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The world's most comprehensive, well documented, and well illustrated book on this subject. With extensive subject and
geographical index. 115 photographs and illustrations - many color. Free of charge in digital PDF format.
This book is a single source of information on all aspects of soybean processing and utilization written by experts from around the
globe. Written in an easy-to-read format, this title covers a wide range of topics including the physical and chemical characteristics
of soybeans and soybean products; harvest and storage considerations; byproduct utilization; soy foods; and nutritional aspects of
soybean oil and protein. Compares soybeans to other vegetable oils as a source of edible oil products Presents a wide range of
topics including chemistry, production, food use, byproduct use, and nutritional aspects Offers practical information ideal for
soybean oil plant managers
This thoroughly revised second edition addresses the full spectrum of cereal grain science, employing agronomic, chemical, and
technological perspectives and providing new and expanded treatment of food enrichment techniques, nutritional standards, and
product quality evaluation. Written by over 40 internationally respected authorities, the
Cereals, pulses, roots, and tubers are major food sources worldwide and make a 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 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.
Examining the full cycle from farm to fork, this book reviews the current status of green processing in the agriculture and agri-food
sector, and provides strategies for enhancing the use of environmentally-friendly technologies for production and processing.
The second edition of this invaluable handbook covers converting vegetable oils, animal fats, and used oils into biodiesel fuel. The
Biodiesel Handbook delivers solutions to issues associated with biodiesel feedstocks, production issues, quality control, viscosity,
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stability, applications, emissions, and other environmental impacts, as well as the status of the biodiesel industry worldwide.
Incorporates the major research and other developments in the world of biodiesel in a comprehensive and practical format
Includes reference materials and tables on biodiesel standards, unit conversions, and technical details in four appendices
Presents details on other uses of biodiesel and other alternative diesel fuels from oils and fats
Practical Handbook of Soybean Processing and UtilizationElsevier
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 sure to become the standard
reference work in the 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 teachers alike, with Topic Highlights, Learning
objectives, Exercises for Revision and exercises to explore the topic further
The world's most comprehensive, well documented, and well illustrated book on this subject. With extensive subject and geographical index.
292 photographs and illustrations. Free of charge in digital PDF format on Google Books.
One of the world's most comprehensive, well documented and well illustrated books on this subject, With extensive subject and geographic
index. 106 photographs and illustrations - mostly color. Free of charge in digital format on Google Books.
The world's most comprehensive, well documented and well illustrated book on this subject. With extensive subject and geographical index.
145 photographs and illustrations - mostly color. Free of charge in digital PDF format on Google Books.
Green Sustainable Process for Chemical and Environmental Engineering and Science: Plant-Derived Green Solvents: Properties and
Applications provide a comprehensive review on the green solvents such as bio solvents, terpenes, neem, alkyl phenols, cyrene, limenone,
and ethyl lactate, etc. which are derived from plant sources. Chapters discuss introduction, properties, and advantages to the practical use of
plant-derived solvents. Plants-derived solvents are an excellent choice for real-world applications to reduce the environmental and health
safety considerations. This book is the result of commitments by top researchers in the field of biosolvents from various backgrounds and
fields of expertise. This book is a one-stop reference for plant solvents and overviews up-to-date accounts in the field of modern applications
and the first book in this research community. Introduces properties and application of green solvents from plants Gives an in-depth accounts
on plant-derived solvents for various applications Outlines the benefits and possibilities of plant-derived solvents vs conventional solvents
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Outlines eco-friendly green solvents synthesis, properties and applications Key references to obtain great results in plant-derived green
solvents
This substantially revised and updated classic reference offers a valuable overview and myriad details on current chemical processes,
products, and practices. No other source offers as much data on the chemistry, engineering, economics, and infrastructure of the industry.
The two volume Handbook serves a spectrum of individuals, from those who are directly involved in the chemical industry to others in related
industries and activities. Industrial processes and products can be much enhanced through observing the tenets and applying the
methodologies found in the book’s new chapters.
Practical handbook of soybean processing and utilization.
The world's most comprehensive, well documented, and well illustrated book on this subject. With extensive subject and geographic index. 65
photographs and illustrations - mostly color. Free of charge in digital PDF format.
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

Our dietary intake comprises three macronutrients (protein, carbohydrate and lipid) and a large but unknown number of
micronutrients (vitamins, minerals, antioxidants, etc). Good health rests, in part, on an adequate and balanced supply of these
components. This book is concerned with the major sources of lipids and the micronutrients that they contain. Now in an
extensively updated second edition, the volume provides a source of concentrated and accessible information on the composition,
properties and food applications of the vegetable oils commonly used in the food industry. Chapters are devoted to each type of
oil, and an introductory chapter by the Editor provides an overview of the current production and trade picture globally. The book
includes coverage of the modifications of these oils that are commercially available by means of partial hydrogenation,
fractionation and seed breeding. The major food applications are linked, wherever possible, to the composition and properties of
the oils. This new edition widens the range of oils covered, addresses issues related to trans fats reduction, and new composition
data is included throughout. The book is an essential resource for food scientists and technologists who use vegetable oils in food
processing; chemists and technologists working in oils and fats processing; and analytical chemists and quality assurance
personnel. Praise for the first edition: "This excellent book consists of 337 pages in 11 chapters, written by 13 experts from six
countries...the important vegetable oils are dealt with in great detail. With obesity on all out lips...this book also rightly defends
itself and its content - namely, that all vegetable oils, when used correctly and of course in moderation, are indeed necessary to all
of us." –Food & Beverage Reporter "Overall, the book covers all of the major oils which the potential reader is likely to approach it
for... covers a wide range of topics from production, through composition to nutritional aspects... The volume is well indexed,
particularly for the individual subject oils, and it is easy to find specific topics within its chapters." –Food Science and Technology
"This latest book edited by Professor Gunstone belongs to the kind of books where the reader rapidly knows it will bring him a
wealth of updated information concentrated in one book. The goal to 'serve as a rich source of data' on the thirteen major oils and
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their important minor components has been attained. There is a need for books of such quality." –European Journal of Lipid
Science and Technology
This comprehensive new soybean reference book disseminates key soybean information to “drive success for soybeans via 23
concise chapters covering all aspects of soybeans--from genetics, breeding and quality to post-harvest management, marketing
and utilization (food and energy applications), U.S. domestic versus foreign practices and production methods. The most complete
and authoritative book on soybeans Features internationally recognized authors in the 21-chapter book Offers sufficient depth to
meet the needs of experts in the subject matter, as well as individuals with basic knowledge of the topic
Our dietary intake comprises three macronutrients (protein, carbohydrate and lipid) and a large but unknown number of
micronutrients (vitamins, minerals, antioxidants, etc). Good health rests, in part, on an adequate and balanced supply of these
components. This book is concerned with the major sources of lipids and the micronutrients that they contain. The volume
provides a source of concentrated but accessible information on the composition, properties and uses of the vegetable oils
commonly found within the food industry. It includes the modifications of these oils that are commercially available by means of
partial hydrogenation, fractionation and seed breeding. The major food uses are linked, wherever possible, to the composition and
properties of the oils. This is a book for food scientists and technologists, chemists and technologists working in oils and fats
processing, analytical chemists and quality assurance personnel.
This book provides an overview of the key benefits of soy protein products in an easily understood format. Soy protein, flour,
concentrates, and isolates have been shown to be versatile food ingredients. The functional properties and nutritional benefits of
soy protein products are fully described.
The world's most comprehensive, well documented, and well illustrated book on this subject. With extensive subject and
geographical index. 362 photographs and illustrations. Free of charge in digital PDF format on Google Books
Practical Guide to Vegetable Oil Processing, Second Edition, includes an up-to-date summary of the basic principles of edible oil
refining, processing, and deodorizing, serving as a hands-on training manual for chemists, engineers, and managers new to the
industry. The 15-chapter book includes current information on the bleaching of green oils and coconut oil, quality requirements for
frying oil applications, and more. Written for the non-chemist new to the industry, the book makes it simple to apply these
important concepts for the edible oil industry. Provides insights to the challenges of bleaching very green oils Includes new
deodorizer designs and performance measures Offers insights on frying oil quality management Simple and easy-to-read
language
The world's most comprehensive, well documented, and well illustrated book on this subject. With extensive subject and
geographical index. 30 photographs and illustrations - mostly color. Free of charge in digital PDF format.
This book acknowledges the importance of fats and oils and surveys today's state-of-the-art technology. To pursue food
technology without knowing the raw material would mean working in a vacuum. This book describes the raw materials
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predominantly employed and the spectrum of processes used today. It is the updated and revised English version of
Nahrungsfette und Ole, originally printed in German. It contains 283 tables, 647+ figures, and over 850 references. "If you can
afford only one book on oils and fats, their composition, processing and use, then this should probably be the one!" Presents
details on the composition, chemistry, and processes of the major fats and oils used today Includes hundreds of illustrations and
tables, making the concepts easier to read and grasp Acknowledges the importance of fats and oils offers details on relevant
technologies
Soybean is an agricultural crop of tremendous economic importance. Soybean and food items derived from it form dietary components of
numerous people, especially those living in the Orient. The health benefits of soybean have attracted the attention of nutritionists as well as
common people.
This comprehensive reference delivers key information on all aspects of sunflower. With over 20 chapters, this book provides an extensive
review of the latest developments in sunflower genetics, breeding, processing, quality, and utilization; including food, energy and industrial
bioproduct applications. World-renowned experts in this field review U.S. and international practices, production, and processing aspects of
sunflower. Presents seven chapters on improving sunflower production with insights on breeding and genetics; physiology and agronomy;
common insect and bird pests; mutagenesis; and identifying and preventing diseases. Summarizes current knowledge of sunflower oil uses in
food, oxididative stability, minor constituents, and lipids biosynthesis. Ideal reference for scientists, researchers, and students from across
industry, academia, and government.
26th European Symposium on Computer Aided Process Engineering contains the papers presented at the 26th European Society of
Computer-Aided Process Engineering (ESCAPE) Event held at Portorož Slovenia, from June 12th to June 15th, 2016. Themes discussed at
the conference include Process-product Synthesis, Design and Integration, Modelling, Numerical analysis, Simulation and Optimization,
Process Operations and Control and Education in CAPE/PSE. Presents findings and discussions from the 26th European Society of
Computer-Aided Process Engineering (ESCAPE) Event
Soybean genomics is of great interest as one of the most economically important crops and a major food source. This book covers recent
advances in soybean genome research, including classical, RFLP, SSR, and SNP markers; genomic and cDNA libraries; functional genomics
platforms; genetic and physical maps; and gene expression profiles. The book is for researchers and students in plant genetics and
genomics, plant biology and pathology, agronomy, and food sciences.
The improved second edition of Food Emulsifiers and their Applications integrates theoretical background with practical orientation and
serves as a highly significant reference on the applications of emulsifiers in food systems. It offers practitioners an overview of the
manufacture, analysis, physical properties, interactions and applications of emulsifiers used in processed food. The book is written for food
technologists as well as R&D and product development personnel.
The world's most comprehensive, well documented, and well illustrated book on this subject. With extensive subject and geographic index.
245 photographs and illustrations - mostly color. Free of charge in digital format on Google Books
Renowned international academicians and food industry professionals have collaborated to create Food Processing: Principles and
Applications. This practical, fully illustrated resource examines the principles of food processing and demonstrates their application by
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describing the stages and operations for manufacturing different categories of basic food products. Ideal as an undergraduate text, Food
Processing stands apart in three ways: The expertise of the contributing authors is unparalleled among food processing texts today. The text
is written mostly by non-engineers for other non-engineers and is therefore user-friendly and easy to read. It is one of the rare texts to use
commodity manufacturing to illustrate the principles of food processing. As a hands-on guide to the essential processing principles and their
application, this book serves as a relevant primary or supplemental text for students of food science and as a valuable tool for food industry
professionals.
Extensively revised, reorganized, and expanded, the third edition of the industry standard, The Lipid Handbook reflects many of the changes
in lipid science and technology that have occurred in the last decade. All chapters have been rewritten, many by new authors, to match the
updated thinking and practice of modern lipid science and bring a fresh perspective to twenty years of tradition. Retaining the general
structure of the previous editions, The Lipid Handbook with CD-ROM, Third Edition collates a wide range of information into a single volume.
New contributions highlight the latest technologies utilized in today's lipid science such as chromatographic analysis and nuclear magnetic
resonance spectroscopy. An entirely new chapter is devoted to non-food uses such as lipids as surfactants, cosmetics, and biofuels.
Expanded sections illustrate a growing emphasis on lipid metabolism and the nutritional, medical, and agricultural aspects including human
dietary requirements and disorders of lipid metabolism. The dictionary section is vastly expanded to cover chemical structure, physical
properties, and references to thousands of lipid and lipid related molecules. The handbook now includes a CD-ROM that allows instant
access to tabulated and referenced information and can be searched either as the full text or by structure or substructure. Drawing from the
best minds in the field, The Lipid Handbook with CD-ROM, Third Edition presents the latest technological developments and the current and
future directions and applications of lipid science to the next generation of researchers.
This widely respected and frequently consulted reference work provides a wealth of information and guidance on industrial chemistry and
biotechnology. Industries covered span the spectrum from salt and soda ash to advanced dyes chemistry, the nuclear industry, the rapidly
evolving biotechnology industry, and, most recently, electrochemical energy storage devices and fuel cell science and technology. Other
topics of surpassing interest to the world at large are covered in chapters on fertilizers and food production, pesticide manufacture and use,
and the principles of sustainable chemical practice, referred to as green chemistry. Finally, considerable space and attention in the Handbook
are devoted to the subjects of safety and emergency preparedness. It is worth noting that virtually all of the chapters are written by individuals
who are embedded in the industries whereof they write so knowledgeably.
The world's most comprehensive, well documented, and well illustrated book on this subject. With extensive subject and geographic index.
325 photographs and illustrations - many color. Free of charge in digital PDF format.
The world's most comprehensive, well documented, and well illustrated book on this subject. With extensive subject and geographical index.
378 photographs and illustrations - mostly color. Free of charge in digital PDF format on Google Books.
Healthful Lipids addresses critical and current regulatory issues and emerging technologies, as well as the efforts made toward the
production of healthier lipids. This book examines the latest technological advancements and the emerging technologies in processing and
analysis, health-related concerns, and strategies used in the production and appl
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,
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comprehensive resource containing this data would be invaluable to have. The
Providing a clear, comprehensive overview of the industry, Snack Foods Processing is the definitive handbook on developing, preparing, and
processing shelf-stable savory snack foods. Contributors from leading companies and academic institutions provide practical information and
guidance based on years of industry experience. Collectively, they review the principles and critical specifics of processing savory snacks,
starting from raw materials selection and care, through types of equipment used and its proper operation, to product seasoning, and
packaging. The book covers every major product type, including potato and corn chips, alkali-cooked corn tortilla chips, pretzels, popcorn,
extruder puffed and baked/fried products, half-products, meat snacks, and rice-based snacks. It also discusses international snack foods,
including those of China, India, and Japan. It details post shaping and drying operations, covering seasonings, flavorings application, product
protection and packaging materials, and filling and cartoning equipment. Whether you are new to the field or you are a pro facing broader
responsibilities, Snack Foods Processing provides valuable information gained through first-hand experience. It presents a clear introduction
to the snack foods industry and its terminology and explains the technical interrelationships between the many materials and processes used
in making the finished snack food. New entrants into the field will be able to confidently communicate with suppliers and associates.
Managers and quality control personnel will gain a better idea of where to start in solving problems when they arise.
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