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This handbook is intended to be a comprehensive reference for the various
chemical aspects of foods and food products. Apart from the traditional
knowledge, this book covers the most recent research and development of food
chemistry in the areas of functional foods and nutraceutical's, organic and
genetically modified foods, nonthermal food processing aswell as
nanotechnology. This handbook contains both the basic and advanced chemistry
both for food research and its practical applicationsin various food related
industries and businesses. This book is appropriate for undergraduates and
postgraduates in the academics and professionals from the various disciplines and
industries who are interested in applying knowledge of food chemistry in their
respective fields.
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This handbook is intended to be a comprehensive reference for the various chemical aspects of foods and
food products. Apart from the traditional knowledge, this book covers the most recent research and
development of food chemistry in the areas of functional foods and nutraceuticals, organic and genetically
modified foods, nonthermal food processing as well as nanotechnology. This handbook contains both the
basic and advanced chemistry both for food research and its practical applicationsin various food related
industries and businesses. This book is appropriate for undergraduates and postgraduates in the academics
and professionals from the various disciplines and industries who are interested in applying knowledge of
food chemistry in their respective fields.
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Editorial Review

From the Back Cover

This handbook is intended to be a comprehensive reference for the various chemical aspects of foods and
food products. Apart from the traditional knowledge, this book covers the most recent research and
development of food chemistry in the areas of functional foods and nutraceuticals, organic and genetically
modified foods, nonthermal food processing and molecular gastronomy, as well as nanotechnology. This
handbook contains both the basic and advanced chemistry both for food research and its practical
applicationsin various food related industries and businesses. This book is appropriate for undergraduates
and postgraduates in the academics and professionals from the various disciplines and industries who are
interested in applying knowledge of food chemistry in their respective fields.

About the Author

Prof. Peter C.K. Cheung obtained his BSc. (Hons.) degree from the University of Hong Kong, majoring in
chemistry. He completed a master’ s degree in food and drug chemistry and a Ph.D. degree in food
carbohydrates from the University of New South Walesin Australia. Heis currently the Programme Director
of Food and Nutritional Sciencesin the School of Life Sciences at the Chinese University of Hong Kong.
Professor Cheung’ s expertise is on the chemistry and biology of bioactive food components. Hisresearch is
focused on the structure and function of dietary fibre. He has particular interest in the chemical structure and
biological functions of mushroom and fungal polysaccharides, especially their antioxidant, antitumor,
immunomodulatory and prebiotic activities. Professor Cheung is serving as the associate editor of Bioactive
Carbohydrates and Dietary Fiber and the editorial board members of the International Journal of Medicinal
Mushrooms, Journal of Agricultural and Food Chemistry, Journal of Food Composition and Analysis, as
well as Food Science and Human Wellness. He is the author or coauthor of over 100 SCI publicationsand is
the editor of the book Mushroom as Functional Foods.

Dr. Bhavbhuti M. Mehtaisan Assistant Professor in the Dairy Chemistry Department, Sheth M.C. College
of Dairy Science at Anand Agricultural University, Anand, Gujarat, India. He did B. Tech. (Dairy
Technology); M.Sc. (Dairying) i

n the field of dairy chemistry as a magjor subject and dairy microbiology as a minor subject; aswell as Ph.D.
in the field of dairy chemistry as a magjor subject and dairy technology as a minor subject from Sheth M.C.
College of Dairy Science, Anand

Agricultural University, Anand, Gujarat, India. He teaches various subjects on dairy and food chemistry at
undergraduate as well as post-graduate levels. His major specialty is on various physico-chemical changes
(process-induced changes) taking place during processing of milk and milk products and to food chemistry in
general. Hisresearch interests also include lipid oxidation and its prevention (natural antioxidants), methods
to measures various oxidative deterioration, functional food ingredients and neutraceuticals (e.g., milk fat
globule membrane), natural alternatives to food additives (e.g., ice-structuring proteinsin ice cream and
frozen desserts), role of various constituentsin dairy and food products (viz. flavors, off-flavors, texture,
structure, etc.), chemistry and technology of milk and dairy products (e.g., cheese, yoghurt, fat-rich dairy
products, concentrated milks, dried milk, ice cream) in particular and food products in generals. Heisan
associate editor of the International Journal of Dairy Technology, an editorial board member and a
referee/reviewer in anumber of journals. He has published numbers of technical/research/review



papers/chapter/bookl et/abstract/monograph in national aswell asinternational journals, seminars, and
conferences. He has edited one book published by the CRC Press, Taylor & Francis Group.

Users Review
From reader reviews:
Eva Dawson:

What do you regarding book? It is not important with you? Or just adding material when you require
something to explain what yours problem? How about your time? Or are you busy man or woman? If you
don't have spare time to accomplish others business, it is make one feel bored faster. And you have free
time? What did you do? Every individual has many questions above. The doctor has to answer that question
since just their can do in which. It said that about book. Book is familiar in each person. Yes, it is correct.
Because start from on kindergarten until university need this particular Handbook of Food Chemistry to read.

Edward Brown:

Reading a publication tends to be new life style in this era globalization. With studying you can get alot of
information that could give you benefit in your life. Using book everyone in thisworld could share their
idea. Books can aso inspire alot of people. A great deal of author can inspire their own reader with their
story or perhaps their experience. Not only situation that share in the textbooks. But also they write about the
knowledge about something that you need example. How to get the good score toefl, or how to teach your
children, there are many kinds of book that you can get now. The authors on this planet aways try to
improve their expertise in writing, they also doing some analysis before they write with their book. One of
them is this Handbook of Food Chemistry.

Francisca Varney:

The book untitled Handbook of Food Chemistry contain alot of information on the idea. The writer explains
the girl ideawith easy way. The language is very easy to understand all the people, so do not worry, you can
easy to read the item. The book was published by famous author. The author gives you in the new era of
literary works. Y ou can read this book because you can please read on your smart phone, or product, so you
can read the book throughout anywhere and anytime. In a situation you wish to purchase the e-book, you can
available their official web-site aswell as order it. Have anice read.

Kim Free

A lot of e-book has printed but it takes a different approach. Y ou can get it by web on social media. Y ou can
choose the best book for you, science, comic, novel, or whatever through searching fromit. It is referred to
as of book Handbook of Food Chemistry. Y ou can add your knowledge by it. Without causing the printed
book, it may add your knowledge and make a person happier to read. It is most critical that, you must aware
about guide. It can bring you from one destination to other place.
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