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Functional Foods and Nutraceuticals Feb 09 2021 "Functional food or medicinal
food is any fresh or processed food claimed to have a health-promoting and/or
disease-preventing property beyond the basic nutritional function of supplying
nutrients, although there is no consensus on an exact definition of the term. This is

an emerging field in food science, in which such foods are usually accompanied by
health claims for marketing purposes, such as a company's ‘cereal is a significant
source of fiber. Studies have shown that an increased amount of fiber in one's diet
can decrease the risk of certain types of cancer in individuals.’ Functional foods are
sometimes called nutraceuticals, a portmanteau of nutrition and pharmaceutical,
and can include food that has been genetically modified. The general category
includes processed food made from functional food ingredients, or fortified with
health-promoting additives, like "vitamin-enriched" products, and also fresh foods
(e.g., vegetables) that have specific claims attached. Fermented foods with live
cultures are often also considered to be functional foods with probiotic benefits."
Innovative Processing Technologies for Foods with Bioactive Compounds May
15 2021 Natural foods, like fruits and vegetables, represent the simplest form of
functional foods and provide excellent sources of functional compounds.
Maximizing opportunities to make use of and incorporate these compounds
requires special processing. Fortunately, technologies available to produce food
with enhanced active compounds have advanced significantly over the last few
years. This book covers the fundamentals as well as the innovations made during
the last few years on the emerging technologies used in the development of food
with bioactive compounds.
Olives and Olive Oil as Functional Foods Apr 13 2021 The only single-source
reference on the science of olives and olive oil nutrition and health benefits Olives
and Olive Oil as Functional Foods is the first comprehensive reference on the
science of olives and olive oil. While the main focus of the book is on the fruit’s
renowned health-sustaining properties, it also provides an in-depth coverage of a
wide range of topics of vital concern to producers and researchers, including postharvest handling, packaging, analysis, sensory evaluation, authentication, waste
product utilization, global markets, and much more. People have been cultivating
olives for more than six millennia, and olives and olive oil have been celebrated in
songs and legends for their life-sustaining properties since antiquity. However, it is
only within the last several decades that the unique health benefits of their
consumption have become the focus of concerted scientific studies. It is now
known that olives and olive oil contain an abundance of phenolic antioxidants, as
well as the anti-cancer compounds such as squalene and terpenoids. This
centerpiece of the Mediterranean diet has been linked to a greatly reduced risk of
heart disease and lowered cancer risk. Bringing together contributions from some
of the world’s foremost experts on the subject, this book: Addresses the importance
of olives and olive oil for the agricultural economy and the relevance of its
bioactive components to human health Explores the role that olive oil plays in
reducing oxidative stress in cells-a well-known risk factor in human health
Provides important information about new findings on olive oil and lipids which
reviews the latest research Explores topics of interest to producers, processors, and

researchers, including the fruit’s chemical composition, processing considerations,
quality control, safety, traceability, and more Edited by two scientists worldrenowned for their pioneering work on olive oil and human health, this book is an
indispensable source of timely information and practical insights for agricultural
and food scientists, nutritionists, dieticians, physicians, and all those with a
professional interest in food, nutrition, and health.
Flavors for Nutraceutical and Functional Foods Dec 30 2019 Flavors are an
integral part of nutraceutical formulations. Flavors offer significant advantage to
Nutraceuticals when it comes to palatability and get an edge over other products in
an extremely competitive nutraceutical market. Flavors for Nutraceuticals and
Functional Foods addresses different natural ingredients/botanicals used in various
functional foods and nutraceutical products. The techniques of incorporating
flavors in Nutraceutical products can be classified as conventional and using
recently developed modern techniques such as nanotechnology are also covered in
different chapters. These techniques are mainly used for masking the taste of
nutraceutical and functional food products. The book discusses the basics of
flavors and the significance of the flavor industry in relation to Nutraceuticals. This
book covers various processes involved in incorporating flavor and improving
product acceptability. It provides an overview on the potential applications of the
main terpene based flavors as part of nutraceuticals formulations. This book will
serve as a reference to academicians and industry people who are involved in
Nutraceutical formulations and marketing.
Effects of Food Processing on Bioactive Compounds Jun 23 2019 Bioactive
Compounds Are Extra-Nutritional Constituents That Typically Occur In Small
Quantities In Foods. Many Thousands Of These Bioactive Compounds Have Been
Identified In Commonly Eaten Foods And There Has Been A Lot Of Research
Interest Into Their Putative Health Benefits. Virtually All Foods Undergo Some
Form Of Processing Before They Are Ready For Consumption. Processing Of
Fresh Fruits And Vegetables Results In Changes In Composition Of The Bioactive
Food Components. These Changes Can Be Beneficial Or Detrimental To The Total
Content Of Health-Promoting Phytochemicals. By Adopting Effective Processing
And Storage Techniques One Can Retain Bioactive Compounds And Other The
Nutrients In The Foods. This Book Examines The Effects Of Food Processing On
Bioactive Compounds By Covering A Wide Range Of Products And Examining
The Response To Many Different Processing Operations In Regard To Positive Or
Negative Effects On Health. This Book Is Intended For Scientists, Nutritionists
And Health Practitioners. Contents Chapter 1: Bioactive Compounds In Food;
Chapter 2: Critical Steps In Developing Functional Foods; Chapter 3: Role Of
Biotechnology In Functional Food Production; Chapter 4: Traditional Food
Processing Methods; Chapter 5: Processing Techniques Specific To Vegetables;
Chapter 6: Processing Techniques Specific To Fruits; Chapter 7: Production To

Nutraceuticals; Chapter 8: Maintaining The Nutritional Quality Of Bread; Chapter
9: Nutritional Value Of Processed Organic Food; Chapter 10: Soy Protein
Products: Methods Of Preparation And Usage; Chapter 11: Enhanced
Bioavailability Of Iron From Mungbean.
Asian Functional Foods Jan 11 2021 The consumption of functional foods has
emerged as a major consumer-driven trend, based on the needs of an ever-growing
health conscious population that wants to exercise greater control over its health.
Focusing on an important sector of this rapidly growing field, Asian Functional
Foods discusses the theoretical and practical aspects of functional foods found in
the traditional Asian diet, from fundamental concepts of biochemistry, nutrition,
and physiology to food science and technology. The book covers a wide range of
topics, beginning with an introduction to the source, history, functionality, and
chemical, physical, and physiological properties of traditional Asian functional
foods, followed by the health benefits, mechanisms of antioxidant action,
anticancer and antiaging properties, supported by clinical and epidemiological
evidence. The chapter authors discuss processing technology and process systems,
equipment, material preparation, food preparation, and quality control during
processing. They explore stability, shelf life, and storage criteria for traditional
functional food products, industrial production, home-made products, consumer
and marketing issues, and social and economical impact. As Asian functional foods
continue to gain popularity worldwide, a solid understanding of these functional
foods will help food scientists take advantage of them to better maintain and
promote health. Examining the scientific and social issues impacting their
development, this book provides that understanding.
Proteins in Food Processing Mar 01 2020 Proteins in Food Processing, Second
Edition, reviews how proteins may be used to enhance the nutritional, textural and
other qualities of food products. After two introductory chapters, the book
discusses sources of proteins, examining the caseins, whey, muscle and soy
proteins, and proteins from oil-producing plants, cereals and seaweed. Part Two
illustrates the analysis and modification of proteins, with chapters on testing
protein functionality, modeling protein behavior, extracting and purifying proteins
and reducing their allergenicity. A final group of chapters delves into the functional
value of proteins and how they are used as additives in foods. Completely revised
and updated with new developments on all food protein analysis and applications,
such as alternative proteins sources, proteins as emulsifiers, proteins in
nanotechnology and egg proteins Reviews the wide range of protein sources
available Examines ways of modifying protein sources Discusses the use of
proteins to enhance the nutritional, textural and other qualities of food products
Current Developments in Biotechnology and Bioengineering Mar 13 2021 Current
Developments in Biotechnology and Bioengineering: Technologies for Production
of Nutraceuticals and Functional Food Products covers a wide range of topics

related to the the microbial process for the production of high- value nutraceuticals
and fermented functional foods. This reference includes the bioactive compounds
derived from the foods substrate, including bioactive peptides, transformed
polyphenols, oligosaccharides, prebiotics, and functional lipids. Scientific
information related to the recombinant microorganisms and their role in the
production of nutraceutical and functional foods are also included. The
translational aspects of microbial bioprocess technologies are illustrated, by
emphasizing the current requirements and future perspectives of industrial and
food biotechnology. Edited by a group of experienced Eeditors and contributors,
Technologies for Production of Nutraceuticals and Functional Food Productsthe
book gives scientists and engineers the translational aspects of microbial processes
for the development of functional foods and high- value nutraceuticals with future
perspectives. Provides a deep and conceptual understanding of enzyme catalysis,
enzyme engineering, discovery of novel enzymes, and technology perspectives
Offers information about inventions and advancements in microbial process
development for the production of high value nutraceuticals and fermented
functional foods Includes updated references for further understanding of
fermentation technology in the functional foods industry
Functional Food Ingredients and Nutraceuticals Feb 21 2022 The second
edition of a bestseller, Functional Food Ingredients and Nutraceuticals: Processing
Technologies covers new and innovative technologies for the processing of
functional foods and nutraceuticals that show potential for academic use and broad
industrial applications. The book includes a number of "green" separation and
stabilization technologies that have also been developed to address consumers’
concerns on quality and safety issues. It also details the substantial technological
advances made in nano-microencapsulation that protect the bioactivity and enhance
the solubility and bioavailability, and the preservation of health-promoting
bioactive components in functional food products. Containing nine entirely new
chapters, the second edition has been enhanced with coverage of recent
developments in the different areas of processing technologies. The incorporation
of these new emerging technologies strengthens the second edition without
compromising the contextual integrity of the original publication. See What’s New
in the Second Edition: Theoretical approaches in mass transfer modeling, solubility
properties, and simulation in extraction process Innovative nanotechnologies in
packaging process and nano-microencapsulation process and technology to protect
bioactivity and enhance solubility and bioavailability of health-promoting bioactive
components "Green" separation technologies updated with more information in
industrial applications Thousands of research papers have been published on the
health benefits of bioactive components from natural resources; many books on
functional foods are related to chemical properties or medical functions. With only
a few books capturing the related processing technologies, the first edition became

a valuable tool to help transform results from the lab into industrial applications.
Filled with current and sound scientific knowledge of engineering techniques and
information on the quality of functional foods, the second edition of this
groundbreaking resource is poised to do the same.
Separation of Functional Molecules in Food by Membrane Technology Jun 03
2020 Separation of Functional Molecules in Food by Membrane Technology deals
with an issue that is becoming a new research trend in the field of food and
bioproducts processing. The book fills in the gap of transfer knowledge between
academia and industry by highlighting membrane techniques and applications for
the separation of food components in bioresources, discussing separation
mechanisms, balancing advantages and disadvantages, and providing relevant
applications. Edited by Charis Galanakis, the book is divided in 13 chapters written
by experts from the meat science, food technology and engineering industries.
Covers the 13 most relevant topics of functional macro and micro molecules
separation using membrane technology in the food industry Brings the most recent
advances in the field of membrane processing Presents the sustainability principles
of the food industry and the modern bioeconomy frame of our times
Health and Safety Aspects of Food Processing Technologies Sep 06 2020 Food
processing is expected to affect content, activity and bioavailability of nutrients;
the health-promoting capacity of food products depends on their processing
history. Traditional technologies, such as the use of antimicrobials and thermal
processing, are efficient in increasing nutritional value to an extent, though they
may not be effective at addressing food safety, particularly when it comes to
maintaining the food's molecular structure. Modern food processing plants improve
the quality of life for people with allergies, diabetics, and others who cannot
consume some common food elements. Food processing can also add extra
nutrients, such as vitamins. Processed foods are often less susceptible to early
spoilage than fresh foods and are better suited for long-distance transportation from
the source to the consumer. However, food processing can also decrease the
nutritional value of foods and introduce hazards not encountered with naturally
occurring products. Processed foods often include food additives, such as
flavourings and texture-enhancing agents, which may have little or no nutritive
value, and may in fact be unhealthy. This book deals with the subject of food
processing in a unique way, providing an overview not only of current techniques
in food processing and preservation (i.e., dairy, meat, cereal, vegetables, fruits and
juice processing, etc.) but also the health and safety aspects: food technologies that
improve nutritional quality of foods, functional foods, and nanotechnology in the
food and agriculture industry. The text also looks into the future by defining
current bottlenecks and future research goals. This work will serve as a ready
reference for the subject matter to students and researchers alike.
Superfood and Functional Food Sep 18 2021 This book focuses on the usage and

application of plant- and animal-based food products with significant functional
properties and health benefits as well as their development into processed food.
Many chapters in this book contain overviews on superfood and functional food
from South America. Details on the functional properties of apiculture products are
also included herein. Additionally, an area that is not widely discussed in academia
- pet food with functional properties - is also covered. It is hoped that this book will
serve as a source of knowledge and information to make better choices in food
consumption and alterations to dietary patterns. It is also recommended for readers
to take a look at a related book, Superfood and Functional Food - The
Development of Superfoods and Their Roles as Medicine.
Food Processing for Increased Quality and Consumption Oct 08 2020 Food
Processing for Increased Quality and Consumption, Volume 18 in the Handbook of
Food Bioengineering series, offers an updated perspective on the novel
technologies utilized in food processing. This resource highlights their impact on
health, industry and food bioengineering, also emphasizing the newest aspects of
investigated technologies and specific food products through recently developed
processing methods. As processed foods are more frequently consumed, there is
increased demand to produce foods that attract people based on individual
preferences, such as taste, texture or nutritional value. This book provides
advantageous tools that improve food quality, preservation and aesthetics.
Examines different frying techniques, dielectric defrosting, high pressure
processing, and more Provides techniques to improve the quality and sensory
aspects of foods Includes processing techniques for meat, fish, fruit, alcohol,
yogurt and whey Outlines techniques for fresh, cured and frozen foods Presents
processing methods to improve the nutritional value of foods
Food Processing Technology Jan 29 2020 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 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 postprocessing 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.
Developing New Functional Food and Nutraceutical Products Sep 26 2019
Developing New Functional Food and Nutraceutical Products provides critical
information from conceptualization of new products to marketing, aiming to
present a solid understanding of the entire process through detailed coverage of key
concepts, namely innovation, regulation, manufacturing, quality control, and
marketing. Chapters provide insights into market and competitive analysis, product
design and development, intellectual property, ingredient sourcing, cost control,
and sales and marketing strategies. Examines key considerations in product
development Provides a streamlined approach for product development Addresses
manufacturing and quality control challenges Includes key lessons for a successful
product launch and effective marketing
Current Advances for Development of Functional Foods Modulating
Inflammation and Oxidative Stress Dec 10 2020 Current Advances for
Development of Functional Foods Modulating Inflammation and Oxidative Stress
presents the nutritional and technological aspects related to the development of
functional foods with anti-inflammatory and antioxidant effects. Specifically,
analytical approaches for the characterization of anti-inflammatory and antioxidant
properties of healthy foods and functional constituents, as well as technological
strategies for the extraction of compounds and fractions from raw materials to
produce anti-inflammatory and antioxidant ingredients are addressed. In addition,
the molecular mechanisms by which foods and their components can modulate
inflammation and their oxidative stress effects on disease prevention are explored.
Finally, clinical research addressing nutritional needs in pathological subjects with
inflammatory diseases are considered. Covers methods of analysis and extraction
of anti-inflammatory and antioxidant compounds Offers an overview of the main
anti-inflammatory and antioxidant compounds in foods Provides a guide on the
mechanisms of action and health benefits of anti-inflammatory and antioxidant
dietary bioactives
Nutraceutical and Functional Food Components May 27 2022 Nutraceutical
and Functional Food Components: Effects of Innovative Processing Techniques,
Second Edition highlights the impact of recent food industry advances on the
nutritional value, functional properties, applications, bioavailability, and
bioaccessibility of food components. This second edition also assesses shelf-life,
sensory characteristics, and the profile of food products. Covering the most

important groups of food components, including lipids, proteins, peptides and
amino acids, carbohydrates, dietary fiber, polyphenols, carotenoids, vitamins,
aromatic compounds, minerals, glucosinolates, enzymes, this book addresses
processing methods for each. Food scientists, technologists, researchers,
nutritionists, engineers and chemists, agricultural scientists, other professionals
working in the food industry, as well as students studying related fields, will
benefit from this updated reference. Focuses on nutritional value, functional
properties, applications, bioavailability and bioaccessibility of food components
Covers food components by describing the effects of thermal and non-thermal
technologies Addresses shelf-life, sensory characteristics and health claims
Functional Foods Sep 30 2022 Building upon the success of the bestselling first
volume, Functional Foods: Biochemical and Processing Aspects, Volume II
explores new sources of nutraceutical and functional food ingredients and
addresses crucial issues for product development and processing. It presents the
latest developments in the chemistry, biochemistry, pharmacology, epidem
Functional Foods and Dietary Supplements Jun 27 2022 Functional foods are
foods which contain bioactive components, either from plant or animal sources,
which can have health benefits for the consumer over and above their nutritional
value. Foods which have antioxidant or cancer-combating components are in high
demand from health conscious consumers: much has been made of the healthgiving qualities of fruits and vegetables in particular. Conversely, foods which
have been processed are suffering an image crisis, with many consumers
indiscriminately assuming that any kind of processing robs food of its “natural
goodness”. To date, there has been little examination of the actual effects –
whether positive or negative – of various types of food processing upon functional
foods. This book highlights the effects of food processing on the active ingredients
of a wide range of functional food materials, with a particular focus on foods of
Asian origin. Asian foods, particularly herbs, are becoming increasingly accepted
and demanded globally, with many Western consumers starting to recognize and
seek out their health-giving properties. This book focuses on the extraction of
ingredients which from materials which in the West are seen as “alternative” - such
as flour from soybeans instead of wheat, or bran and starch from rice – but which
have long histories in Asian cultures. It also highlight the incorporation of those
bioactive compounds in foods and the enhancement of their bioavailability.
Functional Foods and Dietary Supplements: Processing Effects and Health Benefits
will be required reading for those working in companies, research institutions and
universities that are active in the areas of food processing and agri-food
environment. Food scientists and engineers will value the new data and research
findings contained in the book, while environmentalists, food regulatory agencies
and other food industry personnel involved in functional food production or
development will find it a very useful source of information.

Innovation in Healthy and Functional Foods Nov 08 2020 The focus of food
science and technology has shifted from previous goals of improving food safety
and enhancing food taste toward providing healthy and functional foods. Today's
consumers desire foods that go beyond basic nutrition-foods capable of promoting
better health, or even playing a disease-prevention role. To meet this need for
innovation,
Functional Foods Jul 25 2019 The Europiiische Akademie is concerned with the
study of scientific and technolog ical advances for the individual, society and the
natural environment. The work of the academy is interdisciplinary drawing on
relevant academic disciplines so far as they can inform the debate on consequences
and suggest solutions. This book is dedicated to the issue of Functional Foods, a
rather topical issue with important ramifications for the overall quality of life. It is
the result of the Europiiische Akademie's working group "Functional Foods" which
worked from January 2001 to June 2003. Since the times of Hippocrates, we view
"food as our medicine, and medicine as our food"; a view that is confirmed by
nowadays science which agrees that diet is related to health, well-being and the
prevention of disease. At the same time, food related diseases have reached
epidemic proportions in western societies while obe sity is spreading rapidly in all
parts and strata of modern society. The cost for the health system is significant
while the reduction in quality of life is immeasurable.
Food Biochemistry and Food Processing Apr 01 2020 The biochemistry of food
is the foundation on which the research and development advances in food
biotechnology are built. In Food Biochemistry and Food Processing, lead editor
Y.H. Hui has assembled over fifty acclaimed academicians and industry
professionals to create this indispensable reference and text on food biochemistry
and the ever-increasing development in the biotechnology of food processing.
While biochemistry may be covered in a chapter or two in standard reference
books on the chemistry, enzymes, or fermentation of food, and may be addressed
in greater depth by commodity-specific texts (e.g., the biotechnology of meat,
seafood, or cereal), books on the general coverage of food biochemistry are not so
common. Food Biochemistry and Food Processing effectively fills this void.
Beginning with sections on the essential principles of food biochemistry,
enzymology and food processing, the book then takes the reader on commodity-bycommodity discussions of biochemistry of raw materials and product processing.
Later sections address the biochemistry and processing aspects of food
fermentation, microbiology, and food safety. As an invaluable reference tool or as
a state-of-the-industry text, Food Biochemistry and Food Processing fully develops
and explains the biochemical aspects of food processing for scientist and student
alike.
Functional Foods Jul 29 2022 This major reference provides a comprehensive
treatment of the physiological effects of foods and food components capable of

promoting good health and preventing or alleviating diseases. It assembles, in one
volume, extensive recent information on the nature and physiological effects of
biologically-active components of major plant foods-cereals, oilseeds, fruits, and
vegetables-and dairy and fish products. For the first time in any reference work,
internationally renowned specialists discuss how to manufacture and evaluate food
products with health enhancing effects, using both traditional and novel processing
methods. Entire chapters are devoted to functional food products from oats, wheat,
rice, flaxseed, mustard, fruits, vegetables, fish, and dairy products. The chapter on
designer vegetable oils covers all the recent developments in vegetable oils,
including genetically modified oils and engineering and production of structured
lipids. Functional products from quinoa, amaranth, beans, ginseng, echinacea, and
other botanicals are covered in separate chapters. An authoritative final chapter
discusses the present regulatory status of functional foods in the U. S., Japan,
Canada, and the European Union. This chapter also discusses the assessment of
natural products for use in promoting human health and as medicinal agents,
considers where the burden of proof lies for showing the effect of a food product
on a physiological or biochemical process, and explores the costs of making health
claim. This comprehensive volume serves the information needs of food scientists
and technologists, food process engineers, biochemists, nutritionists, public health
professionals, and entrepreneurs involved in the design, processing, and marketing
of new functional food products. Anyone who believes in the need for real foods
that combine nutritional and medical benefits and who believes that such foods can
be produced, will find this book invaluable.
Functional Food Ingredients and Nutraceuticals Apr 25 2022 A growing
awareness of the contributions that functional foods, bioactive compounds, and
nutraceuticals make to health is creating a tremendous market for these products. In
order for manufacturers to match this demand with stable, high volume production
while maintaining defined and reliable composition, they must have ready access
to the very lat
Korean Functional Foods Jan 23 2022 Koreans believe the adage of food as
medicine. Therefore, herbs or fruit ingredients such as ginger, cinnamon, adlay,
mugwort, pomegranate, and ginseng are used for their therapeutic effects as much
as cooking. This book provide information related to Korean functional food. It
first describes the history and culture of Korean foods, and then compares Korean
diet tables with other Asian countries and Western countries. Also, the book will
cover detailed information of Korean functional foods such as kimchi, soybean
products, ginseng, salt, oil and seeds. It also deals with its health benefits and
processing methods, followed by rules and regulations related to its manufacture
and sales.
Novel Food Processing Oct 20 2021 Rapid expansion of research on the
development of novel food processes in the past decade has resulted in novel

processes drawn from fields outside the traditional parameters of food processing.
Providing a wealth of new knowledge, Novel Food Processing: Effects on
Rheological and Functional Properties covers structural and functional changes at
the micro level, and their implications at the macro level, in food exposed to new
and emerging technologies. Contributions from an international panel with
academic and professional credentials form the backbone of this work. They focus
on the functional, rheological, and micro-structural changes that occur in foods
when using emerging technologies such as high pressure processing, Ohmic
heating, pulse electric fields, and ultraviolet radiation. The book examines new and
innovative applications and presents the impact of these research findings on the
nutritional aspects of protein and carbohydrate containing foods. It also considers
the synergic effects of protein-starch components. Each chapter provides an indepth analysis of a novel technology and its effect on food structure and function.
New directions in food processing will continue to be influenced by diverse fields
and used to respond to consumer concerns about food safety, quality, sensory
attributes, and nutrition. Combining coverage of technological applications with
the chemistry of food and biomaterials, this book illustrates in a very clear and
concise fashion the structure-functionality relationship and how it is affected by
newly developed and increasingly popular processing technologies.
Nutraceutical and Functional Food Processing Technology Nov 01 2022 For
several years, the food industry has been interested in identifying components in
foods which have health benefits to be used in the development of functional food
and nutraceutical products. Examples of these ingredients include fibre,
phytosterols, peptides, proteins, isoflavones, saponins, phytic acid, probiotics,
prebiotics and functional enzymes. Although much progress has been made in the
identification, extraction and characterisation of these ingredients, there remains a
need for ready and near-market platform technologies for processing these
ingredients into marketable value-added functional food and nutraceutical
products. This book looks at how these ingredients can be effectively incorporated
into food systems for market, and provides practical guidelines on how challenges
in specific food sectors (such as health claims and marketing) can be addressed
during processing. Nutraceutical and Functional Food Processing Technology is a
comprehensive overview of current and emerging trends in the formulation and
manufacture of nutraceutical and functional food products. It highlights the
distinctions between foods falling into the nutraceutical and functional food
categories. Topics include sustainable and environmentally–friendly approaches to
the production of health foods, guidelines and regulations, and methods for
assessing safety and quality of nutraceutical and functional food products. Specific
applications of nutraceuticals in emulsion and salad dressing food products,
beverages and soft drinks, baked goods, cereals and extruded products, fermented
food products are covered, as are novel food proteins and peptides, and methods

for encapsulated nutraceutical ingredients and packaging. The impact of processing
on the bioactivity of nutraceutical ingredients, allergen management and the
processing of allergen-free foods, health claims and nutraceutical food product
commercialization are also discussed. Nutraceutical and Functional Food
Processing Technology is a comprehensive source of practical approaches that can
be used to innovate in the nutraceutical and health food sectors. Fully up-to-date
and relevant across various food sectors, the book will benefit both academia and
industry personnel working in the health food and food processing sectors.
Food By-Product Based Functional Food Powders Dec 22 2021 The by-products
of food processing operations may still contain many valuable substances.
Nowadays, the potential utilization of these major components has been the focus
of increasing attention. Food by-products or food industry shelf-stable coproducts
in liquid, pomace, or powder forms can be obtained by processing fruits,
vegetables, meat, seafood, milk and dairy, cereal, nuts, fats, and oils; drying byproducts and converting them into powder offers a way to preserve them as useful
and valuable products. Food By-product Based Functional Food Powders discusses
food powders derived from food by-products and waste as well as their chemical
characterization, functional properties, unique bioactive features, enhancing
technologies, processing of food by-product powders, and utilization. The book
discusses how these by-products may be evaluated as a source of dietary
phytochemicals including phenolic antioxidants, carotenoids, other bioactive
polyphenols, and dietary fiber; as a source of proteins, peptides, and amino acids;
as extruded products; as a source of collagen and gelatin; and as a source of various
food additive materials.
Handbook of Food Processing Aug 18 2021 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
Dairy Ingredients for Food Processing Nov 20 2021 The objective of this book is
to provide a single reference source for those working with dairy-based
ingredients, offering a comprehensive and practical account of the various dairy
ingredients commonly used in food processing operations. The Editors have
assembled a team of 25 authors from the United States, Australia, New Zealand,
and the United Kingdom, representing a full range of international expertise from
academic, industrial, and government research backgrounds. After introductory
chapters which present the chemical, physical, functional and microbiological
characteristics of dairy ingredients, the book addresses the technology associated
with the manufacture of the major dairy ingredients, focusing on those parameters
that affect their performance and functionality in food systems. The popular

applications of dairy ingredients in the manufacture of food products such as dairy
foods, bakery products, processed cheeses, processed meats, chocolate as well as
confectionery products, functional foods, and infant and adult nutritional products,
are covered in some detail in subsequent chapters. Topics are presented in a logical
and accessible style in order to enhance the usefulness of the book as a reference
volume. It is hoped that Dairy Ingredients for Food Processing will be a valuable
resource for members of academia engaged in teaching and research in food
science; regulatory personnel; food equipment manufacturers; and technical
specialists engaged in the manufacture and use of dairy ingredients. Special
features: Contemporary description of dairy ingredients commonly used in food
processing operations Focus on applications of dairy ingredients in various food
products Aimed at food professionals in R&D, QA/QC, manufacturing and
management World-wide expertise from over 20 noted experts in academe and
industry
Legumes as Food Ingredient Oct 27 2019 Legume crops provide a significant
sources of plant-based proteins for humans. Grain legumes present outstanding
nutritional and nutraceutical properties as sources of bioactive components with
benefits in human health, while they are affordable food that contributes to
achieving future food and feed security. Furthermore, they are major ingredients in
the Mediterranean diet, playing a vital role in developing countries. Global food
security requires a major re-focusing of plant sciences, crop improvement and
production agronomy towards grain legumes (pulse crops) over coming decades,
with intensive research to identify cultivars with improved grain characteristics,
helping to develop novel legume-derived products (foods) adapted to today
consumer preference. In this context, studies dealing with legume processing
impact such as soaking, boiling, microwave cooking, germination, and
fermentation among others, in their nutritional and anti-nutritional (i.e., food
allergy) properties are of great interest in these future food developments. This
Research Topic aims to bring together a collection of studies for a better
understanding of current research in legume seed compounds functional properties
to provide an updated and global vision of the importance of legumes in human
health.
Functional Foods Mar 25 2022 This major reference provides a comprehensive
treatment of the physiological effects of foods and food components capable of
promoting good health and preventing or alleviating diseases. It assembles, in one
volume, extensive recent information on the nature and physiological effects of
biologically-active components of major plant foods-cereals, oilseeds, fruits, and
vegetables-and dairy and fish products. For the first time in any reference work,
internationally renowned specialists discuss how to manufacture and evaluate food
products with health enhancing effects, using both traditional and novel processing
methods. Entire chapters are devoted to functional food products from oats, wheat,

rice, flaxseed, mustard, fruits, vegetables, fish, and dairy products. The chapter on
designer vegetable oils covers all the recent developments in vegetable oils,
including genetically modified oils and engineering and production of structured
lipids. Functional products from quinoa, amaranth, beans, ginseng, echinacea, and
other botanicals are covered in separate chapters. An authoritative final chapter
discusses the present regulatory status of functional foods in the U. S., Japan,
Canada, and the European Union. This chapter also discusses the assessment of
natural products for use in promoting human health and as medicinal agents,
considers where the burden of proof lies for showing the effect of a food product
on a physiological or biochemical process, and explores the costs of making health
claim. This comprehensive volume serves the information needs of food scientists
and technologists, food process engineers, biochemists, nutritionists, public health
professionals, and entrepreneurs involved in the design, processing, and marketing
of new functional food products. Anyone who believes in the need for real foods
that combine nutritional and medical benefits and who believes that such foods can
be produced, will find this book invaluable.
Functional Foods and Biotechnology Aug 30 2022 The second book of the Food
Biotechnology series, Functional Foods and Biotechnology: Biotransformation and
Analysis of Functional Foods and Ingredients highlights two important and
interrelated themes: biotransformation innovations and novel bio-based analytical
tools for understanding and advancing functional foods and food ingredients for
health-focused food and nutritional security solutions. The first section of this book
provides novel examples of innovative biotransformation strategies based on
ecological, biochemical, and metabolic rationale to target the improvement of
human health relevant benefits of functional foods and food ingredients. The
second section of the book focuses on novel host response based analytical tools
and screening strategies to investigate and validate the human health and food
safety relevant benefits of functional foods and food ingredients. Food
biotechnology experts from around the world have contributed to this book to
advance knowledge on bio-based innovations to improve wider health-focused
applications of functional food and food ingredients, especially targeting noncommunicable chronic disease (NCD) and food safety relevant solution strategies.
Key Features: Provides system science-based food biotechnology innovations to
design and advance functional foods and food ingredients for solutions to emerging
global food and nutritional insecurity coupled public health challenges. Discusses
biotransformation innovations to improve human health relevant nutritional
qualities of functional foods and food ingredients. Includes novel host responsebased food analytical models to optimize and improve wider health-focused
application of functional foods and food ingredients. The overarching theme of this
second book is to advance the knowledge on metabolically-driven food system
innovations that can be targeted to enhance human health and food safety relevant

nutritional qualities and antimicrobial properties of functional food and food
ingredients. The examples of biotransformation innovations and food analytical
models provide critical insights on current advances in food biotechnology to
target, design and improve functional food and food ingredients with specific
human health benefits. Such improved understanding will help to design more
ecologically and metabolically relevant functional food and food ingredients across
diverse global communities. The thematic structure of this second book is built
from the related initial book, which is also available in the Food Biotechnology
Series Functional Foods and Biotechnology: Sources of Functional Food and
Ingredients, edited by Kalidas Shetty and Dipayan Sarkar (ISBN: 9780367435226)
For a complete list of books in this series, please visit our website at:
https://www.crcpress.com/Food-Biotechnology-Series/bookseries/CRCFOOBIOTECH
The Role of Alternative and Innovative Food Ingredients and Products in
Consumer Wellness May 03 2020 The Role of Alternative and Innovative Food
Ingredients and Products in Consumer Wellness provides a guide for innovative
food ingredients and food products. The book covers consumer wellness as it
relates to food ingredients and functional foods, alternative ingredients, food
products fortified with extracts derived from food processing by-products, food
products based on Omega-3 polyunsaturated fatty acids and their health effects,
selected superfoods and related super diets, edible insects, microalgae as health
ingredients for functional foods and spirulina related products, fruit-based
functional foods, pro- and pre-biotics, gluten-free products, and bioaromas. Food
scientists, food technologists and nutrition researchers working on food
applications and food processing will find this book extremely useful. In addition,
those interested in the development of innovative products and functional foods
will also benefit from this reference, as will students who study food chemistry,
food science, technology, and food processing in postgraduate programs. Connects
integrally new and reconsidered food ingredients with innovative food products
Addresses consumer wellness as it relates to food ingredients and functional foods
Analyzes food products and processes with the highest market potential
Impact of Food Processing on Anthocyanins Aug 25 2019 This thesis studies the
impact of food processing on the stability and antioxidant capacity of anthocyanins
in aqueous and real food systems. It investigates the effects of temperature and pH
on the stability and antioxidant capacity of anthocyanins in aqueous systems and in
real semi-solid and solid food systems including bread and biscuits. The results of
this thesis offer food manufacturers valuable guidelines on the production of
functional foods containing anthocyanins, helping to reduce anthocyanins loss and
achieve a desired amount of anthocyanins in foods with extra health benefits.
Bitterness Nov 28 2019 The increasing demand for healthy foods has resulted in
the food industry developing functional foods with health-promoting and/or disease

preventing properties. However, many of these products bring new challenges.
While drugs are taken for their efficacy, functional foods need to have tastes that
are acceptable to consumers. Bitterness associated with the functional foods is one
of the major challenges encountered by food industry today and will remain so in
years to come. This important book offers a thorough understanding of bitterness,
the food ingredients that cause it and its accurate measurement. The authors
provide a thorough review of bitterness that includes an understanding of the
genetics of bitterness perception and the molecular basis for individual differences
in bitterness perception. This is followed by a detailed review of the chemical
structure of bitter compounds in foods where bitterness may be considered to be a
positive or negative attribute. To better understand bitterness in foods, separation
and analytical techniques used to identify and characterize bitter compounds are
also covered. Food processing can itself generate compounds that are bitter, such
as the Maillard reaction and lipid oxidation related products. Since bitterness is
considered a negative attribute in many foods, the methods being used to remove
and/mask it are also thoroughly discussed.
Functional Food Products and Sustainable Health Aug 06 2020 There is a growing
global awareness of the link between good diet and health. This fascinating book
reviews various functional foods or nutraceuticals and the bio-active compounds
they contain in order to identify the role of bioactive compounds such as nisin,
micronutrients, and hydrocolloids in the diet in overall human health. It also
provides up-to-date information on functional elements like antioxidants, dietary
fibres, pre & probiotics, vitamins and mineral-enriched foods in the human diet.
Consisting of fifteen chapters, the book offers a systematic review of the key
factors in the preparation of functional foods from selected sources, and also
describes the processing, preservation and packaging of a range of functional food
products. This book is a valuable resource for students and researchers working in
the field of food science, food technology, and nutrition, as well as for industry
experts.
Food Processing Technology Jul 05 2020 The first edition of Food processing
technology was quickly adopted as the standard text by many food science and
technology courses. This completely revised and updated third edition consolidates
the position of this textbook as the best single-volume introduction to food
manufacturing technologies available. This edition has been updated and extended
to include the many developments that have taken place since the second edition
was published. In particular, advances in microprocessor control of equipment,
‘minimal’ processing technologies, functional foods, developments in ‘active’ or
‘intelligent’ packaging, and storage and distribution logistics are described.
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. Introduces a range of processing techniques that are used in food
manufacturing Explains the key principles of each process, including the
equipment used and the effects of processing on micro-organisms that contaminate
foods Describes post-processing operations, including packaging and distribution
logistics
Functional Foods Jun 15 2021 Functional foods - products which have healthpromoting properties over and beyond their nutritional value - have become a
significant food industry sector. The global market for these products remains
dynamic and is predicted to grow further. Functional foods: Principles and
technology provides both students and professionals with an authoritative
introduction to the key scientific aspects and major product categories in this area.
The opening chapter introduces the principles of functional foods and explores
industry and consumer roles in this evolving market. Subsequent chapters focus on
the most significant product categories, reviewing ingredient sources,
classification, chemical and physical properties, the wide range of therapeutic
effects and possible mechanisms of action, among other topics. Antioxidants,
dietary fiber, prebiotics and probiotics, lipids and soy are among the foods and
food constituents covered. The Appendix contains laboratory exercises aimed at
those using this book in a classroom situation. Functional foods: principles and
technology is an essential guide for all those studying and working with functional
foods. Provides both students and professionals with an authoritative introduction
to the key scientific aspects and major product categories Introduces the principles
of functional foods and explores industry and consumer roles in this evolving
market Focuses on the most significant product categories, reviewing ingredient
sources, classification, chemical and physical properties
Functional Food Product Development Jul 17 2021 According to an August 2009
report from PricewaterhouseCoopers, the United States market for functional foods
in 2007 was US$ 27 billion. Forecasts of growth range from between 8.5% and
20% per year, or about four times that of the food industry in general. Global
demand by 2013 is expected to be about $100 billion. With this demand for new
products comes a demand for product development and supporting literature for
that purpose. There is a wealth of research and development in this area and great
scope for commercialization, and this book provides a much-needed review of
important opportunities for new products, written by authors with in-depth
knowledge of as yet unfulfilled health-related needs. This book addresses
functional food product development from a number of perspectives: the process
itself; health research that may provide opportunities; idea creation; regulation; and
processes and ingredients. It also features case studies that illustrate real product
development and commercialization histories. Written for food scientists and
technologists, this book presents practical information for use in functional food
product development. It is an essential resource for practitioners in functional food

companies and food technology centres and is also of interest to researchers and
students of food science. Key features: A comprehensive review of the latest
opportunities in this commercially important sector of the food industry Includes
chapters highlighting functional food opportunities for specific health issues such
as obesity, immunity, brain health, heart disease and the development of children.
New technologies of relevance to functional foods are also addressed, such as
emulsion delivery systems and nanoencapsulation. Includes chapters on product
design and the use of functional ingredients such as antioxidants, probiotics and
prebiotics as well as functional ingredients from plant and dairy sources Specific
examples of taking products to market are provided in the form of case studies e.g.
microalgae functional ingredients Part of the Functional Food Science and
Technology book series (Series Editor: Fereidoon Shahidi)
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