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Rice Chemistry and Technology, Fourth Edition, is a new, fully revised update on the very
popular previous edition published by the AACC International Press. The book covers rice
growth, development, breeding, grain structure, phylogenetics, rice starch, proteins and lipids.
Additional sections cover rice as a food product, health aspects, and quality analysis from a
cooking and sensory science perspective. Final chapters discuss advances in the technology
of rice, with extensive coverage of post-harvest technology, biotechnology and genomic
research for rice grain quality. With a new, internationally recognized editor, this new edition
will be of interest to academics researching all aspects of rice, from breeding, to usage. The
book is essential reading for those tasked with the development of new products. Identifies the
nutrition and health benefits of rice Covers the growing and harvesting of rice crops Includes
the use of rice and byproducts beyond food staple Explains rice chemistries, including sections
on starch, protein and lipids Contains contributions from a world leading editorial team who
bring together experts from across the field Contains six new chapters focusing on rice quality
Computer Vision Technology for Food Quality Evaluation, Second Edition continues to be a
valuable resource to engineers, researchers, and technologists in research and development,
as well as a complete reference to students interested in this rapidly expanding field. This new
edition highlights the most recent developments in imaging processing and analysis techniques
and methodology, captures cutting-edge developments in computer vision technology, and
pinpoints future trends in research and development for food quality and safety evaluation and
control. It is a unique reference that provides a deep understanding of the issues of data
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acquisition and image analysis and offers techniques to solve problems and further develop
efficient methods for food quality assessment. Thoroughly explains what computer vision
technology is, what it can do, and how to apply it for food quality evaluation Includes a wide
variety of computer vision techniques and applications to evaluate a wide variety of foods
Describes the pros and cons of different techniques for quality evaluation
The aim of this book is to update knowledge and summarise recent research on
pseudocereals, particularly regarding their botanical characteristics, composition, structure,
use, production, technology and impact on human health. In the last few years, pseudocereals
– in particular amaranth and quinoa – have acquired increased importance (which is also due
to the increased demand for gluten?]free food). Worldwide, the demand for amaranth and
quinoa has risen immensely, as seen in rising prices for amaranth and quinoa. At the same
time, research in all relevant fields has intensified. At present there is some confusion
surrounding the term ‘pseudocereals’ and what it does and does not include, for example
kiwicha which is Amaranthus caudatus or kaniwa which is Chenopodium pallidicaule.
Sometimes other grains are included in the pseudocereal group like chia (Salvia hispanica L),
an oleaginous seed. One of the aims of the book is to clear up some of the confusion over
what is included in the group of pseudocereals. The book will include: the origin, production
and utilization of pseudocereals; structure and composition of kernels;
carbohydrates/fibre/bioactive compounds of kernels; proteins and amino acids of kernels; lipids
of kernels; pseudocereal dry and wet milling: processes, products and applications; food uses
of whole pseudocereals; pseudocereals in gluten free products; and the nutritional and health
implications of pseudocereal intake.
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Plants are fundamental to life; they are used by all human groups and most animals. They
provide raw materials, vitamins and essential nutrients and we could not survive without them.
Yet access to plant use before the Neolithic can be challenging. In some places, plant remains
rarely survive and reconstructing plant use in pre-agrarian contexts needs to be conducted
using a range of different techniques. This lack of visible evidence has led to plants being
undervalued, both in terms of their contribution to diet and as raw materials. This book outlines
why the role of plants is required for a better understanding of hominin and pre-agrarian human
life, and it offers a variety of ways in which this can be achieved. Wild Harvest is divided into
three sections. In section 1 each chapter focuses on a specific feature of plant use by humans;
this covers the role of carbohydrates, the need for and effects of processing methods, the role
of plants in self-medication among apes, plants as raw materials, and the extent of evidence
for plant use prior to the development of agriculture in the Near East. Section 2 comprises
seven chapters which cover different methods available to obtain information on plants, and
the third section has five chapters, each covering a topic related to ethnography, ethnohistory,
or ethnoarchaeology, and how these can be used to improve our understanding of the role of
plants in the pre-agrarian past.
Packed with case studies and problem calculations, Handbook of Food Processing: Food
Safety, Quality, and Manufacturing Processes presents the information necessary to design
food processing operations and describes the equipment needed to carry them out in detail. It
covers the most common and new food manufacturing processes while addressing rele
Teff (Eragrostis tef), has been cultivated and used for human consumption in Ethiopia for
centuries. However, teff’s global use for human consumption has been restrained partly due to
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limited knowledge about its nutrient composition and the processing challenges faced in
making teff-based food products. Over the past decade, the recognition that teff is gluten-free
has raised global interest. Consequently, literature on the nutritional composition, processing
quality, and health benefits of teff has grown considerably. The existing literature suggests that
teff is composed of complex carbohydrates with slowly digestible starch. Teff has a similar
protein content to other more common cereals like wheat, but is relatively richer than other
cereals in the essential amino acid lysine. Teff is also a good source of essential fatty acids,
fiber, minerals (especially calcium and iron), and phytochemicals such as polyphenols and
phytates.
The first edition of Breadmaking: Improving quality quickly established itself as an essential
purchase for baking professionals and researchers in this area. With comprehensively updated
and revised coverage, including six new chapters, the second edition helps readers to
understand the latest developments in bread making science and practice. The book opens
with two introductory chapters providing an overview of the breadmaking process. Part one
focuses on the impacts of wheat and flour quality on bread, covering topics such as wheat
chemistry, wheat starch structure, grain quality assessment, milling and wheat breeding. Part
two covers dough development and bread ingredients, with chapters on dough aeration and
rheology, the use of redox agents and enzymes in breadmaking and water control, among
other topics. In part three, the focus shifts to bread sensory quality, shelf life and safety. Topics
covered include bread aroma, staling and contamination. Finally, part four looks at particular
bread products such as high fibre breads, those made from partially baked and frozen dough
and those made from non-wheat flours. With its distinguished editor and international team of
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contributors, the second edition of Breadmaking: Improving quality is a standard reference for
researchers and professionals in the bread industry and all those involved in academic
research on breadmaking science and practice. With comprehensively updated and revised
coverage, this second edition outlines the latest developments in breadmaking science and
practice Covers topics such as wheat chemistry, wheat starch structure, grain quality
assessment, milling and wheat breeding Discusses dough development and bread ingredients,
with chapters on dough aeration and rheology

Ancestral Diets and Nutrition supplies dietary advice based on the study of
prehuman and human populations worldwide over the last two million years. This
thorough, accessible book uses prehistory and history as a laboratory for testing
the health effects of various foods. It examines all food groups by drawing
evidence from skeletons and their teeth, middens, and coprolites along with
written records where they exist to determine peoples’ health and diet. Fully
illustrated and grounded in extensive research, this book enhances knowledge
about diet, nutrition, and health. It appeals to practitioners in medicine, nutrition,
anthropology, biology, chemistry, economics, and history, and those seeking a
clear explanation of what humans have eaten across the ages and what we
should eat now. Features: Sixteen chapters examine fat, sweeteners, grains,
roots and tubers, fruits, vegetables, and animal and plant sources of protein.
Integrates information about diet, nutrition, and health from ancient, medieval,
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modern and current sources, drawing from the natural sciences, social sciences,
and humanities. Provides comprehensive coverage based on the study of several
hundred sources and the provision of over 2,000 footnotes. Presents practical
information to help shape readers’ next meal through recommendations of what
to eat and what to avoid.
Cereals are a staple of the human diet and have a significant effect on health. As
a result, they are of major significance to the food industry. Cereal grains for the
food and beverage industries provides a comprehensive overview of all of the
important cereal and pseudo-cereal species, from their composition to their use
in food products. The book reviews the major cereal species, starting with wheat
and triticale before covering rye, barley and oats. It goes on to discuss other
major species such as rice, maize, sorghum and millet, as well as pseudocereals such as buckwheat, quinoa and amaranth. Each chapter reviews grain
structure, chemical composition (including carbohydrate and protein content),
processing and applications in food and beverage products. Cereal grains for the
food and beverage industries is an essential reference for academic researchers
interested in the area of cereal grains and products. It is also an invaluable
reference for professionals in the food and beverage industry working with cereal
products, including ingredient manufacturers, food technologists, nutritionists, as
Page 6/26

Where To Download Journal Of Cereal Science Usda
well as policy-makers and health care professionals. A comprehensive overview
of all of the important cereal and pseudo-cereal species Chapters review each of
the following species: Wheat, Maize, Rice, Barley, Triticale, Rye, Oats, Sorghum,
Millet, Teff, Buckwheat, Quinoa and Amaranth Reviews grain structure, chemical
composition, processing and applications in food and beverage products for each
of the considered grains
Masterpiece offers a detailed discussion of the nature of the earth's terrestrial
environment, and a method of subdividing and studying it. 1941 edition.
The Food, Conservation, and Energy Act of 2008 directed the U.S. Dept. of Agr.
to conduct a 1-year study to assess the extent of areas with limited access to
affordable and nutritious food, identify characteristics and causes of such areas,
consider how limited access affects local populations, and outline recommend. to
address the problem. This report presents the findings of the study, which include
results from two conferences of national and internat. authorities on food deserts
and a set of research studies. It also includes reviews of existing literature, a
national-level assessment of access to large grocery stores and supermarkets,
analysis of the economic and public health effects of limited access, and a
discussion of existing policy interventions. Illus.
In recent years, computer vision is a fast-growing technique of agricultural
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engineering, especially in quality detection of agricultural products and food
safety testing. It can provide objective, rapid, non-contact and non-destructive
methods by extracting quantitative information from digital images. Significant
scientific and technological advances have been made in quality inspection,
classification and evaluation of a wide range of food and agricultural products.
Computer Vision-Based Agriculture Engineering focuses on these advances. The
book contains 25 chapters covering computer vision, image processing,
hyperspectral imaging and other related technologies in peanut aflatoxin, peanut
and corn quality varieties, and carrot and potato quality, as well as pest and
disease detection. Features: Discusses various detection methods in a variety of
agricultural crops Each chapter includes materials and methods used, results and
analysis, and discussion with conclusions Covers basic theory, technical
methods and engineering cases Provides comprehensive coverage on methods
of variety identification, quality detection and detection of key indicators of
agricultural products safety Presents information on technology of artificial
intelligence including deep learning and transfer learning Computer Vision-Based
Agriculture Engineering is a summary of the author's work over the past 10 years.
Professor Han has presented his most recent research results in all 25 chapters
of this book. This unique work provides students, engineers and technologists
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working in research, development, and operations in agricultural engineering with
critical, comprehensive and readily accessible information. It applies
development of artificial intelligence theory and methods including depth learning
and transfer learning to the field of agricultural engineering testing.
Considerable poverty and food insecurity in Ethiopia, combined with the
overwhelming majority of Ethiopians who depend on agriculture for their
livelihoods, make agricultural transformation a crucial development goal for the
country. One promising improvement is to increase production of teff, the calorieand nutrient-rich but low-yielding staple. The Economics of Teff: Exploring
Ethiopia’s Biggest Cash Crop examines key aspects of teff production,
marketing, and consumption, with a focus on opportunities for and challenges to
further growth. The authors identify ways to realize teff’s potential, including
improving productivity and resilience, selecting and scaling up new technologies,
establishing distribution systems adapted to different areas’ needs, managing
labor demand and postharvest operations, and increasing access to larger and
more diverse markets. The book’s analysis and policy conclusions should be
useful to policy makers, researchers, and others concerned with Ethiopia’s
economic development.
Cereals, pulses, roots, and tubers are major food sources worldwide and make a
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substantial contribution to the intake of carbohydrates, protein, and fiber, as well
as vitamin E and B. The Handbook of Cereals, Pulses, Roots, and Tubers:
Functionality, Health Benefits, and Applications provides information about
commercial cereals, pulses, and their nutritional profile, as well as health benefits
and their food and non-food applications. Split into four sections, this handbook
covers all the recent research about the related crops and outlines matters
needing further research in the field of agriculture sciences. Both qualitative and
quantitative analysis of nutrients and bio-actives, and their beneficial effects on
human health, are highlighted in this book. The conclusions drawn and future
perspectives proposed in each chapter will also help researchers to take more
focused approaches. FEATURES Covers the full spectrum of cereals, pulses,
roots, and tubers grain production, processing, and their use for foods, feeds,
fuels, and industrial materials, and other uses Contains the latest information
from grain science professionals and food technologists alike Provides
comprehensive knowledge on the nutritional and non-nutritional aspects of
cereals, pulses, and tubers Discusses the latest development in modification of
native starch Provides information in enhancing shelf life and its utilization in
phytochemical rich product development The result of various well-versed
researchers across the globe sharing their knowledge and experience, this
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handbook will be a valuable resource for students, researchers, and industrial
practioners who wish to enhance their knowledge and insights on cereals,
pulses, roots, and tubers.
Kent’s Technology of Cereals: An Introduction for Students of Food Science and
Agriculture, Fifth Edition, is a classic and well-established book that continues to
provide students, researchers and practitioners with an authoritative and
comprehensive study of cereal technology. This new edition has been thoroughly
updated with new sections, including extrusion cooking and the use of cereals for
animal feed. In addition, it offers information on statistics, new products, the impact of
climate changes and genetics, new economic trends, nutrition regulations and new
technologies. The book is useful for students, researchers, and industrial practitioners
alike, covering the full spectrum of cereal grain production, processing, and use for
foods, feeds, fuels, industrial materials, and other uses. Provides readers with a leader
in cereal science literature Includes new sections on extrusion cooking and the use of
cereals for animal feed, along with information on statistics, new products, impact of
climate changes and genetics, new economic trends, new nutrition regulations and new
technologies Useful for students, researchers and industrial practitioners alike
The demand for plant-based industrial raw materials has increased as well as research
into expanding the utility of plants for current and future uses. Plants are renewable,
have limited or positive environmental impact and have the potential to yield a wide
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range of products in contrast to petroleum-based materials. Plants can be used in a
variety of different industries and products including bioenergy, industrial oil and starch,
fibre and dye, rubber and related compounds, insecticide and land rehabilitation. This
title offers a comprehensive coverage of each of these uses. Chapters discuss.
Cereal food engineering has become increasingly important in the food industry over
the years, as it plays a key role in developing new food products and improved
manufacturing processes. Engineering Aspects of Cereal and Cereal-Based Products
focuses on the recent growth in cereal technology and baked foods science, reviewing
the latest updates in technological developments in agricultural cultivation and
processing for cereal scientists, food engineers, and students. Cereals include a vast
number of biochemical entities, very diverse in composition and properties, as well as
technological abilities. The text discusses cereal production, which varies according to
cultural practices, type of cereal, cultivar, and region. It also addresses transportation,
storage, and cereal quality—important at every phase from harvest to production.
Chapters cover technological operations such as wet and dry milling and extrusion, and
they address particular processing operations that are subject to improvements,
including bread and confectionary baking. The text also examines malting, rice
processing, breakfast cereals, and pasta. In addition, it explores new trends in cerealbased products and the effects of processing on nutritional and functional properties of
cereal products. This book discusses the basic elements of cereal technology, from
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production to transformation, including the most important processing operations in
cereal technology, with emphasis on the engineering aspects.
In order to successfully compete as a sustainable energy source, the value of biomass
must be maximized through the production of valuable co-products in the biorefinery.
Specialty chemicals and other biobased products can be extracted from biomass prior
to or after the conversion process, thus increasing the overall profitability and
sustainability of the biorefinery. Biorefinery Co-Products highlights various co-products
that are present in biomass prior to and after processing, describes strategies for their
extraction , and presents examples of bioenergy feedstocks that contain high value
products. Topics covered include: Bioactive compounds from woody biomass
Phytochemicals from sugar cane, citrus waste and algae Valuable products from corn
and other oil seed crops Proteins from forages Enhancing the value of existing biomass
processing streams Aimed at academic researchers, professionals and specialists in
the bioenergy industry, Biorefinery Co-Products is an essential text for all scientists and
engineers working on the efficient separation, purification and manufacture of valueadded biorefinery co-products. For more information on the Wiley Series in Renewable
resources, visit www.wiley.com/go/rrs
Cropland has been shifting to larger farms. The shifts have been large, centered on a
doubling of farm size over 20-25 years, and they have been ubiquitous across States
and commodities. But the shifts have also been complex, with land and production
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shifting primarily from mid-size commercial farming operations to larger farms, while the
count of very small farms increases. Larger crop farms still realize better financial
returns, on average, and they are able to make more intensive use of their labor and
capital resources, indicating that the trends are likely to continue. The report relies on
comprehensive farm-level data to detail changes in farm size and other attributes of
farm structure, and to evaluate the key driving forces, including technologies, farm
organization and business relationships, land attributes, and government policies.
This book aspires to be a comprehensive summary of current biofuels issues and
thereby contribute to the understanding of this important topic. Readers will find themes
including biofuels development efforts, their implications for the food industry, current
and future biofuels crops, the successful Brazilian ethanol program, insights of the first,
second, third and fourth biofuel generations, advanced biofuel production techniques,
related waste treatment, emissions and environmental impacts, water consumption,
produced allergens and toxins. Additionally, the biofuel policy discussion is expected to
be continuing in the foreseeable future and the reading of the biofuels features dealt
with in this book, are recommended for anyone interested in understanding this diverse
and developing theme.
In recent years, there has been a dramatic increase in grain-based fuel ethanol
production in North America 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
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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 grains are essential to our dietary needs, as well as for animal feeding and for
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industrial processing. Consumer needs can only be met by managing quality at all
stages of the grain chain. Quality evaluation is also needed at each step for effective
management. Cereal grains: assessing and managing quality provides a convenient
and comprehensive overview of academic research and industry best practice in these
areas. After an initial chapter introducing the themes of the book, further chapters in
Part one review cereal grain morphology and composition and the diversity of uses of
cereal grains. Chapters in Part two convey the characteristics and quality requirements
of particular cereals, including wheat, rye, corn and rice. The use of analytical methods
at different stages of the value-addition chain is the subject of Part three. The final
section in the book reviews factors affecting grain quality such as breeding, storage and
grain processing, and also possible future developments. With its expert team of editors
and authors, Cereal grains: assessing and managing quality is a valuable reference for
all those involved in the production and processing of cereal grains worldwide. Reviews
cereal grain morphology and composition and the diversity of the different uses of
cereal grains Examines the use of analytical methods at different stages of the valueaddition chain Reviews the factors affecting grain quality such as breeding, storage and
grain processing, as well as possible future developments
This book volume sheds light on the health benefits of selected cereal grains,
processing technologies of cereals, specific roles of bioactive compounds of cereals in
chronic disease prevention, and traditional and latest technologies to improve the
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functional benefits of cereal-based products. It presents a thorough review of the
functional components of some lesser known or forgotten cereals and their role in
maintaining good health. With advancements in cereal science and technology, new
methods of processing have emerged that help to preserve or even enhance the healthbenefitting properties of cereal grains. Further, plant breeding and biotechnology have
contributed greatly in improving nutritional quality and functionality of these grains. This
book provides comprehensive information on the simple as well as advanced
methodologies for enhancing the properties of cereals that benefit human health. Some
new approaches such as bio-fortification and extraction of bioactives from cereals are
also included in the text.
Sorghum and Millets: Chemistry, Technology and Nutritional Attributes, Second Edition,
is a new, fully revised edition of this widely read book published by AACC International.
With an internationally recognized editorial team, this new edition covers, in detail, the
history, breeding, production, grain chemistry, nutritional quality and handling of
sorghum and millets. Chapters focus on biotechnology, grain structure and chemistry,
nutritional properties, traditional and modern usage in foods and beverages, and
industrial and non-food applications. The book will be of interest to academics
researching all aspects of sorghum and millets, from breeding to usage. In addition, it is
essential reading for those in the food industry who are tasked with the development of
new products using the grains. Updated version of the go-to title in sorghum and millets
Page 17/26

Where To Download Journal Of Cereal Science Usda
with coverage of developments from the last two decades of research Brings together
leading experts from across the field via a world leading editorial team Published in
partnership with the AACCI - advancing the science and technology of cereals and
grains
Since Arnold Bender's classic Food processing and nutrition in 1978, there has been no
single volume survey of the impact of processing on the nutritional quality of food. With
its distinguished editors and international team of contributors, The nutrition handbook
for food processors, fills that gap. It summarises the wealth of research in an area as
important to the food industry as it is to health-conscious consumers. Part one provides
the foundation for the rest of the book, looking at consumers and nutrition. After a
discussion of surveys on what consumers eat, there are two reviews of research on the
contribution of vitamins and minerals to health. Three further chapters discuss how
nutrient intake is measured and at how nutrition information is presented to and
interpreted by consumers. Part two looks at processing and nutritional quality. Two
introductory chapters look at raw materials, discussing the nutritional enhancement of
plant foods and meat respectively. The remaining chapters review the impact of
processing, beginning with a general discussion of the stability of vitamins during
processing. There are chapters on processes such as thermal processing, frying,
freezing, packaging and irradiation. The book also covers newer processes such as
microwave processing, ohmic heating and high pressure processing. Given the
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unprecedented attention on the impact of processing on the nutritional quality of food,
The nutrition handbook for food processors is a standard work in its field. Summarises
key findings on diet and nutrient intake, the impact of nutrients on health, and how food
processing operations affect the nutritional quality of foods Examines consumers and
nutrition, processing and nutritional quality, and nutritional enhancement of plant foods
and meat, among other topics Reviews the wealth of recent research in an area as
important to the food industry as it is to health-conscious consumers
This book focuses on starch polymers including starch genetics, biotechnological and
chemical modification, nanostructures, processing, characterization, properties and
applications. This books topic is in a cutting edge and emerging technology area of
biomaterials, nanomaterials and renewable materials, and will involve international
experts in diverse fields from genetic engineering to applications. Focuses on cutting
edge applications of starch polymers, including starch genetics and Rheology Contains
working examples and provides real problems and solutions in the area of biomaterials,
nanomaterials, and renewable materials Provides systematic and in-depth coverage
and critical assessment of all starch properties and applications from top scientists in
the industry
Assembles contributions by internationally acclaimed scientists with a focus on
therapeutic and agricultural applications
A groundbreaking text that highlights the various sources, applications and
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advancements concerning proteins from novel and traditional sources Novel Proteins
for Food, Pharmaceuticals and Agriculture offers a guide to the various sources,
applications, and advancements that exist and are currently being researched
concerning proteins from novel and traditional sources. The contributors—noted experts
in the field—discuss sustainable protein resources and include illustrative examples of
bioactive compounds isolated from several resources that have or could obtain high
market value in specific markets. The text also explores a wide range of topics such as
functional food formulations and pharmaceutical applications, and how they alter
biological activity to provide therapeutic benefits, nutritional values and health
protection. The authors also examine the techno-functional applications of proteins and
looks at the screening process for identification of bioactive molecules derived from
protein sources. In addition, the text provides insight into the market opportunities that
exist for novel proteins such as insect, by-product derived, macroalgal and others. The
authors also discuss the identification and commercialization of new proteins for various
markets. This vital text: Puts the focus on the various sources, applications and
advancements concerning proteins from novel and traditional sources Contains a
discussion on how processing technologies currently applied to dairy could be applied
to novel protein sources such as insect and macroalgal Reviews the sustainability of
protein sources and restrictions that exist concerning development Offers ideas for
creating an innovative and enterprising economy that is built on recent developments
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Details the potential to exploit key market opportunities in sports, infant and elderly
nutrition and techno-functional protein applications Written for industrial researchers as
well as PhD and Post-doctoral researchers, and undergraduate students studying
biochemistry, food engineering and biological sciences and those interested in market
developments, Novel Proteins for Food, Pharmaceuticals and Agriculture offers an
essential guide to the sources, applications and most recent developments of the
proteins from both innovative and traditional sources.
Starches for Food Application: Chemical, Technological and Health Properties
examines the scientific, technological and nutritional knowledge of different types of
starches, including their production and application in food, health and the environment.
The book covers the links between biosynthesis, structure and the environmental
impact on processing and nutrition. In addition, it covers starch identification and
evaluation methods, along with production methodologies for food application, new
sources of starch, modified starches for food application, and the relationship between
starch, nutrition and health. Covers all aspects of starch in relation to foods, i.e., from
the production and modification of starch, to the function and application of starch in
food Offers a practical reference guide that compiles information on new sources of
starch in food, starch application, modification and new starches for health benefits
Brings scientific, technological and nutritional knowledge of starch for food applications
to bridge the gap between health and environment
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Sustainable Recovery and Reutilization of Cereal Processing By-Products addresses
topics associated with the sustainable management of cereal manufacturing. Emphasis
is placed on current, advisable practices, general valorization techniques of cereal
processing by-products, and the functional properties of healthy cereal by-product
components that lead to target applications in foods and nutraceuticals. Focus includes
discussions on wheat bran, distillers' dried grains—based within the biorefinery concept,
and different techniques for the separation, extraction, recovery and formulation of
valuable compounds, including proteins, arabinoxylans, and beta-glucan. Addresses
topics associated with the sustainable management of cereal manufacturing Places
emphasis on current, advisable practices Presents general valorization techniques of
cereal processing by-products Highlights the functional properties of healthy cereal byproduct components that lead to target applications in foods and nutraceuticals
The grass or Poaceae family includes all cereal crops and forage grasses. Hence, they
play a significant role in the economy of both the developed and developing world.
Similar to other crop types, grasses are continuously challenged by a variety of
environmental constraints. These constraints include a variety of biotic and abiotic
stresses, and an enabling environment, which mainly refers to policy-related issues that
affect productivity. In this book, the importance of selected cereal crops and grasses as
well as associated constraints are presented. In addition, techniques proven to improve
the productivity of these groups of crops are discussed. The techniques include variety
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development, soil and crop management practices, and biological control of fungal
pathogens using different types of bacterial strains.
Protein plays a critical role in human nutrition. Although animal-derived proteins
constitute the majority of the protein we consume, plant-derived proteins can satisfy the
same requirement with less environmental impact. Sustainable Protein Sources allows
readers to understand how alternative proteins such as plant, fungal, algal, and insect
protein can take the place of more costly and less efficient animal-based sources.
Sustainable Protein Sources presents the various benefits of plant and alternative
protein consumption, including those that benefit the environment, population, and
consumer trends. The book presents chapter-by-chapter coverage of protein from
various sources, including cereals and legumes, oilseeds, pseudocereals, fungi, algae,
and insects. It assesses the nutrition, uses, functions, benefits, and challenges of each
of these proteins. The book also explores opportunities to improve utilization and
addresses everything from ways in which to increase consumer acceptability, to
methods of improving the taste of products containing these proteins, to the ways in
which policies can affect the use of plant-derived proteins. In addition, the book delves
into food security and political issues which affect the type of crops that are cultivated
and the sources of food proteins. The book concludes with required consumer choices
such as dietary changes and future research ideas that necessitate vigorous debate for
a sustainable planet. Introduces the need to shift current animal-derived protein
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sources to those that are more plant-based Presents a valuable compendium on plant
and alternate protein sources covering land, water, and energy uses for each type of
protein source Discusses nutritive values of each protein source and compares each
alternate protein to more complete proteins Provides an overview of production,
including processing, protein isolation, use cases, and functionality Presents solutions
to challenges, along with taste modulation Focuses on non-animal derived proteins
Identifies paths and choices that require consumer and policymaker debate and action
Wheat science has undergone countless new developments since the previous edition
was published. Wheat: Chemistry and Technology, Fourth Edition ushers in a new era
in our knowledge of this mainstay grain. This new edition is completely revised,
providing the latest information on wheat grain development, structure, and composition
including vital peer-reviewed information not readily available online. It contains a
wealth of new information on the structure and functional properties of gluten (Ch. 6),
micronutrients and phytochemicals in wheat grain (Ch. 7), and transgenic manipulation
of wheat quality (Ch. 12). With the new developments in molecular biology, genomics,
and other emerging technologies, this fully updated book is a treasure trove of the latest
information for grain science professionals and food technologists alike. Chapters on
the composition of wheat-proteins (Ch. 8), carbohydrates (Ch. 9) lipids (Ch. 10), and
enzymes (Ch. 11.), have been completely revised and present new insight into the
important building blocks of our knowledge of wheat chemistry and technology. The
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agronomical importance of the wheat crop and its affect on food industry commerce
provide an enhanced understanding of one of the world’s largest food crop. Most
chapters are entirely rewritten by new authors to focus on modern developments. This
480-page monograph includes a new large 8.5 x 11 two-column format with color
throughout and an easy to read style. Wheat: Chemistry and Technology, Fourth
Edition provides a comprehensive background on wheat science and makes the latest
information available to grain science professionals at universities, institutes, and
industry including milling and baking companies, and anywhere wheat ingredients are
used. This book will also be a useful supplementary text for classes teaching cereal
technology, cereal science, cereal chemistry, food science, food chemistry, milling, and
nutritional properties of cereals. Cereal and food science graduate students will find
Chapter 1 - “Wheat: A Unique Grain for the World particularly helpful because it
provides a succinct summary of wheat chemistry.
Biotechnology of Major Cereals will focus on the recent advances and future prospects
in cereal biotechnology. The first part of the book will cover the world’s major cereals
and focus on new developments and trends. The second part will be technology rather
than species-led, detailing fundamental developments in technologies and significant
target traits.
Food and Industrial Bioproducts and Bioprocessing describes the engineering aspects
of bioprocessing, including advanced food processing techniques and bioproduct
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development. The main focus of the book is on food applications, while numerous
industrial applications are highlighted as well. The editors and authors, all experts in
various bioprocessing fields, cover the latest developments in the industry and provide
perspective on new and potential products and processes. Challenges and
opportunities facing the bioproduct manufacturing industry are also discussed.
Coverage is far-reaching and includes: current and future biomass sources and
bioprocesses; oilseed processing and refining; starch and protein processing; nonthermal food processing; fermentation; extraction techniques; enzymatic conversions;
nanotechnology; microencapsulation and emulsion techniques; bioproducts from fungi
and algae; biopolymers; and biodegradable/edible packaging. Researchers and product
developers in food science, agriculture, engineering, bioprocessing and bioproduct
development will find Food and Industrial Bioproducts and Bioprocessing an invaluable
resource.
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