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food, but where possible  morphology. Professionals

and appropriate, it can involved in food safety and
assist in inventory control, shelf life, as well as
consumer education, researchers and students
increased market of food science, will find

availability and shelf life, great value in this

and even in ensuring the complete and updated
safety of the food product. overview. New to this
Principles and Practices As nanotechnology and  edition: Over 60% updated

Academic Press other technologies have  content — including nine
This new edition of developed, new and completely new chapters —
Innovations in Food important options for with the latest

Packaging ensures that ~ maximizing the role of developments in

readers have the most packaging have emerged. technology, processes and
current information on This book specifically materials Now includes
food packaging options, ~ €xamines the whole range bioplastics, biopolymers,
including active of modern packaging nanoparticles, and eco-
packaging, intelligent options. It covers edible  design of packaging
packaging, packaging based on Sensory Evaluation Practices
edible/biodegradable carbohydrates, proteins, g/lelr:\)szlr Evaluation Practices
packaging, ) and IIpIC.iS,' antK.)XIdatlve examir?es the principles and
nanocomposites and and ant_'m'crOb'al _ practices of sensory evaluation. It
other options for package packaging, and chemistry gescribes methods and

design. Today's issues of food and food procedures for the analysis of
packaging not only packaging, such as results from sensory tests; explains
contains and protects plasticization and polymer the reasons for selecting a

particular procedure or test
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method; and discusses the
organization and operation of a
testing program, the design of a

of results. Comprised of three
parts encompassing nine chapters,
this volume begins with an
overview of sensory evaluation:
what it does; how, where, and for
whom; and its origin in physiology
and psychology. It then discusses

in testing, statistics, test strategy,
and experimental design. The
reader is also introduced to the
discrimination, descriptive, and
affective methods of testing, along
with the criteria used to select a
specific method, procedures for
data analysis, and the
communication of actionable
results. The book concludes by
looking at problems where sensory
evaluation is applicable, including
correlation of instrumental and
sensory data, measurement of
perceived efficacy, storage testing,
and product optimization. This
book is a valuable resource for
sensory professionals, product
development and production
specialists, research directors,
technical managers, and
professionals involved in
marketing, marketing research,
and advertising.
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changi ng nature of

I nnovation in the
food and drink

I ndustry and revi ews
the role of partners
and networks in open
I nnovati on Expl ores
t he establishnment and
vari ed nanagenent
aspects of open

I nnovati on

part nershi ps and

net wor ks and

di scusses the

devel opnent,
application and
psychol ogy of a range
of initiatives
Laboratory Exercises for
Sensory Evaluation Academic
Press

The sensory properties of foods
are the most important reason
people eat the foods they eat.
What those properties are and
how we best measure those
properties are critical to
understanding food and eating
behavior. Appearance, flavor,
texture, and even the sounds of
food can impart a desire to eat
or cause us to dismiss the food
as unappetizing, stale, or even
inappropriate from a cultural
standpoint. This Special Issue
focuses on how sensory
properties are measured, the
specific sensory properties of
various foods, and consumer
behavior related to which
properties might be most
important in certain situations
and how consumers use sensory
attributes to make decisions
about what they will eat. This
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Special Issue contains both
research papers and review
articles.

Nutrition and Sensation
Academic Press

The first book in this rapidly
expanding area, Computer
Vision Technology for Food
Quality Evaluation thoroughly
discusses the | atest advancesin
image processing and analysis.
Computer vision has attracted
much research and
development attention in recent
years and, as aresult,
significant scientific and
technological advances have
been made in quality
inspection, classification and
evaluation of awide range of
food and agricultural products.
This unique work provides
engineers and technologists
working in research,
development, and operationsin
the food industry with critical,
comprehensive and readily
accessible information on the
art and science of computer
vision technol ogy.
Undergraduate and
postgraduate students and
researchersin universities and
research institutions will also
find this an essentia reference
source. - Discusses novel
technology for recognizing
objects and extracting
quantitative information from
digital imagesin order to
provide objective, rapid, non-
contact and non-destructive
quality evaluation. -
International authors with both
academic and professional

credentials address in detail one
aspect of the relevant
technology per chapter making
thisideal for textbook use -
Divided into three parts, it
begins with an outline of the
fundamentals of the
technology, followed by full
coverage of the application in
the most researched areas of
meats and other foods, fruits,
vegetables and grains.

From Expression to Food
Academic Press

Principles of Sensory Evaluation
of Food covers the concepts of
sensory physiology and the
psychology of perception. This
book is composed of 11 chapters
that specifically consider the
significance of these conceptsin
food sensory analysis. After
providing abrief introduction to
problems related to sensory
evauation in food industry, this
book goes on examining the
physiology and psychology of the
senses. The succeeding chapters
survey the status of methodology
and appropriate statistical
analyses of theresults. These
topics are followed by
discussions on the problems of
measuring consumer acceptance.
Food acceptance and preference
depend on human sensory
responses. The remaining
chapters describe the relationship
between sensory characteristics
and various physical and
chemical properties of foods. This
book will prove useful to food
scientists and researchers.
Sensory Evaluation of Food
Academic Press

Wine Tasting: A
Professional Handbook is an
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essential guide for any
professional or serious
connoisseur seeking to
understand both the theory
and practice of wine tasting.
From techniques for

Flow chart of wine tasting
steps Flow chart of wine
production procedures
Practical details on wine
storage and problems during
and following bottle opening

assessing wine properties and Examples of tasting sheets

quality, including
physiological, psychological,
and physicochemical sensory
evaluation, to the latest

information on types of wine,

the author guides the reader
to a clear and applicable
understanding of the wine
tasting process. Including
Illustrative data and testing
technique descriptions, Wine
Tasting isfor professional
tasters, those who train
tasters and those involved in
designing wine tastings as
well as the connoisseur
seeking to maximize their
perception and appreciation

Details of errorsto be
avoided Procedures for
training and testing sensory
skill

Nonfood Sensory Practices
Academic Press

Food processing is the step of
the food chain that principally
affects afood's physical or
biochemical properties, along
with determining the safety
and shelf life of the product.
Thisbook provides a
comprehensive overview of
innovations in non-thermal
technologies specifically for
fluid foods, recognized for
their high bioavailability of
macronutrients and

of wine. Revised and updated micronutrients. Considerable

coverage, notably the
physiology and neurology
taste and odor perception
Expanded coverage of the
statistical aspect of wine
tasting (specific examples to

resources and expertise has
been devoted to the processing
of safe and wholesome foods.

Non-thermal technologies have

been developed as an
alternative to thermal
processing, while still meeting

show the process), qualitative required safety or shelf-life

wine tasting (examples for

demands and minimising the

winery staff tasting their own effects on its nutritional and

wines; more examples for
consumer groups and
restaurants), tripling of the
material on wine styles and
types, wine language, the
origins of wine quality, and
food and wine combination
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quality attributes. Examines
non-thermal processing
techniques specifically applied
to fluid foods Includes
methods for mathematically
evaluating each technique
Addresses global regulatory

requirements for fluid foods

Provides recommendations and
opportunities for various safety-
related issues

Causes and Solutions John
Wiley & Sons

This book comprises a
selection of papers on new
methods for analysis and
design of hybrid intelligent
systems using soft computing
techniques from the IFSA 2007
World Congress, held in
Cancun, Mexico, June 2007.

A Professional Handbook
Academic Press

A Handbook for Sensory and
Consumer Driven New Product
Development explores traditional
and well established sensory
methods (difference, descriptive
and affective) aswell astaking a
novel approach to product
development and the use of new
methods and recent innovations.
This book investigates the use of
these established and new sensory
methods, particularly hedonic
methods coupled with descriptive
methods (traditional and rapid),
through multivariate data
anaytical interfacesin the
process of optimizing food and
beverage products effectively in a
strategically defined manner. The
first part of the book coversthe
sensory methods which are used
by sensory scientists and product
developers, including established
and new and innovative methods.
The second section investigates
the product development process
and how the application of
sensory analysis, instrumental
methods and multivariate data
analysis can improve new product
development, including
packaging optimization and shelf
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life. The final section defines the
important sensory criteriaand
modalities of different food and
beverage products including
Dairy, Meat, Confectionary,
Bakery, and Beverage (alcoholic
and non-alcohoalic), and presents
case studies indicating how the
methods described in the first two
sections have been successfully
and innovatively applied to these
different foods and beverages. The
book iswritten to be of valueto
new product devel opment
researchers working in large
corporations, SMEs (micro, small
or medium-sized enterprises) as
well as being accessible to the
novice starting up their own
business. The innovative

technol ogies and methods
described are less expensive than
some more traditional practices
and aim to be quick and effective
in assisting products to market.
Sensory testing is critical for new
product

devel opment/optimization,
ingredient substitution and
devising appropriate packaging

foods or beverages to

competitor’ s products. Presents
novel and effective sensory-based
methods for new product

devel opment—two related fields
that are often covered separately
Provides accessible, useful
guidance to the new product

developer working in alarge multi-toxicology has increased
national food company aswell as dramatically in the past several
novices starting up anew business years. | ssues related to toxic
materials have received more
and more attention from the
have been applied tored product n hjc. The issues and potential
problems are reported almost
daily by the mass media,

Offers case studies that provide
examples of how these methods

development by practitionersin a
wide range of organizations
Investigates how the application
of sensory analysis can improve
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new product devel opment

including packaging optimization
Wine Tasting Routledge

The area of food toxicology
currently has a high profile of
interest in the food industry,
universities, and government
agencies, and is certainly of
great concern to consumers.
There are many books which
cover selected toxinsin foods

(such as plant toxins,

mycotoxins, pesticides, or
heavy metals), but this book
represents the first pedagogic
treatment of the entire range of
toxic compounds found

naturally in foods or

introduced by industrial

contamination or food

processing methods. Featuring
coverage of areas of vital
concern to consumers, such as
toxicological implications of
food adulteration (asseenin
ethylene glycol in wines or the
Spanish olive oil disaster) or
pesticide residues, Introduction
and shelf life as well as comparing tg Food Toxicology will be of

interest to studentsin

toxicology, environmental
studies, and dietetics aswell as
anyone interested in food
sources and public health
issues. The number of students

who are interested in

including television,

newspapers, and magazines.
Major misunderstandings and
confusion raised by those
reports are generally due to lack
of basic knowledge about
toxicology among consumers.
This textbook provides the
basic principles of food
toxicology in order to help the
general public better understand
the real problems of toxic
materials in foods. Principles of
toxicology Toxicities of
chemicals found in foods
Occurrence of natural toxinsin
plant and animal foodstuffs
Food contamination caused by
industry Toxic chemicals
related to food processing Food
additives Microbial toxinsin
foods

Milk Proteins Academic Press
Sensory analysisisan
important tool in new product
development. There has
recently been significant
development in the methods
used to capture sensory
perception of a product. Rapid
Sensory Profiling Techniques
provides a comprehensive
review of rapid methods for
sensory analysis that can be
used as alternatives or
complementary to

conventional descriptive
methods. Part one looks at the
evolution of sensory perception
capture methods. Part two
focuses on rapid methods used
to capture sensory perception,
and part three coverstheir
applications in new product
development and consumer
research. Finaly, part four
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explores the applications of produce continues to be a contaminations from a

rapid methods in testing worldwide challenge for prevention view, providing
specific populations. everyone from the growers of proactive solutions to the
Gluten-Free Cereal Productsand  ¢regncyt produce through the problems * Covers core

Beverages Academic Press

. _ entire production and sources of contamination and
Sensory Evaluation of Food: ) . . e
Statistical Methods and Procedure ddlygry process. methodol ogies for identifying
coversall of the basic techniques Additionally researchers both those sources * Includes best
of sensory testing, fromsimple  at universitiesand in practice and regulatory
discrimination teststo home use  government agencies are information
placements for consumers. facing an increased challenge Nutraceutical and Functional
Providing apractica guideto to develop means of Food Regulationsin the
how tests are conducted, the book . P . &g
explores the fundamental preventing these foodborne  United States and Around
psychological and statistical ilIness occurrences. The the World CRC Press| Lic
theoriesthat formthebasisand ~ premise of thisbook isthat ~ Global Cheesemaking
rationale for sensory test design.  ywhen human pathogen Technology: Cheese Quality

It also demonstrates how statistics
used in sensory evaluation can be

contamination of fresh and Characteristics reviews

o L produce occurs, it is cheesemaking practices, and
applied in integrated applications o .
in the context of appropriate extremely difficult to reduce describes cheeses and the
sensory methods, aswell asin pathogen levels sufficiently  processes from which they
stand-alone material in to assure microbiological are manufactured. In

appendices. Offering abalanced  safety with the currently addition, the book examines
view of diverse approaches, this - gy 51 ahle technologies. A new areas to stimulate

Isan essential quidefor industry — ieor strategy would beto  further research in addition
professionals and students.

Practical Design, avoid crop production to the already established
Construction and Operation conditions that result in knowledge on the scientific
of Food Facilities John microbial contaminationto  principles on cheesemaking.
Wiley & Sons start. These critical, problem- Part | provides an account on

oriented chapters have been the history of cheese, factors
useful information for written by researchers active influencing the

consumer products and food in the areas of food safety physicochemical properties,
industry personnel involved and microbial contamination flavour development and

This book will provide

in the production and during production, sensory characteristics,
marketing of foods, harvesting, packing and fresh-microbial ecology and
beverages, cosmetics, paper cut processing of cheese safety, traceability
products, and fragrances. horticultural crops, and were and authentication of

A Systems Approach designed to provide methods cheeses with protected

of contamination avoidance. labels, and traditional

Understanding the causes Coverage includes policy and wooden equipment used for

and contributing factors practicesin the US, Mexico cheesemaking, while an

leading to outbreaks of food- and Central America, overview of the

hn Europe, and Japan. cheesemaking processis also
* Addresses food-borne presented. Part || describes

Elsevier

borne illness associated wit
contamination of fresh
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100 global cheeses from 17
countries, divided into 13
categories. The cheeses
described are well-known
types produced in large
guantities worldwide,
together with some important
locally produced, in order to
stimulate scientific interest in
these cheese varieties. Each
category is presented in a
separate chapter with
relevant research on each
cheese and extensive
referencing to facilitate
further reading.

Analysis of Sensory
Propertiesin Foods
Academic Press

FLINS, originally an
acronym for Fuzzy Logic
and Intelligent Technologies
in Nuclear Science, is now
extended to Applied
Artificia Intelligence for
Applied Research. The
contributions to the seventh
in the series of FLINS
conferences contained in this
volume cover state-of-the-art
research and development in
applied artificial intelligence
for applied research in
general and for
power/nuclear engineering in
particular.

Applied Artificial Intelligence
Woodhead Publishing

Around the world concerns
about cost, efficiency, and
safety - employee, product,

plants are planned, constructed
and evaluated. From initiation
of major capital requests to
legal design requirementsto
project management and plant
operations, food engineers and
scientists must understand the
myriad of requirements and
responsibilities of successful
food facilities. J. Peter Clark
provides that guidance in this
complete volume. Included are:
A summary of lessonson
understanding how

led to changesin the way food to effectively plan development

processes and make correct
equi pment selections Project
management and plant
operations guidance to assist
engineers who find themselves
in the role of managing a
design or construction process
project, or of supervising a
portion of a plant. Includes
suggestions for effectively
troubleshooting an
unsatisfactory operation
Provides real-world insights
including guides for proper

management eval uates potential project estimation,

investments and how they can
contribute to ultimate
shareholder value, and
checklists to help accurately
estimate capital and operating
costs Important, and in some
cases unique, features of afood
plant including focus on food
safety. Addresses not only
consumer products, but
ingredients for consumer
products and the concerns of
distribution and flexibility that
must be considered. Also
considered are the support
facilitiesthat are equally
essentia to the safe production
of food An effective approach
to understanding production
lines and optimizing operations
during expansion by briefly
introducing Goldratt's Theory
of Constraints. The book
explores the challenges of
construction while maintaining
safe and sanitary operations An
approach and methodol ogy that
can be extended beyond the

understanding the role and
importance of support facilities,
maintaining standards while
under construction and other
vital considerations Includes
checklists and proven
approaches to guide the reader
through the wide range of
necessary planning and
Implementation steps Considers
factors for both new plant
construction and expansion of
existing plants

The Sensory Evaluation of
Dairy Products CRC Press
Laboratory exercises are a
necessary part of science
education. They enable
students to better understand
the principles discussed in
lectures, and provide them with
hands-on experience of the
practical aspects of scientific
research. The purpose of this
book isto provide students and
instructors with a time-tested
set of |ab exercises that
Illustrate the common sensory

process and consumer -- have  case studies presented in order  tests and/or sensory principles
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used in evaluation of foods,
beverages and consumer
products. The appendices will
also include a set of simple

of the disease, the detection of

gluten, and the labeling of
gluten-free products as well as
exploring the raw materials and

problem sets that can be used to ingredients used to produce

teach and reinforce basic
statistical tests. Approximately
twenty years ago the Sensory
Evaluation Division of the
Institute of Food Technologists
sponsored the preparation of a
set of exercisestitled
“Guidelines for Laboratory
Exercisesfor aCoursein
Sensory Evaluation of Foods,”
edited by one of the co-authors
(Heymann). This book will
provide additional materials
from the second author
(Lawless), aswell as other
instructors, in a uniform format
that can be easily adopted for
course use. Most importantly,
the lab exercises will
complement the flagship
textbook in the field, Sensory

gluten-free products.
|dentifying alternatives to the
unique properties of gluten has
proven a significant challenge
for food scientists and for the
1% of the world’s population
suffering from the immune-
mediated entropathy reaction to
the ingestion of gluten and
related proteins, commonly
known as Celiac Disease. This
book includes information on
the advances in working with
those alternativesto create
gluten free products including
gluten-free beer, malt and
functional drinks. Food
scientists devel oping gluten-
free foods and beverages, cereal
scientists researching the area,
and nutritionists working with

Evaluation of Foods: Principles celiac patients will find this

and Practices, 2E, aso by
Lawless and Heymann and

book particularly valuable.
Written by leading experts,

published by Springer. Possible presenting the latest

course adoption of the main
text along with the lab manual
should enhance the sales of
these materials.

A Handbook for Sensory and
Consumer-Driven New
Product Development Elsevier
Gluten-Free Cerea Products
and Beverages is the only book
to address gluten-free foods
and beverages from afood
science perspective. It presents
the latest work in the
development of gluten-free
products, including description
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developmentsin gluten-free
products Addresses Coeliac
Disease from afood science
perspective Presents each topic
from both a scientific and
industrial point of view
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