality. Each method delineates its scope, apparatus and reagent needs,
procedure, and relevant literature references. Illustrations, equations, and tables are included
where necessary. (wz).
Bread Making Springer Science & Business Media
Dietary fibre research is rapidly evolving and is stimulated by the growing attention for
intestinal health which is needed for combating major disorders such as diabetes, cardio-
vascular diseases and obesity. Current research also explores relationships between fibres, the
immune system and stress. The recently agreed EU and CODEX definitions for dietary fibre -
including all polymeric carbohydrates not digested in the small intestine - provide both clarity
and new challenges regarding adequate analysis and concerning the requirements for added
fibre. Added fibre should have 'a physical effect of benefit to health as demonstrated by
generally accepted scientific evidence to competent authorities'. Novel research tools from
genomics toolboxes and advanced systems simulating the gastro-intestinal tract, are enabling
researchers to obtain insights in the wide range of structure function relationships of different
types of dietary fibre. These include the impact of dietary fibre on the gut microbiota and
relationships between prebiotics and peptides involved in regulation of satiety and other
functions. New technologies steadily increase the range of fibres, with and without anti-
oxidants and other beneficial co-passengers, which are available to food processors. Dietary
fibre - new frontiers for food and health covers the most up-to-date research available on
dietary fibre and will be an indispensable tool for all scientists and technologists involved in
research and development in this field.
Approved Methods of the American Association of Cereal Chemists Springer Nature
Providing a unique overview to wheat and related species, this book comprises the proceedings of the 7th
International Wheat Conference, held in Mar del Plata, Argentina, at the end of 2005. Leading scientists from
all over the world, specialized in different areas that contribute to the better understanding of wheat
production and use, review the present achievements and discuss the future challenges for the wheat crop.
Applied Food Science and Engineering with Industrial Applications CRC Press
Advances in food science, technology, and engineering are occurring at such a rapid rate that obtaining
current, detailed information is challenging at best. While almost everyone engaged in these disciplines has
accumulated a vast variety of data over time, an organized, comprehensive resource containing this data
would be invaluable to have. The
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