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The breakdown of food structures in the gastrointestinal tract has a major impact
on the sensory properties and nutritional quality of foods. Advancesin
understanding the relationship between food structure and the breakdown,
digestion and transport of food components within the Gl tract facilitate the
successful design of health-promoting foods. Thisimportant collection reviews
key issuesin these areas.

Opening chaptersin Part one examine oral physiology and gut micrabia ecology.
Subsequent chapters focus on the digestion, absorption and physiological effects
of significant food components, such as lipids, proteins and vitamins. Part two
then reviews advances in methods to study food sensory perception, digestion
and absorption, including in vitro simulation of the stomach and intestines and
the use of stable isotopes to determine mineral bioavailability. The implications
for the design of functional foods are considered in Part three. Controlling lipid
bioavailability using emulsion-based delivery systems, designing foods to induce
satiation and self-assembling structures in the Gl tract are among the topics
covered.

With contributions from leading figures in industry and academia, Designing
functional foods provides those developing health-promoting products with a
broad overview of the wealth of current knowledge in this area and its present
and future applications.

- Reviews digestion and absorption of food components including ora
physiology and gut microbial ecology

- Evaluates advances in methods to study food sensory perception assessing
criteria such as simulation of flavour released from foods

- Investigates the implications for the design of functional foods including
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optimising the flavour of low-fat foods and controlling the release of glucose
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The breakdown of food structures in the gastrointestinal tract has a major impact on the sensory properties
and nutritional quality of foods. Advances in understanding the relationship between food structure and the
breakdown, digestion and transport of food components within the Gl tract facilitate the successful design of
health-promoting foods. This important collection reviews key issuesin these areas.

Opening chaptersin Part one examine oral physiology and gut microbial ecology. Subsequent chapters focus
on the digestion, absorption and physiological effects of significant food components, such aslipids, proteins
and vitamins. Part two then reviews advances in methods to study food sensory perception, digestion and
absorption, including in vitro simulation of the stomach and intestines and the use of stable isotopes to
determine mineral bioavailability. The implications for the design of functional foods are considered in Part
three. Controlling lipid bioavailability using emulsion-based delivery systems, designing foods to induce
satiation and self-assembling structures in the GI tract are among the topics covered.

With contributions from leading figures in industry and academia, Designing functional foods provides those
devel oping health-promoting products with a broad overview of the wealth of current knowledgein this area
and its present and future applications.

- Reviews digestion and absorption of food components including oral physiology and gut microbial ecology

- Evaluates advances in methods to study food sensory perception ng criteria such as simulation of
flavour released from foods

- Investigates the implications for the design of functional foods including optimising the flavour of low-fat
foods and controlling the release of glucose
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Editorial Review

Review
...highly relevant and contains scientific and practical data on efficacy, modes of action, health claims
(EFSA), and product applications., Food Science and Technology

About the Author
Professor Julian McClements works in the Department of Food Science at the University of Massachusetts,
Amherst. Heiswell known for his research into lipid oxidation and antioxidants.

Professor Eric Decker works in the Department of Food Science at the University of Massachusetts,
Amherst, and is Department Head. He is well known for his research into lipid oxidation and antioxidants.

Users Review
From reader reviews:
Donna Clark:

The event that you get from Designing Functional Foods: Measuring and Controlling Food Structure
Breakdown and Nutrient Absorption (Woodhead Publishing Series in Food Science, Technology and
Nutrition) could be the more deep you excavating the information that hide inside the words the more you
get serious about reading it. It does not mean that this book is hard to comprehend but Designing Functional
Foods: Measuring and Controlling Food Structure Breakdown and Nutrient Absorption (Woodhead
Publishing Series in Food Science, Technology and Nutrition) giving you enjoyment feeling of reading. The
author conveys their point in specific way that can be understood by simply anyone who read it because the
author of this publication is well-known enough. This kind of book aso makes your own vocabulary increase
well. So it is easy to understand then can go along, both in printed or e-book style are available. We highly
recommend you for having this Designing Functional Foods: Measuring and Controlling Food Structure
Breakdown and Nutrient Absorption (Woodhead Publishing Series in Food Science, Technology and
Nutrition) instantly.

ErnestineWorrell:

The reason why? Because this Designing Functional Foods: Measuring and Controlling Food Structure
Breakdown and Nutrient Absorption (Woodhead Publishing Series in Food Science, Technology and
Nutrition) is an unordinary book that the inside of the publication waiting for you to snap this but latter it
will jolt you with the secret the item inside. Reading this book close to it was fantastic author who else write
the book in such amazing way makes the content interior easier to understand, entertaining way but still
convey the meaning fully. So , it is good for you because of not hesitating having this anymore or you going
to regret it. This excellent book will give you alot of positive aspects than the other book include such as
help improving your ability and your critical thinking way. So , still want to postpone having that book? If |
were being you | will go to the publication store hurriedly.



Eric Reynolds:

Playing with family in the park, coming to see the ocean world or hanging out with good friends is thing that
usually you might have done when you have spare time, after that why you don't try point that really
opposite from that. A single activity that make you not feeling tired but still relaxing, trilling like on roller
coaster you are ride on and with addition of knowledge. Even you love Designing Functional Foods:
Measuring and Controlling Food Structure Breakdown and Nutrient Absorption (Woodhead Publishing
Series in Food Science, Technology and Nutrition), you can enjoy both. It is excellent combination right, you
still wish to missit? What kind of hang typeisit? Oh come on its mind hangout fellas. What? Still don't get
it, oh come on its named reading friends.

Jacob Brown:

Y ou could spend your free time you just read this book this guide. This Designing Functional Foods:
Measuring and Controlling Food Structure Breakdown and Nutrient Absorption (Woodhead Publishing
Seriesin Food Science, Technology and Nutrition) is simple to develop you can read it in the playground, in
the beach, train as well as soon. If you did not include much space to bring the actual printed book, you can
buy the e-book. It is make you better to read it. Y ou can save the particular book in your smart phone.
Therefore there are alot of benefits that you will get when one buys this book.
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