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Modern Techniques for the Classic American
Dessert: A Baking Book John Wiley & Sons

The Encyclopedia of Food Grains is an in-depth
and authoritative reference covering all areas of
grain science. Coverage includes everything from
the genetics of grains to the commercial, economic
and social aspects of this important food source.
Also covered are the biology and chemistry of
grains, the applied aspects of grain production and
the processing of grains into various food and
beverage products. With the paramount role of
cereals as a global food source, this Encyclopedia is
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sure to become the standard reference work in the teachers alike, with Topic Highlights, Learning

field of science. Also available online via
ScienceDirect — featuring extensive browsing,
searching, and internal cross-referencing between
articles in the work, plus dynamic linking to journal
articles and abstract databases, making navigation
flexible and easy. For more information, pricing
options and availability visit
www.info.sciencedirect.com. Written from an
international perspective the Encyclopedia
concentrates on the food uses of grains, but details
are also provided about the wider roles of grains
Well organized and accessible, it is the ideal
resource for students, researchers and professionals
seeking an authoritative overview on any particular
aspect of grain science This second edition has four
print volumes which provides over 200 articles on
food grains Includes extensive cross-referencing
and "Further Reading" lists at the end of each
article for deeper exploration into the topic This
edition also includes useful items for students and
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objectives, Exercises for Revision and exercises to

explore the topic further
Encyclopedia of Food Grains John Wiley & Sons

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

Ethnic Fermented Foods and
Beverages of India: Science History
and Culture CRC Press

Most baking books do not focus on the
simultaneous heat and mass transfer
that occurs in the baking process,
thereby ignoring a fundamental facet of
process and product development.
Addressing the engineering and
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science elements often ignored in
current baking books, Food Engineering
Aspects of Baking Sweet Goods
explores important topics in
understanding the baking process and
reviews recent technological advances.
With contributions from various
international authorities on food
science, engineering, and technology,
the book covers the rheology of cake
batter and cookie dough, cake
emulsions, the physical and thermal
properties of sweet goods, and heat
and mass transfer during baking. It also
presents the science of soft wheat
products, including the quality of soft
wheat, the functions of ingredients in
the baking of sweet goods, and the
chemical reactions during processing.
In addition, the contributors discuss
cake and cookie technologies as well as
recent advances in baking soft wheat
products. The final chapter examines
the nutritional issues of consuming fats
and sugars and presents general
strategies for substituting fats and
sugars in baked products. Taking an
engineering approach to the field, this
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volume delineates the complex food
process of baking, from ingredients to
production to finished product.

Bakery Products Science and
Technology Springer Science &
Business Media

Not another book on breadmaking! A
forgiveable reaction given the length
of time over which bread has been
made and the number of texts which
have been written about the subject.
To study breadmaking is to realize
that, like many other food processes,
it is constantly changing as processing
methodologies become increasingly
more sophisticated, yet at the same
time we realize that we are dealing
with a food stuff, the forms of which
are very traditional. We can, for
example, look at ancient illustrations
of breads in manuscripts and paintings
and recognize prod ucts which we still
make today. This contrast of ancient
and modern embodied in a single
processed foodstuff is part of what
makes bread such a unique subject for
study. We cannot, for example, say
the same for a can of baked beans!
Another aspect of the uniqueness of
breadmaking lies in the requirement
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for a thorough understanding of the link
between raw materials and processing
meth ods in order to make an edible
product. This is mainly true because of
the special properties of wheat
proteins, aspects of which are
explored in most of the chapters of
this book. Wheat is a product of the
natural environment, and while
breeding and farming practices can
modify aspects of wheat quality, we
millers and bakers still have to
respond to the strong influences of the
environment.

Bot any, Production and Uses John
Wley & Sons

An up-to-date, conprehensive guide
t o understandi ng and appl yi ng food
science to the bakeshop. The
essence of baking is chem stry,
and anyone who wants to be a

mast er pastry chef must understand
the principles and science that
make baki ng work. This book

expl ains the whys and hows of
every chem cal reaction, essenti al
I ngredi ent, and techni que,
reveal i ng the conpl ex nysteries of
bread | oaves, pastries, and
everything in between. Anong ot her
addi ti ons, How Baking Wirks, Third
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Edition includes an all-new chapterit plays in food functionality.

on baking for health and wel | ness,
with detailed information on using
whol e grains, allergy-free baking,
and reducing salt, sugar, and fat
in a variety of baked goods. This
detailed and i nformative guide

features: An introduction to the
maj or i ngredi ent groups, including
sweeteners, fats, mlk, and

| eaveni ng agents, and how each

af fects finished baked goods
Practical exercises and
experinments that vividly
illustrate how different

i ngredi ents function Phot ographs
and illustrations that show the
sci ence of baking at work End- of -
chapter discussion and revi ew
questions that reinforce key
concepts and test |earning For
both practicing and future bakers
and pastry chefs, How Baking
Works, Third Edition offers an
unrival ed hands-on | earning
experi ence.

Baki ng Sci ence & Technol ogy:
Fundanentals & ingredients CRC
Press

Soy is prized by the food
I ndustry for both its
versatility and the ngjor

rol e
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However, only a limted anount
of information is avail able
explaining soy's full potential
in food applicability. Soy
Applications in Food provides
insight into the different
types of soy ingredients
avai |l abl e for consunption and
details t

How Baki ng Works CRC Press

The Handbook of Food Products
Manufacturing is a definitive
master reference, providing an
overvi ew of food manufacturing
in general, and then covering
t he processing and

manuf acturing of nore than 100
of the nost comon food
products. Wth editors and
contributors from 24 countries
in North America, Europe, and
Asi a, this guide provides

I nternational expertise and a
truly gl obal perspective on

f ood manufacturi ng.

Ki rk-Q hmer Food and Feed
Technol ogy, 2 Vol unme Set CRC
Press

The author's aimin witing
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this book is to integrate
currently avail abl e know edge
concerning the basic scientific
and technol ogi cal aspects of

br eadmaki ng processes with the
di ver se breadnaki ng net hods
used to manufacture bread in
Eur ope and on the North
Anmerican continent today. To
date, the main technol ogi cal
advances have been in process
nmechani zation, starting with
oven devel opnent, then dough
processi ng or make-up

equi pnent, followed by

conti nuous and batch m xi ng
techniques fromthe 1950s to
the present tine. On the

engi neering side, universal
enphasi s is now being placed on
the application of high

technol ogy, in the form of

m croprocessors, conputer-
control | ed equi pnrent and

roboti zation, the |ong-term

obj ecti ve bei ng conputer

I nt egrated manufacture (CI'M
with full automation within the
| arge chain bakery groups in
the capitalist countries and
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the state-run coll ectives of
Eastern Europe. The application
of these key technologies with
bi ot echnol ogy, as yet only
applied to a limted degree in
f ood manufacture, coupled with
advances i n bi ochem cal and

r heol ogi cal under st andi ng of
dough as a bionass for

br eadmaki ng, shoul d provi de us
wth nore expertise and ability
to control the processes with
greater efficiency. The
application of fernentable
substrates and i ndustri al
enzynmes under strict kinetic
control should contribute to

| nproving the flavour
characteristics of bread.
Current trends towards

Il mproving the nutritiona
contribution of bread to the
daily diet are inproving the
conpetitive edge of bread as a
basic food in the market-pl ace.
Conmput ational Fluid Dynam cs in
Food Processing Springer

Sci ence & Busi ness Medi a

One of the nost rapidly grow ng
segnents in the food industry
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Is gluten-free baked products.
These goods not only cater to
those with nedi cal needs, from
celiac disease to gluten

I ntol erance; they also cater to
the mllions of individuals who
seek a gluten-free diet.
Free Baked Products is a
practical guide on the
devel opnent, manufacturing, and
mar keting of gluten-free baked
products. The book gives
readers an entry-| evel
under st andi ng of gluten-free
product requirenents, their
production, and the breadth of

i ngredi ents avail able to baked
product devel opers. This highly
rel evant book was witten as an
initial reference for food
scientists, including those who
need an introduction to gl uten-
free product devel opnent. It
was also witten as a general
reference to those who are

indirectly involved with gluten-

free products, such as
mar ket ers, consul tants,
qual ity assurance and

regul atory professionals.

and
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d ut en-

Nutrition enthusiasts and
consuners follow ng a gl uten-
free diet for nedical reasons
will also find this book
useful. 4 uten-Free Baked
Products can serve as a

suppl enental resource for
students and faculty of general
f ood science courses, as well
as those covering product

devel opnent, food allergies,
and aut oi nmune condi ti ons.

Whet her you are a student,

prof essional in the food

I ndustry, or nutrition

ent husi ast, this book offers an
easy way to understand the
conplex world of gluten-free
baki ng Coverage includes: A
det ai | ed di scussion on celiac
di sease, wheat allergies, and
gl uten intol erance, including
synpt ons, diagnosis, and
nutritional deficiencies A

mar ket i ng perspective on the
consuner segnents of gl uten-
free products, as well as the
mar ket size and growth trends
Formul ati ons and processi ng of
gl uten-free breads, snacks, and
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pasta products, as well as
cooki es, cakes, and ot her
batt er - based products

Manuf acturing and supply chain
best practices, certification
procedures, regul ations, and

| abel i ng requirenents A

conpr ehensi ve di scussion of the
i ngredi ents used when

formul ating gluten-free
products, including flours,
starches, nultodextrins,
corn/mai ze, mllet, oats, rice,
sorghum teff, pseudocereals,

i nulin, tubers, |egunes,
noncer eal proteins, enzynes,
and guns/ hydrocol | oi ds
Handbook of Food Sci ence,
Technol ogy, and Engi neering -
Vol une Set John WIley & Sons
Yeasts are the active agents
responsi ble for three of our nost

i nportant foods - bread, w ne, and
beer - and for the al nost

uni versally used m nd/ personality-
altering drug, ethanol.

Ant hr opol ogi sts have suggested
that it was the production of

et hanol that notivated primtive
people to settle down and becone
farmers. The Earth is thought to

4
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be about 4. 5 billion years old.
Fossil m croorgani snms have been
found in Earth rock 3. 3 to 3. 5
billion years old. M crobes have
been on Earth for that |ength of
time carrying out their principal

task of recycling organic matter
as they still do today. Yeasts
have nost |ikely been on Earth for

at least 2 billion years before
humans arrived, and they playa key
role in the conversion of sugars
to al cohol and carbon di oxi de.
Early humans had no concept of

ei ther m croorgani sns or
fermentation, yet the earliest

hi storical records indicate that
by 6000 B. C. they knew how to
make bread, beer, and w ne.
Earliest humans were foragers who
col lected and ate | eaves, tubers,
fruits, berries, nuts, and cereal
seeds nost of the day nmuch as apes
do today in the wild. Crushed
fruits readily undergo natural
fermentation by indi genous yeasts,
and noi st seeds germ nate and
devel op anyl ases that produce
ferment abl e sugars. Honey, the
first con centrated sweet known to
humans, al so spont aneously
ferments to al cohol if it is by
chance diluted with rai nwater.
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Thus,

yeasts and ot her m crobes
have had a |l ong history of 2 to 3.

Baki ng Gol d Sosl and
Publ i shi ng Conpany
Confectionery and chocol ate
manuf act ure has been

dom nated by | arge-scal e

I ndustrial processing for
several decades. It is often
t he case though, that a trial
and error approach is applied
to the devel opnent of new
products and processes,

rat her than verified
scientific principles.
Confectionery and Chocol ate
Engi neering: Principles and
Appl i cations, Second edition,
adds to information presented
in the first edition on
essential topics such as food
safety, quality assurance,
sweets for specia
nutritional purposes,
chocol ate, and
confectioneries. In addition,
information is provided on

t he fadi ng nenory of

arti zan
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vi scoel astic fluids,
briefly discussed in terns of
fractional cal culus, and

gel ation as a second order
phase transition. Chem cal
operati ons such as inversion,
caranel i zation, and the
Mai |l lard reaction, as well
t he conpl ex operations

i ncl udi ng conchi ng, drying,
frying, baking, and roasting
used in confectionery

manuf acture are al so

descri bed. This book provides
f ood engi neers, scientists,

t echnol ogi sts and students in
research, industry, and food
and chem cal engi neeri ng-

rel ated courses with a
scientific, theoretical
description and anal ysis of
confectionery manufacturing,
openi ng up new possibilities
for process and product

| nprovenent, relating to

I ncreased efficiency of
operations, the use of new
materi als, and new

as
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whi ch areapplications for traditional

raw materi al s.

Baki ng Sci ence & Technol ogy:
Fourmul ation & production C arkson
Pot t er

Create 75 beautiful and unique
pi es using traditional techniques
and nodern tools froma couple who
has baked their way to the top.

| ACP AWARD FI NALI ST « NAVED ONE OF
THE BEST COOKBOOKS OF THE YEAR BY
NPR AND FOOD52 Get ready for a
new, fresh take on baking the
ultimate feel -good dessert: pie!
In The New Pie, Chris Tayl or and
Paul Argui n—wi nners of nore than
500 awards for baking (including

t he Best of Show Award at the
Nat i onal Pi e Chanpi onshi ps)—+e-
exam ne the whol esone worl d of

pie. Through traditional tine-
honor ed t echni ques, nobdern cooki ng
met hods (li ke sous vide),

i nnovative flavors (birthday cake;
Tahi ti an pi neappl e; and nocha
"nystery"), and a love for kitchen
gadgets (like inmersion
circulators and silicone texture
mats), these | egendary conpetition
circuit pie experts reinvent the
tradi tional pastine of pie-nmaking.
Wth step-by-step instructions and
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pl ayful photography, you'll learn

to make groundbreaki ng creations,

i ncluding a magnificent Bl ueberry-
Mapl e Pie with wood-grain lattice,
the King Fluffernutter Pie, and a
striped chocolate Pie of the

Ti ger. Whether you are a pie
voyeur, new baker, or baking
ent husi ast you will find

Inspiration at every turn and pies
to satisfy every craving.

Technol ogy, Eval uation, and
Inhibition of Staling CRC Press
Thi s textbook presents the
scientific basis for
under st andi ng the nature of
food and the principles of
experi mental net hodol ogy as
applied to food. It reviews
recent research findings and
speci fic technol ogi cal advances
related to food. Taking an
experi nmental approach,
exercises are included at the
end of each chapter to provide
t he needed experience in

pl anni ng experi ments.

Enphasi zing the rel ati onshi ps
bet ween chem cal and physi cal
properties, basic fornulas and
procedures are included in the
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appendi x. Denonstrates the

rel ati onshi ps anong

conposi tion, structure,

physi cal properties, and
functional performance in foods
Suggest ed exercises at the end
of each chapter provide
students with needed experience
i n designing experinments

Ext ensi ve bi bl i ographi es of
food science literature
Appendi x of basic fornulas and
procedur es

Advances in Heat Transfer
Oper ati ons Academ c Press
Thi s book on frozen food, as
its title suggests, is witten
for the food technol ogi st and
food scientist in the frozen
food industry, which includes
both food and

equi pnent manuf acturers. The
information will al so be usefu
for otherdisciplines within the
food i ndustry as awhol e, and
for studentsoffood technol ogy.
The book, the ainofwhich is to
provi de an up-to-date

revi ewof t he technol ogyofthe
frozen food industry, has been

Uni t
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divided into two parts,
W th generic industry issues
and specific product areas,
respectively. The first section
opens with a chapter on the
physi cs and

chem stryoffreezing, including
a review ofglassy states. The
practical realisationoffreezing
Is covered in the next chapter,
whi ch al so covers frozen

di stribution and storage.
Chapter 3 deals w th packagi ng
and packagi ng machi nery, a
sector where there has recently
of product safety is been
consi der abl e technol ogi cal
progress. The key area

di scussed in detail in chapter
4, and includes m crobiol ogy
and hygi enic factory design,
wel | as consuner reheati ng,
particularly m crowave
reheating. Health and dietary
consi derati ons have becone nuch
nore inportant to consumers,
and chapter 5 reviews the
current nutritional status of
frozen foods and their role in
a nodem diet. The driving force

as
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dealing for scientific and technol ogi cal

change in frozen foods is the
massi ve market for its products
and the consequent conpetitive
pressures, and the first part
of t he book concludes with a
chapter on devel opnent of new
frozen products, and how to
apply the technical know edge,
bot h generic and product
specific, to innovate in a
consuner-driven market.

The New Pi e Springer

This practical, conprehensive
guide illum nates all aspects of
breadmaki ng to gi ve bakers,
scientists, technol ogists and
students a thorough understandi ng
of the many new devel opnents
shaping the industry. This book
bri dges the gap between scientific
and practical accounts by
provi di ng techni cal coverage of

t he conpl ex processes that |ink
toget her to make bread and
fermented products. Chapters cover
the nature of bread products, the
role of the ingredients in
determining their quality,
processi ng net hods and their
control, and equi pnment functions.
Enphasis is on exploring the
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contributions of individual
conponents and processi ng stages
to final bread quality, review ng
the current state of technical
know edge on breadnmaki ng. This
third edition reviews the new
know edge whi ch has becone
available in the last 10 years and
consi ders how t he gl obal trends of
i ncreased availability and w der
range of fermented products around
the world inpact on current and
future technol ogi cal chall enges
for bakers. Stanley P. Cauvain is
the Director and Vice President of
Research and Devel opnent
activities at BakeTran and

Prof essor at the International
Institute of Agri-Food Security,
Curtin University, Perth, Wstern
Australi a.

Br eadnmaki ng CRC Press

This work offers conprehensive
coverage of the staling process
t hat occurs upon ageing in
baked goods. It covers in
detail the technol ogies for

mai nt ai ni ng freshness,

i ncluding the use of crunb

sof teners, enzynes, packagi ng
and preservatives, and nodel s
the theory of staling on the
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basi s of nol ecul ar
configuration. The work
presents current nethods for
determ ni ng the degree of
staling by instrunental and
organol eptic testing, addresses
regul atory and | abelling

requi rements for antistaling

i ngredi ents, and nore.

Conf ectionery and Chocol ate

Engi neering Springer Science &
Busi ness Medi a

Advances in Heat Transfer Unit
Qperations: Baking and Freezing in
Bread Maki ng explains the | atest
under st andi ng of heat transfer
phenonmena i nvol ved in the baking
and freezing of bread and

descri bes the nobst recent advanced
t echni ques used to produce higher
quality bread with a | onger shelf
life. Heat transfer phenonena
occur during key bread-making
stages (cold storage, resting, and
fermentation) in which tenperature
and anount of heat transfer mnust
be carefully controlled. This book
conbi nes t he engi neering and

t echnol ogi cal aspects of heat
transfer operations and di scusses
how t hese operations interact with
t he bread naki ng process; the book
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al so di scusses how baki ng and
freezing influence the product
quality. Divided into fourteen
chapters, the book covers the
basi cs of heat and mass transfer,
fluid dynam cs, and surface
phenonena i n bread- maki ng

I ndustrial operations,
mat hemati cal nodelling in porous
systens, the estinmation of therno-

physi cal properties related to
bread maki ng, design of equipnent,
and industrial applications.
Frozen Food Technol ogy Spri nger
Nat ur e

Bread Making: Inproving Quality
qui ckly established itself as an
essential purchase for baking
prof essi onal s and researchers in
this area. Fully revised and
updated and with new chapters on
Fl our Lipids, and the dietary and
nutritional quality of bread, this
new edition provides readers with
the information they need on the
| at est devel opnents in bread
maki ng sci ence and practice The
book opens with two introductory
chapters providing an overvi ew of
t he breadmaki ng process. Part one
focuses on the inpacts of wheat
and flour quality on bread,
covering topics such as wheat
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chem stry, wheat starch structure,
grain quality assessnent, mlling
and wheat breeding. Part two
covers dough devel opnent and bread
ingredients, with chapters on
dough aeration and rheol ogy, the
use of redox agents and enzynes in
br eadrmaki ng and wat er control,
anong other topics. In part three,
the focus shifts to bread sensory
quality, shelf life and safety.
Topi cs covered include bread
aroma, staling and contam nati on.
Finally, part four |ooks at
particul ar bread products such as
hi gh fiber breads, those nade from
partially baked and frozen dough
and those nmade from non-wheat
flours Wth its distinguished
editor and international team of
contributors, Bread Mking:

| nproving Quality, Third Edition,
continues to serve as the standard
reference for researchers and
professionals in the bread

i ndustry and all those involved in
academ c research on breadnaki ng
science and practice. D scusses
dough devel opnent and bread
ingredients, with new chapters on
flour lipids and inproving the
nutrition and dietary quality of
breads Conprehensively updated and
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revi sed coverage, outlines the

of anci ent and npdern enbodi ed

| at est devel opnents in breadmeking in a single processed foodst uff
science and practice Covers topics js part of what nakes bread

such as wheat chem stry, wheat
starch structure, grain quality
assessnent, mlling, and wheat
br eedi ng

Sweet and Savoury Reci pes from
Mar got Bakery John Wley & Sons
Not anot her book on

br eadnmaki ng! A forgiveable
reaction given the |length of
time over which bread has been
made and the nunber of texts
whi ch have been witten about
the subject. To study
breadmaking is to realize that,
i ke many ot her food processes,
it is constantly changi ng as
processi ng net hodol ogi es becone
I ncreasingly nore

sophi sticated, yet at the sane
time we realize that we are
dealing wth a food stuff,
forms of which are very
traditional. W can, for
exanpl e, | ook at ancient
illustrations of breads in
manuscri pts and pai ntings and
recogni ze prod ucts which we
still make today. This contrast

t he
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such a uni que subject for

study. W cannot, for exanple,
say the sanme for a can of baked
beans! Anot her aspect of the
uni queness of breadmaking |ies
in the requirenent for a

t hor ough under st andi ng of the
link between raw materials and
processing neth ods in order to
make an edi ble product. This is
mai nly true because of the
speci al properties of wheat
protei ns, aspects of which are
explored in nost of the
chapters of this book. Weat
a product of the natura

envi ronnment, and whil e breeding
and farm ng practices can
nodi fy aspects of wheat

quality, we mllers and bakers
still have to respond to the
strong influences of the

envi ronnment .

The Yeasts John WIley and Sons
Thi s book provides detail ed

i nformati on on the various ethnic
fermented foods and beverages of

IS
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India. India is hone to a diverse
food culture conprising fernmented
and non-fernented ethnic foods and
al cohol i ¢ beverages. Mdre than 350
different types of famliar, |ess-
famliar and rare ethnic fernented
foods and al coholic beverages are
traditionally prepared by the
country’s diverse ethnic groups,
and i nclude al coholic, mlk,
veget abl e, banboo, | egune, neat,
fish, and cereal based beverages.
Most of the Indian ethnic
fermented foods are naturally
fermented, whereas the mpjority of
t he al coholic beverages have been
prepared using dry starter culture
and the ‘back-sloping nethod for
t he past 6,000 years. A broad
range of culturable and
uncul t urabl e m crobi ones and
mycobi ones are associated with the
fermentati on and production of
ethni c foods and al coholic drinks
in India. The book begins with
detail ed chapters on various
aspects including food habits,
dietary culture, and the history,
m crobi ol ogy and health benefits
of fernmented | ndian food and
beverages. Subsequent chapters
descri be uni que and regi on-
specific ethnic fernmented foods
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and beverages fromall 28 states

and 9 union territories. In turn
the classification of various
ethnic fernented foods and
beverages, their traditional

nmet hods of preparation, culinary
practices and node of consunption,
soci o- econony, ethnic val ues,

m crobi ol ogy, food safety,
nutritional value, and process
optim zation in sone foods are

di scussed in details wth original
pictures. In closing, the book
addresses the nedicinal properties
of the fernented food products and
their health benefits, together

Wi th correspondi ng safety
regul ati ons.
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