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Welcome
Welcome to the 2018 Food Science and Nutrition Catalogue.

Food Science and Nutrition explores aspects of food production, product 
development, clinical nutrition, nutrition science, and sports nutrition. Whilst our 
Food Science books address the traditional food science sub disciplines including 
microbiology, chemistry and ingredients, our Nutrition books include topics such 
as antioxidants, macro/micronutrients and supplements. These books will help 
the reader to use science to understand the nature of food and nutrition and 
explains the causes of deterioration, the principles of food processing, and the 
improvement of food for the consuming public.

We welcome your feedback on our publishing programme, so please do not 
hesitate to get in touch – whether you want to read, write, review, adapt or buy, 
we want to hear from you, so please visit our website below or please contact 
your local sales representative for more information.
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Dummy text to keep placeholder
Novel Postharvest Treatments of Fresh Produce

Edited by Sunil Pareek, National Institute of Food
Technology Entrepreneurship and Management, Kundli,
India
Series: Innovations in Postharvest Technology Series
Preserving quality, maintaining nutritional components, reducing
storage losses, and alleviating chilling injury are the major
challenges for the fresh produce industry. This book examines
the shelf life, quality, physico-chemical and biochemical changes
during the storage. It discusses the latest developments made
in novel postharvest treatments, storage and packaging. The
latest technologies such as nitric oxide, ozone, methyl Jasmonate,
salicylic acid, oxalic acid, calcium and heat treatments are
discussed at length with focus on physiology, biochemistry,

nutritional aspects, quality and shelf life under storage.

CRC Press
Market: Food & Culinary Science
December 2017: 7 x 10: 702pp
Hb: 978-1-498-72991-8: $189.95
eBook: 978-1-498-72992-5
* For full contents and more information, visit: www.crcpress.com/9781498729918

Dummy text to keep placeholder
Postharvest Chilling Injury of Fresh Produce
Edited by Sunil Pareek, National Institute of Food Technology Entrepreneurship and
Management, Kundli, India and Suresh K. Malhotra, Ministry of Agriculture, New
Delhi, India
Series: Innovations in Postharvest Technology Series
Most tropical and subtropical fruits, as well as some temperate crops, are sensitive to chilling
injuries. These crops are injured after a period of exposure to chilling temperatures below
10 to 15°C but above their freezing points. In the last decade progress has been made in
understanding the biochemistry, physiology, and molecular basis of CI. This book will
provide the detailed information on postharvest chilling injury such as symptoms, variation,
causes, influencing factors, physiology, biochemistry and molecular basis. It also offers
management practices through physical, chemical, hormonal, and other treatments.

CRC Press
Market: Food & Culinary Science
June 2018: 6-1/8 x 9-1/4: 576pp
Hb: 978-1-498-77565-6: $209.95
eBook: 978-1-498-77566-3
* For full contents and more information, visit: www.crcpress.com/9781498775656

Dummy text to keep placeholder
Postharvest Processing
Economical and Efficient Technologies for Developing Economies
Edited by Adewale Olusegun Obadina, Federal University of Agriculture, Abeokuta,
Nigeria and Aman Ullah Malik, University of Agriculture Faisalabad, Pakistan
Series: World Food Preservation Center Book Series
Postharvest supply chain losses of agricultural crops are as high as 40%, particular in
developing countries, due to various factors including type of crops, infrastructure, human
expertise and the way these are handled from harvest to retail. Extending shelf life and
value addition of the already produced crops offers opportunities to reduce postharvest
losses and increase food availability as well as increase returns to growers. There have been
significant advancements made in processing technology in different regions of the world,
and this book is aimed at providing the most updated scientific knowledge and best
practices in processing and value addition of different horticultural crops.

CRC Press
Market: Food & Culinary Science
September 2018: 7 x 10: 528pp
Hb: 978-1-498-77339-3: $259.95
eBook: 978-1-498-77340-9
* For full contents and more information, visit: www.crcpress.com/9781498773393

Browse and order online:
www.crcpress.com
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3rd Edition • NEW EDITIONDummy text to keep placeholder
Handbook of Brewing, Third EditionDietary AGEs and Their Role in Health and Disease

Edited by Graham G. Stewart, The Intl. Centre for Brewing
& Distilling, Edinburgh, Scotla, Anne Anstruther, Heriot Watt
University and Inge Russell, Alltech Biotechnology Center,
USA & Heriot Watt University,
Series: Food Science and Technology
As with two previous editions, the Handbook of Brewing, Third
Edition, provides the essential information for those who are
involved or interested in the brewing industry. Written by an
international team of experts recognized for their contributions
to brewing science and technology, it also explains how massive
improvements in computer power and automation have
modernized the brewhouse while developments in

Edited by Jaime Uribarri, Icahn School of Medicine at Mount
Sinai, New York, NY, USA
Chronic diseases such as cardiovascular disease, the metabolic
syndrome, insulin resistance, obesity and type-2 diabetes mellitus
seem to have in common elevated levels of markers of
inflammation and oxidative stress. Diet plays a prominent role
in increasing inflammation and oxidative stress. Of the many
dietary factors that may be associated with inflammation and
oxidative stress, we have been particularly interested in a specific
group of food-derived pro-inflammatory and pro-oxidant
compounds, the so-called advanced glycation end products
(AGEs).

CRC Press biotechnology have steadily improved brewing efficiency, beer quality, and shelf life. New
Market: Food & Culinary Science chapters cover product integrity, sensory evaluation, craft and microbrewing, and

environmental and waste disposal issues.October 2017: 7 x 10: 384pp
Hb: 978-1-498-72151-6: $279.95

CRC PresseBook: 978-1-498-72152-3
Market: Food & Culinary Science* For full contents and more information, visit: www.crcpress.com/9781498721516
October 2017: 7 x 10: 777pp
Hb: 978-1-498-75191-9: $279.95
eBook: 978-1-351-22833-6
Prev. Ed Hb: 978-0-824-72657-7
* For full contents and more information, visit: www.crcpress.com/9781498751919

3rd Edition • NEW EDITIONTEXTBOOK • READER
Methods of Analysis for Functional Foods and
Nutraceuticals, Third Edition

Food Process Engineering
Principles and Applications
F. Xavier Malcata Edited by W. Jeffrey Hurst
This book is designed to serve as the core textbook for the food engineering course required
in all food science programs. It provides a guided study based on modeling the

The third edition of this book has seven new chapters. Six of these expand the coverage
of polyphenolic compounds, both major and minor, with the seventh addressing the

physicochemical changes that liquid/solid food items experience as they are transformed analysis of probiotics, the first book to do so. The book also includes specialty information
from their original, natural form into elaborated forms eventually made available to such as the use of residues from vineyards and oil production for phenolic compounds.
consumers. Unlike other textbooks that provide sequential studies on various types of Thoroughly revised and expanded by leading scientists, the third edition of this highly

successful book promises to be an invaluable source of information.processing, this book entails a problem-oriented approach, focusing on the product rather
than the operation.

CRC Press
CRC Press Market: Food & Culinary Science
September 2018: 6-1/8 x 9-1/4: 680pp July 2018: 7 x 10: 648pp
Hb: 978-1-439-88337-2: $89.95 Hb: 978-1-482-23847-1: $279.95
eBook: 978-1-439-88338-9 eBook: 978-1-482-23848-8
* For full contents and more information, visit: www.crcpress.com/9781439883372 Prev. Ed Hb: 978-0-849-37314-5

* For full contents and more information, visit: www.crcpress.com/9781482238471

Dummy text to keep placeholderDummy text to keep placeholder
Multiresidue Methods for the Analysis of Pesticide
Residues in Food

Functional Carbohydrates
Development, Characterization, and Biomanufacture

Edited by Jian Chen, School of Biotechnology, Jiangnan
University, Wuxi, China, Yang Zhu, Bioprocess Engineering,
Wageningen University, Netherlands and Song Liu
This book covers several major functional carbohydrates widely
used in food and other applications. It presents technical details
of bio-manufacture, providing direct assistance to researchers
and engineers who are interested in applying and producing
these carbohydrates. The book first addresses the history and
recent developments of a selected number of important
functional carbohydrates and then goes on to introduce the
source, properties and applications of functional acids,
saccharides and certain saccharide derivatives.

CRC Press

Edited by Horacio Heinzen, Universidad de la República,
Montevideo, Uruguay, Leo M.L. Nollet, University College
Ghent, Belgium (Retired) and Amadeo R. Fernandez-Alba,
Universidad de Almeria, Spain
Series: Food Analysis & Properties
Pesticide residues can persist for some time and can be harmful
to human health, wildlife and the global environment.
Determination of such residues helps to keep the production
sustainability and to design policies to protect endangered
ecosystems. This book presents the key features of pesticide
residues analysis in food matrices. It provides both theoretical
and practical, updated information on instrumental advances

and their applications as well as the main trends in sample preparations protocols employed
in MRM pesticide residue analysis.Market: Food & Culinary Science

October 2017: 6-1/8 x 9-1/4: 307pp
CRC PressHb: 978-1-498-71877-6: $169.95
Market: Food & Culinary ScienceeBook: 978-1-315-37106-1
October 2017: 7 x 10: 438pp* For full contents and more information, visit: www.crcpress.com/9781498718776
Hb: 978-1-482-23509-8: $199.95
eBook: 978-1-315-11835-2
* For full contents and more information, visit: www.crcpress.com/9781482235098

Companion WebsiteNew in Paperbacke-InspectionComplimentary Exam Copy
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Spectroscopic Methods in Food AnalysisPhenolic Compounds in Food

Edited by Adriana S. Franca, Universidade Federal de Minas
Gerais, Brazil and Leo M.L. Nollet, University College Ghent,
Belgium (Retired)
Series: Food Analysis & Properties
Given the complexity of food products, most instrumental
techniques employed for quality and authenticity evaluation
are time demanding, expensive and involve a lot of manual
labor. Therefore, there has been an increasing interest in simpler,
faster and reliable methods for analyzing food quality attributes.
Spectroscopic methods have been used for the analysis of food
products because they often require minimal or no sample
preparation, provide rapid and on-line analysis, and can run

Characterization and Analysis
Edited by Leo M.L. Nollet, University College Ghent, Belgium
(Retired) and Janet Alejandra Gutierrez-Uribe
Series: Food Analysis & Properties
Phenolic compounds, ubiquitous in plants, play a role in
protecting plants against insects and other animals and are
involved in many other functions such as structure, pollination,
germinative processes of seed, development, and reproduction.
Lately, they have been of considerable interest due to their
antioxidant properties. Phenolic compounds can be classified
in different ways, ranging from simple molecules to highly
polymerized compounds. This book deals with all aspects of
phenolic compounds in food, from characterization and analysis

to antioxidant values.

multiple tests on a single sample that need not be destroyed. The book presents the basic
concepts of spectroscopic methods, together with a discussion on the most important
applications in food analysis.

CRC Press
CRC PressMarket: Food & Culinary Science
Market: Food & Culinary ScienceFebruary 2018: 7 x 10: 436pp
December 2017: 7 x 10: 650ppHb: 978-1-498-72296-4: $239.95
Hb: 978-1-498-75461-3: $279.95eBook: 978-1-498-72297-1
eBook: 978-1-498-75464-4* For full contents and more information, visit: www.crcpress.com/9781498722964
* For full contents and more information, visit: www.crcpress.com/9781498754613

Dummy text to keep placeholder
Post-Fermentation and -Distillation Technology
Stabilization, Aging, and Spoilage

Edited by Matteo Bordiga, Universita del Piemonte
Orientale, Novara, Italy
While most wine and spirits books focus on vineyard and crop
management or fermentation and distillation processes, few
address critical post-process aspects of stabilization, aging, and
spoilage. This book is dedicated to the post-fermentation and
distillation technology applied to wine, beer, vinegar and
distillates in a broad spectrum. It will present such new
technologies and materials square barrels, synthetic closures,
and the use of Tetra-Pak bottling. The book will be a good mix
of referenced research with practical applications, and will
include case studies of these various applications of the novel
technologies.

CRC Press
Market: Food & Culinary Science
January 2018: 6-1/8 x 9-1/4: 282pp
Hb: 978-1-498-77869-5: $149.95
eBook: 978-1-498-77870-1
* For full contents and more information, visit: www.crcpress.com/9781498778695

Dummy text to keep placeholder
Quality Control & Lab Analyses for Wineries
Edited by Brent C. Trela
This book provides an introduction to the principal chemical and microbiological factors
and analyses that influence wine production and quality control. These practical winery
analyses will demonstrate various physical, chemical, biochemical, and microbiological
methods. Developed with specific winemaking stages in mind, it explores combined theory
and practical winemaking analytical methods, the applications of which are important at
various times and critical decision-making moments during winemaking. They provide
information for understanding the parameters of juice, fermentation, wine ageing and
conservation, problem solving, bottling and legal issues.

CRC Press
Market: Food & Culinary Science
June 2018: 7 x 10: 456pp
Hb: 978-0-815-36647-8: $159.95
* For full contents and more information, visit: www.crcpress.com/9780815366478

Browse and order online:
www.crcpress.com
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Dummy text to keep placeholder2nd Edition • NEW EDITION
Drying and Roasting of Cocoa and CoffeeAdvanced Technologies for Meat Processing,

Second Edition Edited by Ching Lik Hii and Flavio Meira Borem
Series: Advances in Drying Science and TechnologyEdited by Fidel Toldrá, Instituto de Agroquímica y

Tecnología de Alimentos (CSIC), Department of Food
Science, Paterna (Valencia), Spain and Leo M. L. Nollet,
University College Ghent, Belgium (Retired)
Series: Food Science and Technology
Comprehensive and authoritative, Advanced Technologies for
Meat Processing, Second Edition continues to present
developments in the quality, analysis, and processing of meat
and meat products. The new edition features 9 new chapters.
Three chapters describe Hyperspectral techniques and Raman
spectroscopy for analyzing meat quality and the use of
nanosensors for detecting pathogens. Two chapters cover the

The drying and roasting of cocoa and coffee beans play critical roles in governing the
formation of flavor precursors in the early stage and also development of flavor and aroma
in the later stage during processing. Hence, qualities of the finished chocolates and coffee
powder products are affected greatly by the dried and roasted beans produced. This book
discusses the principles and practices of drying and roasting of cocoa and coffee beans,
processing equipment, flavor chemistry, and safety and quality. The book will also include
recent scientific studies and developments and also from the authors whom are leading
experts in the drying and roasting aspects of cocoa and coffee processing.

CRC Press
Market: Food & Culinary Science
November 2018: 6-1/8 x 9-1/4: 360pp
Hb: 978-1-138-08097-3: $199.95

drive for salt and fat reduction in processed meats. Two chapters discuss the use of eBook: 978-1-315-11310-4
* For full contents and more information, visit: www.crcpress.com/9781138080973proteomic techniques in meats and processed meats. Finally, new packages making use

of nanomaterials and methods for identifying and reducing contaminants in processed
meats constitute the last 2 chapters.

CRC Press
Market: Food & Culinary Science
October 2017: 6-1/8 x 9-1/4: 705pp
Hb: 978-1-498-75459-0: $199.95
eBook: 978-1-498-75460-6
Prev. Ed Hb: 978-1-574-44587-9
* For full contents and more information, visit: www.crcpress.com/9781498754590

Dummy text to keep placeholderDummy text to keep placeholder
Drying Technologies for FoodsAdvances in Meat Processing Technology
Fundamentals and ApplicationsEdited by Alaa El-Din A. Bekhit, University of Otago, New

Zealand
Series: Contemporary Food Engineering
This book covers fundamental, recent developments in meat
processing, emphasizing the mechanism of action of these
technologies and their impact on the final product characteristics
and consumer acceptability. It presents up-to-date information
on new technologies used for improving the safety and quality
of meat and meat products. Technologies covered include
carcass decontamination techniques, carcass grading systems,
novel techniques to evaluate meat quality, advances in
processing, sensory assessment of meat products, and new
developments in meat packaging, among others.

Edited by Prabhat K. Nema, Barjinder Pal Kaur and Arun S. Mujumdar
Although drying is a simple cost-effective way for processing and preserving food products,
it is still challenging for food engineers to identify ways to improve existing systems and
to enhance the quality of the dried products. This book presents the basic knowledge
needed both for selection and technical design of appropriate drying systems and describes
novel drying systems. The 15 chapters in Part I cover the fundamentals of different drying
techniques such as osmotic drying, spray drying, microwave drying, and superheated steam
drying. The second part presents a variety of novel drying techniques such as vacuum
drying, super critical drying, and TES assisted solar drying.

CRC Press
Market: Food Science
May 2018: 6 x 9: 738pp
Hb: 978-1-138-73308-4: $189.95CRC Press
* For full contents and more information, visit: www.crcpress.com/9781138733084October 2017: 6-1/8 x 9-1/4: 586pp

Hb: 978-1-498-70048-1: $249.95
eBook: 978-1-315-37195-5
* For full contents and more information, visit: www.crcpress.com/9781498700481

Dummy text to keep placeholderDummy text to keep placeholder
Effect of Processing on the Content and
Bioavailability of Food Antioxidants

Advances in Processing Technologies of Wine and
Related Products

Edited by Esra Capanoglu Guven, Istanbul Technical University, Maslak, Turkey, Asli
Can Karaca, Aromsa A.S., Gebze, Kocaeli, Turkey and Beraat Ozcelik

Edited by Baoshan Sun, Shenyang Pharmaceutical University, PR of China
Series: Contemporary Food Engineering

Series: Contemporary Food EngineeringAlthough there are various books and handbooks related to winemaking technologies
edited by various experts in the field, the revolution in winemaking technologies has It is known that many plant-based foods contain good-for-you antioxidants, but what is

still under investigation what impact the common food processing technologies have oncontinued unabated. The world’s greatest wines are not exclusively a result of tradition.
The efficient technology, including good control of winemaking parameters is indispensable the effectiveness of the antioxidants. This book will provide an overview of what is currently
for the production of great wines. This book updates the modern winemaking technologies, known about the influence food processing treatments can have on food antioxidants and
including still wines, sparkling wines, wine brandy and also explores the valorization of
bioactive substances from winemaking by-products.

contribute significantly to the present knowledge. The book will cover significant processing
methods which may affect the antioxidant status of food materials as well as the postharvest
handling and preparation steps, and packaging. In the book novel technologies and
nanotechnological applications will be also covered.

CRC Press
Market: Food & Culinary Science
August 2018: 6-1/8 x 9-1/4: 328pp CRC Press
Hb: 978-1-498-75906-9: $169.95 Market: Food & Culinary Science
eBook: 978-1-498-75907-6 August 2018: 6-1/8 x 9-1/4: 224pp
* For full contents and more information, visit: www.crcpress.com/9781498759069 Hb: 978-1-498-74792-9: $149.95

eBook: 978-1-498-74793-6
* For full contents and more information, visit: www.crcpress.com/9781498747929

Companion WebsiteNew in Paperbacke-InspectionComplimentary Exam Copy
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Dummy text to keep placeholderDummy text to keep placeholder
Handbook of Halal Food ProductionFood Biofortification Technologies
Edited by Mian Nadeem Riaz, PhD, Texas A&M University, College Station, USA and
Muhammad Munir Chaudry

Edited by Agnieszka Saeid, Wroclaw University of
Technology, Department of Advanced Technologies of
Materials, Department of Chemistry, Poland
Series: Contemporary Food Engineering
Fortification of food with valuable compounds is promising
mean of increasing intakes of nutrients and minimizing risk of
its deficiency in the population. Traditional fortification practices
in which exogenous nutrients are added to food can increase
the content of nutrients but the use of biofortified foods with
nutrients also may deliver the compounds in more available
form, as well as boost the overall relative effectiveness of these
foods in raising nutrients status. The book presents state of the

This handbook details the fundamentals of Halal food production, serving as a valuable
reference for food scientists, food manufacturers, and other food industry professionals.
The book delivers a wealth of information about Halal food laws and regulations, guidelines
for food production, domestic and international food markets, and trade and import
requirements for various countries. Now an edited work, this edition features 12 new
chapters that greatly broaden the scope of topics.

CRC Press
July 2018: 6-1/8 x 9-1/4: 552pp
Hb: 978-1-498-70971-2: $259.95
eBook: 978-1-498-70972-9
* For full contents and more information, visit: www.crcpress.com/9781498709712

art in the field of novel method of fortification and the agricultural treatments as a way to
improve the quality of obtained food products or compounds enriched with valuable
nutrients.

CRC Press
Market: Food & Culinary Science
November 2017: 6-1/8 x 9-1/4: 336pp
Hb: 978-1-498-75659-4: $149.95
eBook: 978-1-351-22835-0
* For full contents and more information, visit: www.crcpress.com/9781498756594

Dummy text to keep placeholderDummy text to keep placeholder
High Pressure Processing of Fruit and Vegetable
Products

Food Nanotechnology
Principles and Applications
Edited by C. Anandharamakrishnan, CSIR-Central Food Technological Research
Institute, Mysore, India and S. Parthasarathi, CSIR-Central Food Technological Research
Institute, Mysore, India

Edited by Milan Houška, Food Research Institute Prague,
Czech Republic and Filipa Vinagre Marques da Silva,
University of Auckland, Chemical and Materials Engineering
Department, New Zealand
Series: Contemporary Food Engineering
High pressure processing in one of the fastest growing food
processing technologies, retaining almost all the nutrients and
health benefits found in the original raw fruit or vegetable. This
book reviews and summarizes the latest advances in the novel
highpressure processing technique for preserving fruits, fruit
juices and their mixtures. It will contain basic information on the
relation of process parameters high-pressure treatment and
safety and quality of fruit and vegetable juice products. The book

Series: Contemporary Food Engineering
The use of nanotechnology in the food industry promises improved taste, flavor, color,
texture, and consistency of foodstuffs and increased absorption and bioavailability of
nutraceuticals. This book explains the fundamental principles of nanotechnology and
includes a number of case studies of the major techniques successfully employed by the
food industry. This book clearly discusses the four major areas in food nanotechnology:
fabrication of nanofood particles and its delivery, packaging and diagnostics, characterization
methods of nanoparticles and regulatory issues in application of nanotechnology in food.

CRC Press
Market: Food & Culinary Science
July 2018: 6-1/8 x 9-1/4: 280pp focuses on juice quality parameters, nutritional values and bio-active health components,

and microbial safety.Hb: 978-1-498-76717-0: $189.95
eBook: 978-1-498-76718-7

CRC Press* For full contents and more information, visit: www.crcpress.com/9781498767170
Market: Food & Culinary Science
October 2017: 6-1/8 x 9-1/4: 178pp
Hb: 978-1-498-73902-3: $159.95
eBook: 978-1-498-73903-0
* For full contents and more information, visit: www.crcpress.com/9781498739023

Dummy text to keep placeholder3rd Edition • NEW EDITION
Membrane Processing of Liquid Foods and
Bioproducts

Handbook of Food Engineering, Third Edition
Edited by Dennis R. Heldman, Heldman Associates, Mason, Ohio, USA, Daryl B. Lund,
University of Wisconsin, Madison, USA and Christina Sabliov, Louisiana State
University, Baton, Rouge, USA Edited by Henry Jaeger, BOKU Food Technology, Vienna, Austria and Oliver Schluter,

Leibniz Institute for Agricultural Engineering, Potsdam, Germany
The primary mission of the third edition of Handbook of Food Engineering is to provide
the information needed for efficient design and development of processes used in the Series: Contemporary Food Engineering

A key process in the conversion of food and biotechnological products, membrane
processing involves filtration, separation, fractionation and concentration of components

manufacturing of food products, along with supplying the traditional background on these
processes. The new edition focuses on the thermophysical properties of food and the rate

in liquids. Conventional membrane processes use mechanical pressure as the driving forceconstants of change in food components during processing. It highlights the use of these
for the mass transfer of solutes through semipermeable polymeric or inorganic membranes.properties and constants in process design. In addition to chapters on the properties of
Membrane process separations are low energy, relatively easy to scale up and gentle onfood and food ingredients, the book has a new chapter on nano-scale science in food

processing. An additional chapter focuses on basic concepts of mass transfer in foods. the liquid products. This book covers reviews of the progresses in individual membrane
technologies, including the basic principles and theories, advances in membrane, design
and operation, food and biotechnology applications and trends in developments.

CRC Press
September 2018: 7 x 10: 968pp
Hb: 978-1-466-56312-4: $279.95 CRC Press
eBook: 978-1-466-56313-1 Market: Food & Culinary Science
Prev. Ed Hb: 978-0-824-75331-3 July 2018: 6-1/8 x 9-1/4: 385pp
* For full contents and more information, visit: www.crcpress.com/9781466563124 Hb: 978-1-498-79972-0: $199.95

eBook: 978-1-498-79973-7
* For full contents and more information, visit: www.crcpress.com/9781498799720
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TEXTBOOK • READERDummy text to keep placeholder
Physical PropertiesNanoscience and Nanotechnology in Foods and

Beverages Applications and Effects on Processing Foods and Biological Materials
Edited by Lamin S. Kassama, Alabama A&M University, Normal, USA and Kurt A.
Rosenstrater, Iowa State University, Ames, USA

Digvir S. Jayas
Potential applications of nanotechnology in food industry include: encapsulation and
delivery of substances in targeted sites, increasing flavor, introducing antibacterial Series: Contemporary Food Engineering

This book provides essential information on the fundamental principles of physical properties
of agricultural materials as a whole and as ingredients for foods. It discusses their implication

nanoparticles into food, enhancing shelf life, sensing contamination, improved food storage,
tracking, tracing, and brand protection. This book provides a basic understanding of the
nanoscience and nanotechnology and their applications to different food industry sectors, on product quality as engineering material. The chapters provide detailed discussions of
covering both benefits and drawbacks using nanotechnology in food processing and
discussing the development of an international regulatory framework.

current research and development of modern equipment and instrumentation as they
apply to physical property measurement and determination methodologies. The book can
be used as a textbook for food science and biological engineering students and as a
reference for food product developers.

CRC Press
Market: Food & Culinary Science
September 2018: 6-1/8 x 9-1/4: 448pp CRC Press
Hb: 978-1-498-76063-8: $169.95 Market: Food & Culinary Science
eBook: 978-1-498-76064-5 October 2018: 6-1/8 x 9-1/4: 304pp
* For full contents and more information, visit: www.crcpress.com/9781498760638 Hb: 978-1-466-59027-4: $199.95

eBook: 978-1-466-59028-1
* For full contents and more information, visit: www.crcpress.com/9781466590274

Dummy text to keep placeholderDummy text to keep placeholder
Quality and Safety Assurance in Food ProcessingNanotechnology Applications in the Food Industry
Constantina Tzia, National Technical University of Athens, GreeceEdited by V Ravishankar Rai and Jamuna A Bai, University

of Mysore, Department of Studies in Microbiology, Karnataka,
India
This comprehensive book of 38 chapters contains exhaustive
information on nanotechnology and the scope of its application
in food industry. The book focuses on overview of
nanotechnology development for food industries and the impact
it is having on the state of science in food industry. The various
sectors in food industry where nanotechnology finds extensive
application includes in the production, processing, packaging
and preservation of foods. Nanotechnology is also increasingly
used to enhance flavor and color, nutrient delivery and
bioavailability, and to improve food safety and in quality

management.

Emphasizing the dual importance of food safety and quality throughout the food chain,
this book highlights the system of Good Practices that are applied on the farm and during
shipping and delineates the Hazard Analysis Critical Control Points (HACCP), a specialized
system for safety assurance that is implemented during food processing and manufacturing
operations. The HACCP system defines seven principles that identify potential hazards
(microbiological, chemical, physical) and determines Critical Control Points (CCP) along
the production stages to be monitored and controlled.

CRC Press
Market: Food & Culinary Science
September 2018: 7 x 10: 624pp
Hb: 978-1-439-82393-4: $279.95
eBook: 978-1-439-82395-8
* For full contents and more information, visit: www.crcpress.com/9781439823934

CRC Press
Market: Food & Culinary Science
February 2018: 7 x 10: 544pp
Hb: 978-1-498-78483-2: $249.95
eBook: 978-1-498-78484-9
* For full contents and more information, visit: www.crcpress.com/9781498784832

Dummy text to keep placeholderDummy text to keep placeholder
Trends in Fish Processing TechnologiesNon-thermal Processing of Foods

Edited by Daniela Borda, Dunarea de Jos University of Galati,
Romania, Anca I. Nicolau, Dunarea de Jos University of Galati,
Romania and Peter Raspor, University of Primorska, Izola,
Slovenia
Series: Contemporary Food Engineering
This book provides an overview of the modern technologies
employed in on- and off-shore fish processing facilities. It details
the advances of both primary and secondary fish processing,
including high-pressure processing (HPP) as an alternative to
thermal treatment and advanced fish preservation techniques.
It provides references to food safety and quality indicators for
processed fish and explores innovative packaging solutions

Edited by O. P. Chauhan
The book presents the latest developments in the area of non-thermal preservation of
foods and covers such various topics as high pressure processing, pulsed electric field
processing, pulsed light processing, ozone processing, electron beam processing, pulsed
magnetic field, ultrasonics, and plasma processing. The book discusses the use of
non-thermal processing on commodities such as fruits and vegetables, cereal products,
meat, fish and poultry, and milk and milk products. The effects of nonthermal processing
on vital food components, enzymes and microorganisms is also discussed. Lastly, safety
aspects and packaging requirements for non-thermal processed foods are also presented.

CRC Press
Market: Food & Culinary Science
July 2018: 6-1/8 x 9-1/4: 472pp
Hb: 978-1-138-03584-3: $189.95

detailing the use of, among other things, freshness and time temperature indicators,
antimicrobial bio-nanocomposite packaging materials, and biodegradable edible films.

eBook: 978-1-315-23301-7
* For full contents and more information, visit: www.crcpress.com/9781138035843

CRC Press
Market: Food & Culinary Science
October 2017: 6-1/8 x 9-1/4: 331pp
Hb: 978-1-498-72917-8: $239.95
eBook: 978-1-498-72918-5
* For full contents and more information, visit: www.crcpress.com/9781498729178
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Dummy text to keep placeholderDummy text to keep placeholder
Practical Methods in Predictive Food MicrobiologyHandbook of Foodborne Diseases
Lihan Huang, USDA-ARS, Eastern Regional Research Center, Wyndmoor, PA, US and
Andy Hwang, Microbial Food Safety Research Unit, Wyndmoor, Pennsylvania, USA

Edited by Dongyou Liu, Royal College of Pathologists of Australasia, St. Leonards,
New South Wales, Australia

Series: Garland Bibliographies in Contemporary EducationSeries: Food Microbiology
This book introduces comprehensive, up-to-date theories, methods, and practical
approaches commonly encountered in predictive food microbiology. It covers the basic

Handbook of Foodborne Diseases  presents 100 of the most common foodborne diseases
due to viruses, bacteria, fungi and parasites as well as foodborne toxins of microbial, seafood,

science of predictive microbiology and provides hands-on illustrations and techniques ofplant and environmental origins. Each chapter presents a state of art review on one type
experimental design, data analysis, model development, and practical applications ofof pathogen or toxin in relation to its classification, biology, epidemiology, clinical features,
predictive food microbiology. Basic methods for data analysis, including principles ofpathogenesis, diagnosis, treatment and prevention, together with a concise discussion on
regression analysis, linear and nonlinear, are showcased as well as the new USDA Integratedfurther research requirement that is critical for the ultimate eradication/elimination of
Pathogen Modeling Program (IPMP), an all-in-one data analysis and model development
suite.

foodborne infections and diseases. The book is an indispensable guide for medical,
veterinary and food scientists engaged in foodborne disease research.

CRC PressCRC Press
August 2018: 6-1/8 x 9-1/4: 400ppMarket: Food & Culinary Science
Hb: 978-1-482-26064-9: $219.95August 2018: 8-1/2 x 11: 944pp
eBook: 978-1-482-26065-6Hb: 978-1-138-03630-7: $299.95
* For full contents and more information, visit: www.crcpress.com/9781482260649eBook: 978-1-315-23091-7

* For full contents and more information, visit: www.crcpress.com/9781138036307

Dummy text to keep placeholder8th Edition • TEXTBOOK • READER
Risk Assessment Methods for Biological and
Chemical Hazards in Food

Hobbs’ Food Poisoning and Food Hygiene, 8th
Edition

Edited by Fernando Perez Rodriguez, University of Cordoba, SpainEdited by Jim McLauchlin, Health Protection Agency, London, UK and Christine
Little As a result of the recent international agreements on the use of Risk Analysis framework,

international organization and governments have adopted risk assessment as aContinuing in the tradition of seven previous editions, this book takes a holistic approach
to food poisoning and food hygiene, explaining in clear and non-technical language the science-based process to ensure food safety in the food chain. This book introduces risk

assessment methods considering both general aspects and specific ones to the type ofcauses of food poisoning with practical examples from "real-life" outbreaks. The book retains
hazard, that is, biological and chemical hazards. In addition, specific sections are intendedits longstanding clarity, while being thoroughly revised and its perspective broadened. For
to show more technical details on key elements of risk assessment such as separation ofthe first time, it includes coverage of waterborne infections and sewage and, through
uncertainty and variability or application of sensitivity analysis. Specific examples are given
to show readers how risk assessment techniques can be applied in practice.

judicious selection of case examples, indicates the global nature of food and water hygiene
today.

CRC PressCRC Press
Market: Food & Culinary ScienceMarket: Food & Culinary Science
August 2018: 6-1/8 x 9-1/4: 472ppNovember 2018: 7-1/2 x 10: 448pp
Hb: 978-1-498-76202-1: $179.95Hb: 978-1-498-71998-8: $69.95
eBook: 978-1-498-76203-8eBook: 978-1-498-71999-5
* For full contents and more information, visit: www.crcpress.com/9781498762021* For full contents and more information, visit: www.crcpress.com/9781498719988

Dummy text to keep placeholder
Methods in Probiotics Research
Edited by Vijendra Mishra, Haryana State Industrial and Infrastructure Development
Corp., Leon Milner Theodore Dicks, Tejpal Dhewa and Jayesh J. Ahire
While numerous books have been published in the area of probiotics but no book has
been reported exclusively on methods adopted in probiotics research. This book is aimed
at researchers who are involved in conducting research on wide applications of probiotics.
To establish any organism as probiotics, it needs to pass through number of tests. The
isolation and identification techniques need to be chosen carefully. The assessment of
probiotics attributes is to be done by a series of in-vitro and in-vivo experiments. Clinical
trials are also conducted to evaluate the efficacy and safety. The use of latest genome based
tools have enhanced the spectrum of understanding for probiotics.

CRC Press
Market: Food & Culinary Science
July 2018: 6-1/8 x 9-1/4: 312pp
Hb: 978-1-138-62635-5: $179.95
eBook: 978-1-315-22887-7
* For full contents and more information, visit: www.crcpress.com/9781138626355
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Dummy text to keep placeholderDummy text to keep placeholder
Postharvest Physiological Disorders in Fruits and
Vegetables

Biological Control of Postharvest Diseases and
Aflatoxins

Edited by Sergio Tonetto de Freitas, Centro de Pesquisa Agropecuaria do Tropico
Semi-Arido, Embrapa Semiarido, Brazil and Sunil Pareek, National Institute of Food
Technology Entrepreneurship and Management, Kundli, India

Edited by Neeta Sharma
Series: World Food Preservation Center Book Series
Many cereal and other crops are susceptible to fungal attack either in the field or during
storage. Toxin-producing fungi may invade at pre-harvesting period, harvest-time, during Series: Innovations in Postharvest Technology Series

This book, chock full of color illustrations, addresses the main postharvest physiological
disorders studied in fruits and vegetables. For a wide variety of fruits and vegetables the

post-harvest handling and in storage. Traditionally, synthetic chemicals were used to
prevent the damages caused by pre- and post-harvest diseases. This book presents safe
strategies to manage pre and postharvest plant diseases and mycotoxin in food. It discusses book describes visual symptoms, triggering and inhibiting mechanisms, and approaches
the newer but safer methods such as development of microbes for biocontrol, the use of to predict and control these disorders after harvest. Color photographs illustrate the
plant/animal based derivatives, and the application of essential oils and other physical
means as alternatives to synthetic chemicals for controlling pests and diseases.

disorders, important factors, physiology, and management Although there are many
scientific publications on postharvest physiological disorders, there are no recent reviews
or books putting together the most recent information about the mechanisms regulating,
as well as about the possible approaches to predict and control these disorders.

CRC Press
Market: Food & Culinary Science
August 2018: 7 x 10: 288pp CRC Press
Hb: 978-1-498-79731-3: $229.95 Market: Food & Culinary Science
eBook: 978-1-498-79736-8 October 2018: 7 x 10: 1016pp
* For full contents and more information, visit: www.crcpress.com/9781498797313 Hb: 978-1-138-03550-8: $299.95

eBook: 978-1-315-26747-0
* For full contents and more information, visit: www.crcpress.com/9781138035508

Dummy text to keep placeholderDummy text to keep placeholder
StrawberriesPostharvest Extension and Capacity Building for

the Developing World Production, Postharvest Management and Protection
Edited by Radha Mohan Sharma, Rakesh Yamdagni, Ex. Vice Chancellor, NDUAT,
Faizabad, U.P., and Director of Extension Education. Haryana Agric. University. Hisar,

Edited by Majeed Mohammed and Vijay Yadav Tokala
Series: World Food Preservation Center Book Series

A K Dubey and Vikramaditya Pandey, Horticultural Science Division, Indian Council
of Agricultural ResearchThis book provides information on postharvest extension/outreach programs, capacity

building and practical methodologies for postharvest extension professionals and food
Strawberry is an excellent crop for nutritional, food and economic security worldwide, in
general, and for those countries where growers show reluctance to grow other perennial

science teachers, food processing trainers and outreach specialists who work in the field.
The book provides information on training of postharvest trainers, food loss assessment

fruits due to small size of holdings, in particular. With the introduction of soil less culture,methods, capacity building in universities and agro-industry, distance education methods,
this fruit can be grown even in those soils where native soils are not good for its cultivation.models for cost effective postharvest/food processing extension work, success stories and
This book provides unparalleled integration of fundamentals and most advancedlessons learned from past projects and programs. Chapters will cover postharvest extension

work and capacity building in a wide range of regions. management to make this crop highly remunerative besides enhancing per capita
availability of fruit even in the non-traditional regions of the world.

CRC Press
CRC PressMarket: Food Nutrition
Market: Life ScienceNovember 2018: 7 x 10: 240pp
February 2018: 7-1/2 x 10: 344ppHb: 978-1-138-06928-2: $169.95
Hb: 978-1-498-79609-5: $199.95eBook: 978-1-315-11577-1
eBook: 978-1-498-79612-5* For full contents and more information, visit: www.crcpress.com/9781138069282
* For full contents and more information, visit: www.crcpress.com/9781498796095

Dummy text to keep placeholder
Postharvest Pathology of Fresh Horticultural
Produce
Edited by Lluis Palou, Joseph L. Smilanick and Sunil Pareek, National Institute of
Food Technology Entrepreneurship and Management, Kundli, India
Series: Innovations in Postharvest Technology Series
Fruits and vegetables are more perishable crops than cereal, pulses and oil seed crops.
Depending on the type and degree of infection, they can largely deteriorate during storage
causing considerable postharvest losses. In addition, contamination by mycotoxins also
pose consumer health risks. This comprehensive book describes the most important
postharvest diseases of fruits and vegetables, their symptoms, key aspects related to
infection and epidemiology, and both conventional and innovative management strategies.
Particular fruit diseases are discussed, as are molecular insights in pathogenicity, quiescent
infections, mycotoxins detection and control, and safety and security issues.

CRC Press
Market: Food Science
October 2018: 7 x 10: 600pp
Hb: 978-1-138-63083-3: $209.95
eBook: 978-1-315-20918-0
* For full contents and more information, visit: www.crcpress.com/9781138630833
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Dummy text to keep placeholderDummy text to keep placeholder
Health Benefits of Nuts and Dried FruitsFlavors for Nutraceutical and Functional Foods
Edited by Cesarettin Alasalvar, TÜBITAK MAM Food Institute, Gebze-Kocaeli, Turkey,
Joan Sabate, Jordi Salas-Salvado and Emilio Ros

Edited by M. Selvamuthukumaran, Institute of Technology, Haramaya University
and Yashwant Pathak, University of South Florida College of Pharmacy; University
of South Florida, Tampa, USA Nuts are dried fruits are part of our daily diet. They are consumed as whole or as ingredients

throughout the food system as products such as muffins, cereals, chocolates, energy bars,Series: Nutraceuticals
Nutella, breads, and cookies, among others. The book will provide a comprehensive overviewIn nutraceuticals, the success of a product depends not only on its nutraceutical value, but

also on its palatability. In the finished nutraceutical product, flavors play an integral role. of the literature on the health benefits of nuts and dried fruits. Biochemists, food scientists,
nutritionists, health professionals, decision makers, and regulatory agencies, among othersThis book describes the extraction techniques used for manufacturing flavors from natural
will benefits from this publication. It summarizes the current state of knowledge in key
research areas and contain ideas for future product development.

raw materials. The book deals with the recent strategy used for enhancing the palatability
of food, beverage and health products by masking undesirable off notes commonly

CRC Pressassociated with sweetners, caffeine, alcohol, vitamins and minerals, nutraceutical and
Market: Food & Culinary Sciencefunctional ingredients. It also describes various chemical structure and biology of bitter

components such as flavonoids, phenols, tannins, and caffeine. October 2018
Hb: 978-1-138-04284-1: $199.95

CRC Press eBook: 978-1-315-17333-7
Market: Food & Culinary Science * For full contents and more information, visit: www.crcpress.com/9781138042841
October 2018: 6-1/8 x 9-1/4: 304pp
Hb: 978-1-138-06417-1: $179.95
eBook: 978-1-315-16057-3
* For full contents and more information, visit: www.crcpress.com/9781138064171

Dummy text to keep placeholderDummy text to keep placeholder
Korean Functional FoodsFood By-Product Based Functional Food Powders
Composition, Processing and Health BenefitsEdited by Özlem Tokuşoğlu, Celal Bayer University, Manisa,

Turkey
Series: Nutraceuticals
By-products of food processing operations may still contain
valuable substances such as dietetic fiber, organic acids,
pigments, and flavors. Drying these by-products and converting
them into powder offers a way to preserve them as useful and
valuable products. This book covers by-products derived from
seafood, oil and fat, tea and herbal tea, milk and dairy products,
fruits and vegetables, and meat and processed meat products.
This reference book discusses the characterization, enhancing
technologies, and processing of food by-product powders. It
also addresses biological interactions, drug interactions, and

pharmacological evaluations of food by-products.

Edited by Kun-Young Park, Pusan National University, Busan, South Korea, Dae Young
Kwon, Korea Food Research Institute, Republic of Korea, Ki Won Lee, Department of
Food & Nutrition, Seoul National University, Republic of Korea and Sunmin Park
Series: Functional Foods and Nutraceuticals
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.

CRC Press
CRC Press Market: Food & Culinary Science
Market: Food & Culinary Science March 2018: 6-1/8 x 9-1/4: 584pp
February 2018: 6-1/8 x 9-1/4: 290pp Hb: 978-1-498-79965-2: $229.95
Hb: 978-1-482-22437-5: $179.95 eBook: 978-1-498-79966-9
* For full contents and more information, visit: www.crcpress.com/9781482224375 * For full contents and more information, visit: www.crcpress.com/9781498799652

Dummy text to keep placeholderDummy text to keep placeholder
Nutrigenomics and NutraceuticalsFunctional Foods and Biotechnology
Clinical Relevance and Disease PreventionEdited by Kalidas Shetty, North Dakota State University, USA and Dipayan Sarkar,

North Dakota State University, USA Edited by Yashwant V. Pathak, University of South Florida
College of Pharmacy; University of South Florida, Tampa,
USA and Ali M. Ardekani, National Institute of Genetic
Engineering and Biotechnology, Tehran, Iran
Series: Nutraceuticals
The evidence is becoming stronger for a direct link between
increased genome/epigenome damage and increased risk for
adverse health outcomes. It is clear micronutrients are critical
as cofactors for many cellular functions such as DNA repair
enzymes or DNA oxidation. The field of Nutrigenomics has been
the focus of research because it provides an opportunity to apply
genomics knowledge in nutrition research, making the
associations between specific nutrients and gene expressions

Series: Food Biotechnology Series
The Second Edition of Functional Foods and Biotechnology--which kicks off the new Food
Biotechnology series—illuminates the role of metabolic and biochemical processing in
the improvement of functional foods with targeted health benefits and increased nutrient
value. Applying molecular, biochemical, cellular, and bioprocessing concepts, the text
explores the design of functional food ingredients; the bio-mobilization of nutrients such
as starch, lipids, vitamins, and minerals; and the use of specific phenolic metabolites from
common botanical species.

CRC Press
Market: Food & Culinary Science
December 2018: 7 x 10: 500pp
Hb: 978-1-138-08487-2: $150.00
eBook: 978-1-315-11162-9

which has significant relevance clinically and can be applied in disease prevention. This* For full contents and more information, visit: www.crcpress.com/9781138084872
book brings a new perspective on disease prevention strategy based on the genomic
knowledge of individuals and their diet.

CRC Press
Market: Food & Culinary Science
October 2017: 6-1/8 x 9-1/4: 568pp
Hb: 978-1-498-76511-4: $189.95
eBook: 978-1-315-15371-1
* For full contents and more information, visit: www.crcpress.com/9781498765114
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Dummy text to keep placeholder
Seaweed Bioactives
Extraction and Characterization Techniques
Edited by Amit K. Jaiswal, Dublin Institute of Technology, School of Food Science
and Environmental Health, College of Sciences and Health, Ireland
Series: Functional Foods and Nutraceuticals
Seaweeds are a rich source of number of metabolites such as polyphenols, polysaccharides,
fatty acids, proteins, peptides, which can be used as functional ingredients in many industrial
applications such as functional food, nutraceuticals, pharmaceuticals and cosmeceuticals.
While chromatographic and spectroscopic techniques have made bioactives analysis easier
than before, their successful analysis depends on extraction techniques used. The book
covers various emerging technologies for the extraction and characterization of bioactive
compounds from seaweeds. The book provides in-depth information about the technique,
its benefits and disadvantages, and potential industrial applications.

CRC Press
Market: Food & Culinary Science
July 2018: 6-1/8 x 9-1/4: 424pp
Hb: 978-1-138-19753-4: $209.95
eBook: 978-1-315-27756-1
* For full contents and more information, visit: www.crcpress.com/9781138197534

Dummy text to keep placeholder
Soybean Food
Processing Technologies and Health Benefits
Jiang Lianzhou
Series: Functional Foods and Nutraceuticals
Soybeans and soybean products are a main source of vegetable protein and edible oil in
many parts of the world. Presenting up-to-date information and emerging technologies
about soybean processing, the book highlights the important role of soy in human nutrition
and health as well as its composition and physicochemical properties, mechanism of its
physiologic function, industrial applications, and processing technology. This book also
covers the fundamental information on the chemical characteristics of soy and how it
impacts and benefits human health.
CRC Press
Market: Food & Culinary Science
August 2018: 6-1/8 x 9-1/4: 560pp
Hb: 978-1-498-70757-2: $249.95
eBook: 978-1-498-70760-2
* For full contents and more information, visit: www.crcpress.com/9781498707572
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TEXTBOOKDummy text to keep placeholder
Dimensions of Food, Eighth EditionAnimal Sourced Foods for Developing Economies

Vickie A. Vaclavik and Amy Haynes, Medical City Hospital,
Dallas, Texas, USA
Following the tradition of its predecessor, this eighth edition
allows students to explore various aspects of food. It presents
various dimensions including the chemical, economic,
nutritional, palatability, processing, and sanitation aspects of
food. The text provides a basic understanding of functional and
structural properties of several food groups such as dairy, fruits,
vegetables, eggs, meat, poultry, and fish. Unique to this manual
are extensive appendices which supplement current textbooks
and provide additional background for lab exercises.

Preservation, Nutrition, and Safety
Edited by Muhammad Issa Khan, University of Agriculture, Faisalabad, Pakistan and
Aysha Sameen, University of Agriculture, Faisalabad, Pakistan
Series: World Food Preservation Center Book Series
Animal foods can play an important role in the human diet as a source of protein, vitamins,
and minerals. But many in developing economies lack a good source of animal-based
foods. This book addresses: food safety and nutritional status in the developing world,
contribution of animal origin foods in human health, different sources of animal foods
along with their preservation strategies, safety and quality of animal-derived foods, functional
outcomes; issues and policies. Each chapter is dedicated to a specific type of food from
animal source, its nutritional significance, preservation techniques, processed products,
safety and quality aspects on conceptual framework. CRC Press

Market: Nutrition
CRC Press January 2018: 8-1/2 x 11: 344pp
Market: Food & Culinary Science Pb: 978-1-138-63126-7: $99.95
August 2018: 7 x 10: 336pp eBook: 978-1-315-20898-5
Hb: 978-1-498-77895-4: $209.95 * For full contents and more information, visit: www.crcpress.com/9781138631267
eBook: 978-1-498-77896-1
* For full contents and more information, visit: www.crcpress.com/9781498778954

2nd Edition • TEXTBOOK • READERDummy text to keep placeholder
Food and Nutritional Toxicology, Second EditionAntioxidant Nutraceuticals
Stanley T. Omaye, University of Nevada, Reno, USA, A. Wallace Hayes, Harvard
University, Cambridge, Massachusetts, USA and Roger Clemens, University of Southern
California, Los Angeles, USA

Preventive and Healthcare Applications
Edited by Chuanhai Cao, University of South Florida, College
of Pharmacy, Tampa, Sarvadaman Pathak, MD University
of South Florida, Tampa, FL; Harvard Medical School, Boston,
MA, USA and Kiran Patil, Southwestern Pennsylvania
Associates of Neurology, Bethel park
Series: Nutraceuticals
This book addresses various clinical and sub clinical applications
of antioxidant nutraceuticals, with a primary focus on preventive
use for general wellness, common ailments, and such chronic
illnesses as cancer and neurological applications. This unique
book captures the applications of natural antioxidants, which
have been used for thousands of years in Traditional Chinese
Medicine and Ayurvedic Medicine as well as modern

Food and Nutritional Toxicology, Second Edition, continues to provide a broad overview
of the chemicals in food that have the potential to produce adverse health effects. The
book covers the impact on human health of food containing environmental contaminants
or natural toxicants, food additives, the migration of chemicals from packaging materials
into foods, and the persistence of feed and food contaminants in food products. Chapters
address the adverse effects of nutrient excesses, theimpact of contaminants on nutrient
utilization, metabolism of food toxicants, and the relationship of the body's biologic defense
mechanisms to such toxicants.

CRC Press
Market: Food & Culinary Science
September 2018: 6-1/8 x 9-1/4: 488pp
Hb: 978-1-498-73230-7: $99.95

nutraceuticals formulations. It covers antioxidant applications in clinical scenarios including eBook: 978-1-498-73232-1
* For full contents and more information, visit: www.crcpress.com/9781498732307the historical perspective, basic antioxidant properties and applications, anti-inflammatory

properties, and antioxidant applications in a variety of clinical conditions.

CRC Press
Market: Food & Culinary Science
April 2018: 6-1/8 x 9-1/4: 416pp
Hb: 978-1-498-73703-6: $179.95
* For full contents and more information, visit: www.crcpress.com/9781498737036

Dummy text to keep placeholderDummy text to keep placeholder
Lycopene and Tomatoes in Human Nutrition and
Health

Clinical Guide to Popular Diets
Caroline Apovian, Boston University School of Medicine, Medicine and Pediatrics,
Section of Endocrinology, Diabetes, and Nutrition, Massachusetts, USA, Elizabeth

Edited by A. Venketeshwer Rao, Department of Nutritional Sciences, Faculty of
Medicine, University of Toronto, Leticia Rao, Department of Medicine, University of

Brouillard, Boston Medical Center, Massachusetts, USA and Lorraine Young, Boston
Medical Center, Massachusetts, USA

Toronto & Director, Calcium Research Laboratory, Division of Endocrinology &
Metabolism, St. Michael's Hosptial, Toronto, Canada and Gwen L. YoungNew diets appear on the market frequently. This book describes how health practitioners

can evaluate popular diets to determine if they generate results and, more importantly,
Lycopene is a potent antioxidant carotenoid found in fruits and vegetables; particularly
high amounts exist in red tomatoes. It is not an essential nutrient for humans but can be

are safe for their patients. This book reviews various diets including Atkins, DASH, Paleo,
South Beach, Weight Watchers, Mediterranean, Zone, vegan, vegetarian, and meal delivery

a potential agent for preventing some types of cancers. Recently there has been reneweddiets. Each chapter presents an overview of the diet, how the diet works, research and
results, pros and cons, proven results, and determinations on how to select this diet. interest in lycopene’s uses as an effective nutraceutical, playing roles in human nutrition

and health. This book presents a comprehensive understanding of lycopene, focusing on
its role in human nutrition, oxidative stress and chronic diseases.CRC Press

Market: Nutrition
CRC PressJanuary 2018: 6-1/8 x 9-1/4: 160pp
April 2018: 6-1/8 x 9-1/4: 224ppHb: 978-0-815-38104-4: $189.95
Hb: 978-1-466-57537-0: $129.95Pb: 978-1-498-77430-7: $69.95
eBook: 978-1-466-57541-7eBook: 978-1-351-21146-8
* For full contents and more information, visit: www.crcpress.com/9781466575370* For full contents and more information, visit: www.crcpress.com/9780815381044
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2nd Edition • NEW EDITIONDummy text to keep placeholder
Nutrition and DiabetesMetabolic Structure and Regulation
Pathophysiology and Management, Second EditionA Neoclassical Approach
Edited by Emmanuel C. Opara and Sam Dagogo-JackRaymond S. Ochs, St. John’s University School of Pharmacy

Metabolism impacts cellular functions and plays an integral role
in human biology. This book presents metabolic regulation as
a system, describing novel principles developed over the past
several decades. It focuses on major metabolic pathways,
including those that supply energy from ingested carbohydrates
and fat and those of nitrogen metabolism involving amino acids
and nucleotides. It covers glycolysis, mitochondria and energy
production, enzymes and their inhibition, cellular signaling
systems, energy, metabolomics, computer modeling studies,
and medical issues related to metabolism.

CRC Press

Diabetes is a widespread disease affecting individuals worldwide at an alarming rate.
Building upon its predecessor, this new edition provides information on various approaches
used in treating obesity and diabetes. It examines the relationship between nutritional
status and the pathogenesis, diagnosis, and treatment of diabetes. New to this edition are
chapters on micronutrients in appetite; genetic determinants of nutrient processing; fat
distribution; physical activity to manage obesity; pharmacological treatments of obesity;
primary prevention of type 2 diabetes; and insulin therapy.

CRC Press
Market: Nutrition
October 2018: 7 x 10: 320pp
Hb: 978-1-138-71000-9: $139.95
eBook: 978-1-315-20078-1
Prev. Ed Hb: 978-0-849-32307-2
* For full contents and more information, visit: www.crcpress.com/9781138710009December 2017: 6-1/8 x 9-1/4: 262pp

Hb: 978-1-482-23608-8: $129.95
eBook: 978-1-482-23609-5
* For full contents and more information, visit: www.crcpress.com/9781482236088

Dummy text to keep placeholderDummy text to keep placeholder
Nutrition and HIVMetabolic Therapies in Orthopedics, Second Edition
Epidemiological Evidence to Public HealthEdited by Ingrid Kohlstadt, Johns Hopkins University,

Baltimore, Maryland, USA and Kenneth Cintron, Surgery
Department, Veterans Administration Hospital, San Juan,
Puerto Rico
The field of regenerative medicine which includes regenerative
orthopedics, is emerging rapidly. Most clinicians in practice did
not learn about regenerative medicine during their training and
are looking to build a clinical knowledge base. Following in the
tradition of its predecessor, this book uses concepts to help
clinicians further build upon scientific evidence for nutritional
therapies. With 50 experts weighing in on food and nutrient
strategies to improve surgical and nonsurgical outcomes for

Saurabh Mehta, Cornell University, Ithaca, New York, USA and Julia Finkelstein
Nutritional management is integral to comprehensive HIV care and treatment. Improved
nutritional status and weight gain can increase recovery and strength of individuals living
with HIV/AIDS, improve dietary diversity and caloric intake, and improve quality of life. This
book provides a comprehensive update on the role of nutrition in HIV through a review
of biological mechanisms and published epidemiological studies, including intervention
trials and programs that have integrated nutrition in the care and treatment of HIV-infected
individuals.

CRC Press
April 2018: 7 x 10: 296pp
Hb: 978-1-466-58581-2: $129.95

musculoskeletal conditions, this new edition provides information on how optimizing
metabolic pathways can improve the success of regenerative therapies.

eBook: 978-1-351-05819-3
* For full contents and more information, visit: www.crcpress.com/9781466585812

CRC Press
Market: Nutrition
September 2018: 7 x 10: 450pp
Hb: 978-1-138-03921-6: $139.95
eBook: 978-1-315-17607-9
* For full contents and more information, visit: www.crcpress.com/9781138039216

Dummy text to keep placeholderDummy text to keep placeholder
Nutrition and Integrative MedicineNutrition and Cardiometabolic Health
A Primer for CliniciansEdited by Nathalie Bergeron, Patty W. Siri-Tarino, George

A. Bray and Ronald M. Krauss, Children's Hospital Oakland
Res Inst, Berkeley, California,
Risks associated with being overweight or obese can be
mitigated by appropriate dietary measures, although in
counseling patients, one must consider their personal
preferences and health status to improve compliance. This book
reviews various nutritional approaches in the clinical
management of metabolic disorders associated with increased
risk of cardiovascular disease. Chapters present information on
calories and nutrient distribution; dietary carbohydrates, fat, and
protein; meal frequency and timing; novel approaches to

promoting metabolic health; the gut microbiome; and special populations.

Edited by Aruna Bakhru
While medical professionals continue to practice traditional
allopathic medicine, the public has turned towards integrative
medical alternatives. Physicians must be informed to evaluate
nutritional supplements, healing therapies, and dietary
approaches for patients. This book provides clinicians with a
guide on evaluating and recommending nutritional as well as
integrative therapies. It discusses the gut microbiome, dental
connection to health, nutrition in the immune system, nutrition
and the brain, and intravenous nutrition therapy. Integrative
healing methods include acupuncture, meditation, yoga, sound
and light healing, essential oils, and bioenergetics of foods.

CRC PressCRC Press
Market: Nutrition Market: Nutrition
November 2017: 7 x 10: 624pp June 2018: 7 x 10: 784pp
Hb: 978-1-498-70426-7: $179.95 Hb: 978-1-498-75948-9: $159.95
eBook: 978-1-498-70427-4 eBook: 978-1-498-75949-6
* For full contents and more information, visit: www.crcpress.com/9781498704267 * For full contents and more information, visit: www.crcpress.com/9781498759489
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Dummy text to keep placeholderDummy text to keep placeholder
Psoriasis and Psoriatic ArthritisNutrition, Immunity, and Infection
Pathophysiology, Therapeutic Intervention, and Complementary
Medicine

Edited by Philip C. Calder, University of Southampton,
United Kingdom and Anil D. Kulkarni, Professor of Surgery,
McGovern Medical School, UTHSCH, USA
This book focuses on the influence of diet on the immune system
and how altering one’s diet helps prevent and treat infections
and chronic diseases. It reviews basic immunology and discusses
changes in immune function throughout the lifecycle. It features
comprehensive chapters on obesity and the role of immune
cells in adipose tissue. Topics include undernutrition and
malnutrition, infant immune maturation, pre and probiotics,
mechanisms of immune regulation by various vitamins and
minerals, and nutrition and the aging immune system.

Edited by Siba P. Raychaudhuri, UC Davis Medical Center,
Davis, CA, Smriti Raychaudhuri, VA Medical Center,
Sacramento/Mather, CA and Debasis Bagchi, University of
Houston College of Pharmacy, Houston, TX
Psoriasis is a life-long chronic autoimmune disease characterized
by thick scaly skin lesions and often associated with severe
arthritis. Chronic psoriasis is connected to health conditions such
as psoriatic arthritis, inflammatory disorders, type 2 diabetes,
and cardiovascular disease. This book discusses the
epidemiology, etiology of psoriasis, genetics of psoriasis, psoriatic
arthritis, pathogenesis, clinical manifestations, treatment regimen,
nutraceutical therapeutics, and novel phytopharmaceuticals in
the treatment of psoriasis. Nutrition is a very important paradigm

in the natural treatment of psoriasis, which is extensively focused on in this book.

CRC Press
Market: Nutrition
October 2017: 7 x 10: 536pp
Hb: 978-1-482-25397-9: $149.95
eBook: 978-1-315-11890-1
* For full contents and more information, visit: www.crcpress.com/9781482253979 CRC Press

Market: Nutrition
January 2018: 7 x 10: 348pp
Hb: 978-1-498-75606-8: $149.95
eBook: 978-1-498-75607-5
* For full contents and more information, visit: www.crcpress.com/9781498756068

Dummy text to keep placeholderDummy text to keep placeholder
Reactive Dicarbonyls, Advanced Glycation End
Products and Chronic Degenerative Diseases

Processed Food Addiction
Foundations, Assessment, and Recovery

Edited by Joan Ifland, Chief Executive Officer, Victory Meals
Program, LLC, Houston, TX, Marianne T. Marcus, Professor
Emerita, University of Texas Health Center at Houston, School
of Nursing, Houston, TX and Harry G. Preuss, Georgetown
University Medical Center, Washington, D.C., USA
The food addiction model is a new approach to understanding
and treating overeating, an epidemic which is worsening with
serious consequences. Clinical experience shows that applying
classic addiction recovery protocols of withdrawal and
abstinence are effective at establishing healthy eating habits.
This book organizes current research and clinical practice in food
addiction. Exhaustive sections cover defining food addiction,
addictive foods, symptomology, cravings pathology, assessment,

case studies addressing severity, treatment, and comparing food addiction to drug addiction.

Edited by Jack N. Losso, Louisiana State University, Baton Rouge, USA and Debasis
Bagchi, University of Houston College of Pharmacy, Houston, TX
Books on Maillard reaction often cover the sensory and organoleptic aspects of foods
derived from the reaction. But the side effects and health implications of consuming foods
with the Maillard reaction’s reactive dicarbonyls and AGEs have received less attention.
This book focuses on the side effects of reactive dicarbonyls and AGEs in vivo. AGEs are
associated with diabetes complications and several other chronic degenerative diseases
including chronic inflammation, obesity, insulin resistance, cardiovascular disease, multiple
sclerosis, epilepsy, cancer, Parkinson’s and Alzheimer’s disease. Dietary AGEs can exacerbate
the pool of in vivo AGEs and promote disease development.

CRC Press
Market: Food & Culinary Science
August 2018: 7 x 10: 480pp
Hb: 978-1-498-76700-2: $219.95
eBook: 978-1-498-76701-9CRC Press
* For full contents and more information, visit: www.crcpress.com/9781498767002Market: Nutrition

February 2018: 6-1/8 x 9-1/4: 474pp
Hb: 978-1-498-71996-4: $129.95
eBook: 978-1-498-71997-1
* For full contents and more information, visit: www.crcpress.com/9781498719964

Dummy text to keep placeholderDummy text to keep placeholder
SarcopeniaPromoting Biodiversity in Food Systems
Molecular, Cellular, and Nutritional AspectsEdited by Irana W. Hawkins, Public Health Program, Walden University, Minneapolis,

USA Edited by Dominique Meynial-Denis, Unité de Nutrition Humaine, St Genès
Champanelle, FranceBiodiversity of the food system is crucial for food production and loss of biodiversity is a

pressing issue. This book focuses on biodiversity’s crucial role in food systems, health and Maintaining adequate muscle mass is crucial to healthy aging. Numerous diseases as well
as deterioration of motor nerves and  muscle repair mechanisms cause risks to developingwell-being, and fate of the natural environment. It provides practical recommendations

on how proper food systems can sustain a healthier planet and protect biodiversity. Sections sarcopenia. Sedentary lifestyles coupled with excess caloric intake among senior citizens
provide a comprehensive understanding of the urgent need for promoting compound the problem by creating a condition of limited muscle strength overwhelmed
biodiversity-promoting food systems that help maintain planetary boundaries that are at with body weight. This book presents biochemical, nutritional, and metabolic implications
risk; mimic the natural processes of highly integrated ecosystems; and improve
human/planetary health while providing a wholesome and sufficient food supply.

related to sarcopenia. It provides information on mechanisms regulating age-related loss
of muscle mass and function as well as nutritional anti-aging strategies to fight against
atrophy and  support healthy aging.CRC Press

Market: Nutrition
CRC PressOctober 2018: 6-1/8 x 9-1/4: 300pp
Market: NutritionHb: 978-1-138-62697-3: $99.95
October 2018: 7 x 10: 352ppeBook: 978-1-315-21264-7
Hb: 978-1-498-76513-8: $179.95* For full contents and more information, visit: www.crcpress.com/9781138626973
eBook: 978-1-498-76514-5
* For full contents and more information, visit: www.crcpress.com/9781498765138
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Dummy text to keep placeholder
Vegetarian Nutrition and Wellness
Edited by Winston J. Craig, Department of Public Health and Nutrition, Andrews
University, Berrien Springs, MI
A discussion is due regarding current attitudes and trends in society on vegetarian diets
and how the Dietary Guidelines for Americans and various health professional organizations
consider plant-based diets. A surge of interest in the sustainability of various diets demands
a close look at the environmental issues surrounding a nonmeat-based diet. This book
synthesizes research around vegetarian diets and human health. Chapters cover nutrient
profiles of vegetarian diets; impacts on the environment; prevention of chronic diseases;
supplementation for nutrients not found in vegetarian diets; foods and food components
in health; and vegetarian diets for special populations and ethnic groups.

CRC Press
Market: Nutrition
July 2018: 7 x 10: 350pp
Hb: 978-1-138-03556-0: $99.95
eBook: 978-1-315-26701-2
* For full contents and more information, visit: www.crcpress.com/9781138035560
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