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The widely distributed American Lobster, Homarus americanus, which inhabits coastal waters from Canada to the
Carolinas, is an important keystone species. A valuable source of income, its abundance or rarity often reflects the health
of ecosystems occupied by these crustaceans. This comprehensive reference brings together all that is known of these
fascinating animals. It will appeal to biologists, zoologists, aquaculturalists, fishery biologists, and researchers working
with other lobster species, as well as neurobiologists looking for more information on the model system they so often use.
First comprehensive book on the American lobster since Herrick's century-old monograph Provides crucial background
for neurobiologists who use this crustacean as a model organism Contains a comprehensive treatment of the lobster
fishery and its management
Chemical Changes During Processing and Storage of Foods: Implications for Food Quality and Human Health presents a
comprehensive and updated discussion of the major chemical changes occurring in foods during processing and storage,
the mechanisms and influencing factors involved, and their effects on food quality, shelf-life, food safety, and health.
Food components undergo chemical reactions and interactions that produce both positive and negative consequences.
This book brings together classical and recent knowledge to deliver a deeper understanding of this topic so that desirable
alterations can be enhanced and undesirable changes avoided or reduced. Chemical Changes During Processing and
Storage of Foods provides researchers in the fields of food science, nutrition, public health, medical sciences, food
security, biochemistry, pharmacy, chemistry, chemical engineering, and agronomy with a strong knowledge to support
their endeavors to improve the food we consume. It will also benefit undergraduate and graduate students working on a
variety of disciplines in food chemistry Offers a comprehensive overview of the major chemical changes that occur in
foods at the molecular level and discusses the positive and negative effects on food quality and human health Describes
the mechanisms of these chemical changes and the factors that impede or accelerate their occurrence Helps to solve
daily industry problems such as loss of color and nutritional quality, alteration of texture, flavor deterioration or
development of off-flavor, loss of nutrients and bioactive compounds or lowering of their bioefficacy, and possible
formation of toxic compounds
Bringing several disparate aspects of food science and analysis together in one place, Applications of Vibrational
Spectroscopy to Food Science provides a comprehensive, state-of the-art text presenting the fundamentals of the
methodology, as well as underlying current areas of research in food science analysis. All of the major spectroscopic
techniques are also covered – showing how each one can be used beneficially and in a complementary approach for
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certain applications. Case studies illustrate the many applications in vibrational spectroscopy to the analysis of foodstuffs.
10 in ONE CBSE Study Package Chemistry class 12 with 5 Sample Papers is another innovative initiative from Disha
Publication. This book provides the excellent approach to Master the subject. The book has 10 key ingredients that will
help you achieve success. 1. Chapter Utility Score 2. All India Board 2017 Solved Paper 3. Exhaustive theory based on
the syllabus of NCERT books along with the concept maps for the bird's eye view of the chapter 4. NCERT Solutions:
NCERT Exercise Questions. 5. VSA, SA & LA Questions: Sufficient Practice Questions divided into VSA, SA & LA type.
Numericals are also included wherever required. 6. Past Years Questions: Past 10 year Questions of Board Exams are
also included. 7. HOTS/ Exemplar/ Value based Questions: High Order Thinking Skill Based, Moral Value Based and
Selective NCERT Exemplar Questions included. 8. Chapter Test: A 15 marks test of 30 min. to assess your preparation
in each chapter. 9 Important Formulae, Terms and Definitions 10. Full syllabus Sample Papers - 5 papers with detailed
solutions designed exactly on the latest pattern of CBSE Board.
This book provides a fundamental understanding of physical properties of foods. It is the first textbook in this area and combines
engineering concepts and physical chemistry. Basic definitions and principles of physical properties are discussed as well as the
importance of physical properties in the food industry and measurement methods. In addition, recent studies in physical properties
are summarized. The material presented is helpful for students to understand the relationship between physical and functional
properties of raw, semi-finished, and processed food in order to obtain products with desired shelf-life and quality.
This fifth edition provides information on techniques needed to analyze foods for chemical and physical properties. The book is
ideal for undergraduate courses in food analysis and is also an invaluable reference to professionals in the food industry. General
information chapters on regulations, labeling, sampling, and data handling provide background information for chapters on specific
methods to determine chemical composition and characteristics, physical properties, and objectionable matter and constituents.
Methods of analysis covered include information on the basic principles, advantages, limitations, and applications. Sections on
spectroscopy and chromatography along with chapters on techniques such as immunoassays, thermal analysis, and microscopy
from the perspective of their use in food analysis have been expanded. Instructors who adopt the textbook can contact the editor
for access to a website with related teaching materials.
The first edition of Food Analysis: Theory and Practice was published in 1971 and was revised in 1978. The second edition was
published in 1987, and in 1993 we found it necessary to prepare a third edition to reflect and cover the most recent advances in
the field of food analysis. A complete revision of a book is an arduous and anguished task. The following are challenges that we
wanted to address in this revision: to update the material without eliminating classic and time-preserved and honored methods
used by the food analyst; to broaden and deepen the coverage and scope without increasing the size of the book; and to produce
a textbook (for senior undergraduate and graduate students) with regard to objectives, scope, and outlay while providing a
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reference and resource for the worker and researcher in the field of food analysis. To meet those challenges we added much new
material and took out practically the same amount of "rel atively outdated" material. Every chapter has been extensively updated
and revised; many of the pictures in the previous editions were deleted and, whenever available and appropriate, were replaced by
diagrams or flow sheets. In Part I we have expanded the seetions on sampling, preparation of sam pIes, reporting results, and
reliability of analyses.
Pineapple is the third most important tropical fruit in the world, with production occurring throughout the tropics. The demand for
low acid fresh pineapples and its processed products is one of the fastest growing markets, especially in Europe and North
America. This book provides an in depth and contemporary coverage of knowledge and practices in the value chain of this popular
fruit, from production through to consumption. The chapters explore all the most recent developments in areas such as breeding,
novel processing technologies, postharvest physiology and storage, packaging, nutritional quality and safety aspects. An
outstanding team of authors from across the globe have contributed to make this the definitive pineapple handbook. Handbook of
Pineapple Technology: Production, Postharvest Science, Processing and Nutrition is the ultimate guide for scientists in the food
industries specializing in fruit processing, packaging and manufacturing. It is also a useful resource for educators and students of
food technology and food sciences as well as research centers and regulatory agencies around the world.
Progress is reported at the National Marine Fisheries Service, Gulf Coastal Fisheries Center (formerly the Biological Laboratory, Galveston,
Texas). Emphasis is placed on shrimp, and the research involves the fields of mariculture, population dynamics, ecology, and oceanography.
Food Science and Technology: A Series of Monographs: Food Texture and Viscosity: Concept and Measurement focuses on the texture and
viscosity of food and how these properties are measured. The publication first elaborates on texture, viscosity, and food, body-texture
interactions, and principles of objective texture measurement. Topics include area and volume measuring instruments, chemical analysis,
multiple variable instruments, soothing effect of mastication, reasons for masticating food, rheology and texture, and the rate of compression
between the teeth. The book then examines the practice of objective texture measurement and viscosity and consistency, including the
general equation for viscosity, methods for measuring viscosity, factors affecting viscosity, tensile testers, distance measuring measurements,
and shear testing. The manuscript takes a look at the selection of a suitable test procedure and sensory methods of texture and viscosity
measurement. Discussions focus on nonoral methods of sensory measurement; correlations between subjective and objective
measurements; variations on the texture profile technique; and importance of sensory evaluation. The publication is a vital source of
information for food experts and researchers interested in food texture and viscosity.
Food Science: An Ecological Approach presents the field of food science—the study of the physical, biological, and chemical makeup of food,
and the concepts underlying food processing—in a fresh, approachable manner that places it in the context of the world in which we live today.
Widely regarded as a standard work in its field, this book introduces the range of processing techniques that are used in food manufacturing.
It explains the principles of each process, the processing equipment used, operating conditions and the effects of processing on microorganisms that contaminate foods, the biochemical properties of foods and their sensory and nutritional qualities. The book begins with an
overview of important basic concepts. It describes unit operations that take place at ambient temperature or involve minimum heating of
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foods. Subsequent chapters examine operations that heat foods to preserve them or alter their eating quality, and explore operations that
remove heat from foods to extend their shelf life with minimal changes in nutritional quality or sensory characteristics. Finally, the book
reviews post-processing operations, including packaging and distribution logistics. The third edition has been substantially rewritten, updated
and extended to include the many developments in food technology that have taken place since the second edition was published in 2000.
Nearly all unit operations have undergone significant developments, and these are reflected in the large amount of additional material in each
chapter. In particular, advances in microprocessor control of equipment, ‘minimal’ processing technologies, genetic modification of foods,
functional foods, developments in ‘active’ or ‘intelligent’ packaging, and storage and distribution logistics are described. Developments in
technologies that relate to cost savings, environmental improvement or enhanced product quality are highlighted. Additionally, sections in
each chapter on the impact of processing on food-borne micro-organisms are included for the first time.
Anyone can view the abstracts; access to the full text is via ASAE membership or site license.
Does a longer life mean a healthier life? The number of adults over 65 in the United States is growing, but many may not be aware that they
are at greater risk from foodborne diseases and their nutritional needs change as they age. The IOM's Food Forum held a workshop October
29-30, 2009, to discuss food safety and nutrition concerns for older adults.
Physical Properties of FoodsSpringer Science & Business Media
Composting is a widely used biological process for the management of some wastes produced in communities and agricultural activities,
which have experienced substantial growth during the last few years. Because this and the knowledge of composting has increased, the
number of composting facilities has increased tremendously, especially in some European countries. Interest has also increased in several
countries in other regions of the world. Compost Science and Technology attempts to summarize some of the most important work conducted
during the last few years under one cover. The contributions to the publication are made by some of the most qualified professionals in the
world and present the information in a clear and objective manner. The readers will find the information very useful and will be helpful in the
design of new facilities and organic recycling programs. The manager or interested member of the community does not have to have a
rigorous training in science or technology. Up-to-date contributions by some of the most knowledgeable and respected leaders in the field
Clear and objective presentations, which are arranged in such a way that it is not necessary to read the entire book Information is supported
by data, tables and references Covers most important aspects of the process including a brief historical review May be used by teachers as
well as practicioners in the field

Composting and Recycling Municipal Solid Waste is a comprehensive guide that identifies, describes, explains, and
evaluates the options available when composting and recycling municipal solid waste (MSW). The book begins with an
introductory chapter on the nature of MSW and the importance of solid waste management programs and resource
recovery. Chapter 2 discusses MSW storage and collection, with emphasis on recyclables. Chapter 3 examines issues
involved in determining the quantity, composition, and key physical characteristics of the MSW to be managed and
processed. The book's other chapters cover topics such as the steps required for processing MSW for material recovery,
the use of uncomposted organic matter as a soil amendment, composting and use of compost product, the marketing of
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recyclables, biogasification, and integrated waste management. Composting and Recycling Municipal Solid Waste
provides essential information needed by solid waste professionals, consultants, regulators, and planners to arrive at
rational decisions regarding available economic and technological resources for MSW composting and recycling.
This book is about the chemical properties of starch. The book is a rich compendium driven by the desire to address the
unmet needs of biomedical scientists to respond adequately to the controversy on the chemical properties and attendant
reactivity of starch. It is a collective endeavor by a group of editors and authors with a wealth of experience and expertise
on starch to aggregate the influence of qualitative and quantitative morphological, chemical, and genetic properties of
starch on its functionalities, use, applications, and health benefits. The chemical properties of starch are conferred by the
presence, amount and/or quality of amylose and amylopectin molecules, granule structure, and the nature and amounts
of the lipid and protein molecules. The implication of this is comprehensively dealt with in this book.
Groundwater is one of the Earth’s most precious resources. We use it for drinking, bathing, and many other purposes.
Without clean water, humans would cease to exist. Unfortunately, because of ignorance or lack of caring, groundwater is
often contaminated through industrialization, industry, construction or any number of other ways. It is the job of the
environmental engineer to remediate the contaminated groundwater and make what has been tainted safe
again.Selecting the proper remediation strategy and process is the key to moving forward, and, once this process has
been selected, it must be executed properly, taking into consideration the costs, the type of contaminants that are
involved, time frames, and many other factors. This volume provides a broad overview of the current and most widely
applied remedial strategies. Instead of discussing these strategies in a generic way, the volume is organized by focusing
on major contaminants that are of prime focus to industry and municipal water suppliers. The specific technologies that
are applicable to the chemical contaminants discussed in different chapters are presented, but then cross-referenced to
other chemical classes or contaminants that are also candidates for the technologies. The reader will also find extensive
cost guidance in this volume to assist in developing preliminary cost estimates for capital equipment and operations &
maintenance costs, which should be useful in screening strategies. The eight chapters cover all of the major various
types of contaminants and their industrial applications, providing a valuable context to each scenario of contamination.
This is the most thorough and up-to-date volume available on this important subject, and it is a must-have for any
environmental engineer or scientist working in groundwater remediation.
This book presents research on volatiles produced by microbes and plants along with their biotechnological implications
for sustainable agriculture. A greater understanding of how plants and microbes live together and benefit each other can
provide new strategies to improve plant productivity, while at the same time helping to protect the environment and
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maintain global biodiversity. To date, the use of chemicals to enhance plant growth or induced resistance in plants has
been limited due to the negative effects and the difficulty in determining the optimal concentrations to benefit the plant.
The book discusses extensive studies on biological alternatives that avoid these problems, and the research presented
suggests that these compounds could offer an environmentally sound means to better grow and protect plants under
greenhouse or field conditions. To understand the nature of VOCs and gene expression profiling of plant genes
responding against these compounds can be conducted. It is possible that VOCs produced by microbes while colonizing
roots are generated at sufficient concentrations to trigger plant responses. In conclusion, positive or negative effects of
VOCs on plant productivity will be dependent on upon specific VOCs microbial strain, plant genotype, and
presence/absence of abiotic/biotic stresses
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