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Food May 03 2020 "This book is a definitive guide to food, nutrients and
diet and sets out in a clear, concise manner everything needed to provide
an in-depth introduction to the field. It provides a single point of
reference and is an indispensable aid to all those studying food-related
subjects. Food: The Definitive Guide is unique in addressing both the key
issues concerning diet and the scientific facts about the constituents of
food. The book introduces the techniques of dietary self-evaluation and
provides a listing of weights of food portions, with their nutrient content.
Food: The Definitive Guide is written in a highly readable manner and will
appeal to students of home economics, catering, nutrition, dietetics, and
food science and technology, as well as to lay persons with a healthy
interest in what they eat. It will also be of great value and interest to
teachers, health professionals and those wanting to know about the
scientific background to present day dietary advice."
Introduction to the Chemistry of Food Mar 01 2020 Introduction to the
Chemistry of Food describes the molecular composition of food and the
chemistry of its components. It provides students with an understanding
of chemical and biochemical reactions that impact food quality and
contribute to wellness. This innovative approach enables students in food
science, nutrition and culinology to better understand the role of
chemistry in food. Specifically, the text provides background in food
composition, demonstrates how chemistry impacts quality, and highlights
its role in creating novel foods. Each chapter contains a review section
with suggested learning activities. Text and supplemental materials can
be used in traditional face-to-face, distance, or blended learning formats.
Describes the major and minor components of food Explains the
functional properties contributed by proteins, carbohydrates and lipids in
food Explores the chemical and enzymatic reactions affecting food
attributes (color, flavor and nutritional quality) Describes the gut
microbiome and influence of food components on its microbial population
Reviews major food systems and novel sources of food protein
Lavoisier and the Chemistry of Life Jul 17 2021 '... Holmes book will
profoundly affect historians' views of Lavoiser's methods and
achievements, of the nature of the Chemical Revolution, and more
broadly, of the methodologies appropriate to the history of science.'
--Evan M. Melhado, 'Isis'
The Chemistry of Thermal Food Processing Procedures Jun 27 2022 This
Brief reviews thermal processes in the food industry – pasteurization,
sterilization, UHT processes, and others. It evaluates the effects on a
chemical level and possible failures from a safety viewpoint, and discusses
in how far the effects can be predicted. In addition, historical preservation
techniques – smoking, addition of natural additives, irradiation, etc. – are
compared with current industrial systems, like fermentation, irradiation,
addition of food-grade chemicals. The Brief critically discusses storage
protocols – cooling, freezing, etc. – and packing systems (modified
atmosphere technology, active and intelligent packaging). Can undesired

chemical effects on the food products be predicted? This Brief elucidates
on this important question. On that basis, new challenges, that currently
arise in the food sector, can be approached.
The Chemistry of Fear Apr 25 2022 "Harvey Wiley spent most of his
professional life advocating for food free of adulterants and preservatives.
He was a proponent of the Pure Food and Drug Act of 1906, and he ran
the Division (later Bureau) of Chemistry at the US Department of
Agriculture from 1883 to 1912. He gained fame for the so-called Poison
Squad experiments-in which Wiley's own employees at the USDA
consumed food mixed with additives and were studied for their body
chemistry. In this biography, Jonathan Rees examines Wiley's many and
varied conflicts over food safety"-Researches on the Chemistry of Food Jan 23 2022
The Chemistry of Light and Photography Jun 15 2021 Volume contains "6
plates: 1 Woodburytype of the moon, 2 Lichtpaus specimens on 1 plate, 1
Scamoni Relief Heliogravure, 1 Scamoni Intaglio Heliogravure, 2 Glazed
Obernetter Collotypes on 1 plate, [and] 1 Photolithograph of a map by
S.H. Parkins. The plates are printed by the Woodburytype Permanent
Photographic Printing Co., London; Obernetter, Munich; Scamoni, St.
Petersburg."--Hanson Collection catalog, p. 54.
The Chemistry of Common Life Feb 09 2021
The Chemistry of Peroxides, Parts 1 and 2, 2 Volume Set May 27 2022
The Chemistry of Peroxides is a new volume in the Chemistry of
Functional Groups series. This series covers all aspects of organic
chemistry with each volume containing chapters on: General and
theoretical aspects Computational approaches Thermodynamics and
kinetics NMR and ESR Mass Spectrometry Spectroscopies Analytical
aspects Reaction mechanisms Syntheses Biological effects Environmental
effects Industrial applications Edited by Zvi Rappoport, this series
provides outstanding reviews on all aspects of functional groups in
analytical, physical, synthetic and applied chemistry.
The Chemistry of Cooking and Cleaning Oct 20 2021
The Chemistry of Organolithium Compounds, Volume 2 Dec 10 2020
Patai Series: The Chemistry of Functional Groups A series of advanced
treatises founded by Professor Saul Patai and under the general
editorship of Professor Zvi Rappoport The Patai Series publishes
comprehensive reviews on all aspects of specific functional groups. Each
volume contains outstanding surveys on theoretical and computational
aspects, NMR, MS, other spectroscopical methods and analytical
chemistry, structural aspects, thermochemistry, photochemistry, synthetic
approaches and strategies, synthetic uses and applications in chemical
and pharmaceutical industries, biological, biochemical and environmental
aspects. To date, over 100 volumes have been published in the series.
Recently Published Titles The chemistry of the Cyclopropyl Group
(Volume 2) The chemistry of the Hydrazo Azo and Azozy Groups (Volume
2, 2 parts) The chemistry of Double-Bonded Functional Groups (Volume 3,

2 parts) The chemistry of Organophosphorus Compounds (Volume 4) The
chemistry of Halides, Pseudo-Halides and Azides (Volume 2, 2 parts) The
chemistry of the Amino, Nitro and Nitroso Groups (2 volumes, 2 parts)
The chemistry of Dienes and Polyenes (2 volumes) The chemistry of
Organic Derivatives of Gold and Silver The chemistry of Organic Silicon
Compounds (2 volumes, 4 parts) The chemistry of Organic Germanium,
Tin and Lead Compounds (Volume 2, 2 parts) The chemistry of Phenols (2
parts) The chemistry of Organolithium Compounds (2 parts) The
chemistry of Cyclobutanes (2 parts) Forthcoming Titles The chemistry of
Peroxides (Volume 2, 2 parts) The chemistry of Organozinc Compounds
The chemistry of Anilines The Patai Series Online The Patai Series is
available in electronic format on Wiley InterScience. All new titles will be
published online and a growing list of older titles is added every year. It is
the ultimate goal that all titles published in the Patai Series will be
available in electronic format.
The Chemistry of Money Aug 06 2020 Did you know that some societies
once used giant rocks for money? Why do some coins have holes in them?
Will plastic soon replace paper currency? The history of money closely
parallels the history of chemistry, with advances in material science
leading to advances in our physical currency. From the earliest examples
of money, through the rise of coins, paper, plastic and beyond, with
excursions into corrosion and counterfeiting along the way, this book
provides a chemist’s eye view into the history of the cash in our pockets.
Written in an accessible style that will appeal to the layperson and
scientist alike, The Chemistry of Money will be sure to both enlighten and
entertain. You will never look at money the same way again!
The Chemistry of Natural Products Nov 28 2019 This book reviews in a
concise and manageable way the progress in all key areas of natural
products chemistry since 1984. The most significant advances are
highlighted over a wide field of chemistry, structure, synthesis and
biosynthesis. This book provides a unique and superb entry into the vast
literature on the subject.
The Chemistry of Combustion Jun 23 2019
The Chemistry of Soils Apr 01 2020 The second edition of The Chemistry
of Soils, published in 2008, has been used as a main text in soil-science
courses across the world, and the book is widely cited as a reference for
researchers in geoscience, agriculture, and ecology. The book introduces
soil into its context within geoscience and chemistry, addresses the
effects of global climate change on soil, and provides insight into the
chemical behavior of pollutants in soils. Since 2008, the field of soil
science has developed in three key ways that Sposito addresses in this
third edition. For one, research related to the Critical Zone (the material
extending downward from vegetation canopy to groundwater) has
undergone widespread reorganization as it becomes better understood as
a key resource to human life. Secondly, scientists have greatly increased
their understanding of how organic matter in soil functions in chemical

reactions. Finally, the study of microorganisms as they relate to soil
science has significantly expanded. The new edition is still be comprised
of twelve chapters, introducing students to the principal components of
soil, discussing a wide range of chemical reactions, and surveying
important human applications. The chapters also contain completely
revised annotated reading lists and problem sets.
The Chemistry of Molecular Imaging Jul 25 2019 Molecular imaging is
primarily about the chemistry of novel biological probes, yet the vast
majority of practitioners are not chemists or biochemists. This is the first
book, written from a chemist's point of view, to address the nature of the
chemical interaction between probe and environment to help elucidate
biochemical detail instead of bulk anatomy. Covers all of the
fundamentals of modern imaging methodologies, including their
techniques and application within medicine and industry Focuses
primarily on the chemistry of probes and imaging agents, and chemical
methodology for labelling and bioconjugation First book to investigate the
chemistry of molecular imaging Aimed at students as well as researchers
involved in the area of molecular imaging
The Chemistry Book Jul 29 2022 From atoms and fluorescent pigments to
sulfa drug synthesis and buckyballs, this lush and authoritative
chronology presents 250 milestones in the world of chemistry. As the
"central science" that bridges biology and physics, chemistry plays an
important role in countless medical and technological advances. Covering
entertaining stories and unexpected applications, chemist and journalist
Derek B. Lowe traces the most important—and surprising—chemical
discoveries.
Chemistry of Fungi Apr 13 2021 Fungi occupy an important place in the
natural world, as non-photosynthetic organisms, they obtain their
nutrients from the degradation of organic material. They use many of
their secondary metabolites to secure a place in a competitive natural
environment and to protect themselves from predation. The diverse
structures, biosyntheses and biological activities of fungal metabolites
have attracted chemists for many years. Fungi are ubiquitous and their
activities affect many aspects of our daily lives whether it be as sources of
pharmaceuticals and food or as spoilage organisms and the causes of
diseases in plants and man. The chemistry of the fungi involved in these
activities has been the subject of considerable study particularly over the
last fifty years. Although their ramifications can be large as in the spread
of plant diseases, the quantities of the metabolites which could be
isolated precluded much chemical work until the advent of spectroscopic
methods. Whereas many natural products derived from plants were
isolated prior to the 1960s on a scale which permitted extensive chemical
degradation, this was rarely the case for fungal metabolites. This book is
an introduction to the chemistry of fungal metabolites. The aim is to
illustrate within the context of fungal metabolites, the historical
progression from chemical to spectroscopic methods of structure

elucidation, the development in biosynthetic studies from establishing
sequences and mechanisms to chemical enzymology and genetics and the
increasing understanding of the biological roles of natural products. The
book begins with a historical introduction followed by a description of the
general chemical features which contribute to the growth of fungi. There
are many thousands of fungal metabolites whose structures are known
and the book does not aim to list them all as there are databases to fulfill
this role. The book's aim is to describe some of the more important
metabolites classified according to their biosynthetic origin. Biosynthesis
provides a unifying feature underlying the diverse structures of fungal
metabolites and the chapters covering this area begin with a general
outline of the relevant biosynthetic pathway before presenting a detailed
description of particular metabolites. Investigations into these
biosyntheses have utilized many subtle isotopic labelling experiments and
compounds that are fungal pigments and those which are distinctive
metabolites of the more conspicuous Basidiomycetes are treated
separately. Many fungal metabolites are involved in the interactions of
fungi with plants and others are toxic to man and some of these are
described in further chapters. Fungi have the ability to transform
chemicals in ways which can complement conventional reactions and the
use of fungi as reagents forms the subject of the final chapter. This book
will be particularly useful to anybody about to embark on a career in
chemical microbiology by providing an overall perspective of fungal
metabolites as well as an essential reference tool for more general
chemists.
The Chemistry of Fireworks Nov 01 2022 "This book, a fully revised,
extended and updated second edition explores the chemistry and physics
behind the art of pyrotechnics. The objectives of the book are to provide
the student with the essential principles behind chemical reactivity, the
generation of noise, smoke and flame, which derive from the chemical
ingredients and the way in which they are used." "The book opens with
historical material, including unique historical photographs. It then
advances to a presentation on the characteristics of gunpowder, whose
unique properties cause it to be the mainstay of the fireworks industry,
even today. Succeeding chapters describe the manufacture and
functioning of most popular fireworks."--BOOK JACKET.
The Chemistry of Membranes Used in Fuel Cells Oct 27 2019 Examines
the important topic of fuel cell science by way of combining membrane
design, chemical degradation mechanisms, and stabilization strategies
This book describes the mechanism of membrane degradation and
stabilization, as well as the search for stable membranes that can be used
in alkaline fuel cells. Arranged in ten chapters, the book presents detailed
studies that can help readers understand the attack and degradation
mechanisms of polymer membranes and mitigation strategies. Coverage
starts from fundamentals and moves to different fuel cell membrane types
and methods to profile and analyze them. The Chemistry of Membranes

Used in Fuel Cells: Degradation and Stabilization features chapters on:
Fuel Cell Fundamentals: The Evolution of Fuel Cells and their
Components; Degradation Mechanism of Perfluorinated Membranes;
Ranking the Stability of Perfluorinated Membranes Used in Fuel Cells to
Attack by Hydroxyl Radicals; Stabilization Mechanism of Perfluorinated
Membranes by Ce(III) and Mn(II); Hydrocarbon Proton Exchange
Membranes; Stabilization of Perfluorinated Membranes Using
Nanoparticle Additives; Degradation Mechanism in Aquivion
Perfluorinated Membranes and Stabilization Strategies; Anion Exchange
Membrane Fuel Cells: Synthesis and Stability; In-depth Profiling of
Degradation Processes in Nafion Due to Pt Dissolution and Migration into
the Membrane; and Quantum Mechanical Calculations of the Degradation
Mechanism in Perfluorinated Membranes. Brings together aspects of
membrane design, chemical degradation mechanisms and stabilization
strategies Emphasizes chemistry of fuel cells, which is underemphasized
in other books Includes discussion of fuel cell performance and behavior,
analytical profiling methods, and quantum mechanical calculations The
Chemistry of Membranes Used in Fuel Cells is an ideal book for polymer
scientists, chemists, chemical engineers, electrochemists, material
scientists, energy and electrical engineers, and physicists. It is also
important for grad students studying advanced polymers and applications.
The Chemistry of the Fullerenes Mar 13 2021 Although synthetic
fullerenes have only been around for a few years, there are thousands of
scientific articles dealing with them. This is the first monograph in the
field and thus represents a vital source of information summarizing the
most important and fundamental aspects of the organic and
organometallic chemistry of the fullerenes. The book is logically arranged
so that information is easy to retrieve, and the style lends itself to
effortless reading and to learning more about the chemical properties of a
family of molecules that constitute new building blocks for novel
architectures in the ever-expanding universe of synthetic chemistry.
Belongs on the shelves of university libraries as well as those of chemists
interested in the art and science of structure and property manipulation
by synthesis.
The Chemistry of the Monatomic Gases Dec 22 2021 The Chemistry of the
Monatomic Gases presents Chapters 5 and 6 from the book
Comprehensive Inorganic Chemistry. The book deals with the monatomic
gases of Group 0 of the Periodic Table. The discovery, origin, and
occurrence in nature, both terrestrially and universally, of monatomic
gases are discussed. The text also provides the group's properties,
highlighting their similarities and progressive change of properties with
atomic weight. Chemists and students studying chemistry will find the
book a good reference material.
Researches on the Chemistry of Food ... Edited from the manuscript of
the author by W. Gregory Sep 26 2019
Progress in the Chemistry of Organic Natural Products 109 Oct 08 2020

This volume comprises three reviews. The first describes isolation,
structure determination, syntheses, and biochemistry of the low molecular
weight compounds of the secretion of exocrine glands of termies with
emphasis to pheromones and defensive compounds. The second review
describes recent studies on isolation and structure elucidation of
bioactive compounds involved in the life cycle and determination of the
molecular mechanisms of the developmental events observed in higher
plants. The third contribution reports on the current body of knowledge of
African propolis, with a particular emphasis on its chemistry and
biological activity.
The Chemistry of Everything Aug 18 2021 The Chemistry of Everything
addresses the “need-to-know” basics of chemistry required to grasp
everyday science issues. Through innovative themes and creative
applications, it provides an engaging introduction to chemistry for
nonscience majors. Mixes basic chemical principles from physical,
inorganic, organic, analytical, and biological specializations to support
thematic coverage of topics such as diamonds, groceries, and drugs.
Extends readers’ vocabulary and knowledge of the scientific issues
encountered in daily life. Addresses issues of ethics and responsible use in
contemporary science. Captures the current fascination with forensics
through “Chemistry at the Crime Scene” boxed sections. For those
interested in basic chemistry.
The Chemistry of Organomagnesium Compounds, 2 Volume Set Nov 08
2020 Magnesium remains almost unique among the metals in its ability to
react directly with a wide variety of compounds. This organic chemistry
field has seen steady progress, and a volume on this topic is long overdue.
In the tradition of the Patai Series this title treats all aspects of functional
groups, containing chapters on the theoretical and computational
foundations; on analytical and spectroscopic aspects with dedicated
chapters on Mass Spectrometry, NMR, IR/UV, etc.; on reaction
mechanisms; on applications in syntheses. Depending on the functional
group there are also chapters on industrial use, on effects in biological
and/or environmental systems. Since the area of Organomagnesium
Chemistry continues to grow far beyond the classical Grignard Reagents,
this is an essential resource to help the reader keep abreast of the latest
developments.
The Chemistry of Evolution Dec 30 2019 Conventionally, evolution has
always been described in terms of species. The Chemistry of Evolution
takes a novel, not to say revolutionary, approach and examines the
evolution of chemicals and the use and degradation of energy, coupled to
the environment, as the drive behind it. The authors address the major
changes of life from bacteria to man in a systematic and unavoidable
sequence, reclassifying organisms as chemotypes. Written by the authors
of the bestseller The Biological Chemistry of the Elements - The Inorganic
Chemistry of Life (Oxford University Press, 1991), the clarity and
precision of The Chemistry of Evolution plainly demonstrate that life is

totally interactive with the environment. This exciting theory makes this
work an essential addition to the academic and public library. * Provides a
novel analysis of evolution in chemical terms * Stresses Systems Biology *
Examines the connection between life and the environment, starting with
the ‘big bang' theory * Reorientates the chemistry of life by emphasising
the need to analyse the functions of 20 chemical elements in all
organisms
Lessons in Chemistry Sep 30 2022 A delight for readers of Where'd You
Go, Bernadette, this blockbuster debut set in 1960s California features
the singular voice of Elizabeth Zott, a scientist whose career takes a
detour when she becomes the star of a beloved TV cooking show.
Elizabeth Zott is not your average woman. In fact Elizabeth Zott would be
the first to point out that there is no such thing as an average woman. But
it's the 1960s and despite the fact that she is a scientist, her peers are
very unscientific when it comes to equality. The only good thing to happen
to her on the road to professional fulfillment is a run-in with her superstar colleague Calvin Evans (well, she stole his beakers). The only man
who ever treated her—and her ideas—as equal, Calvin is already a legend
and Nobel nominee. He's also awkward, kind and tenacious. Theirs is true
chemistry. But as events are never as predictable as chemical reactions,
three years later Elizabeth Zott is an unwed, single mother (did we
mention it's the early 60s?) and the star of America's most beloved
cooking show Supper at Six. Elizabeth's singular approach to cooking
("take one pint of H2O and add a pinch of sodium chloride") and
independent example are proving revolutionary. Because Elizabeth isn't
just teaching women how to cook, she's teaching them how to change the
status quo. Laugh-out-loud funny, shrewdly observant and studded with a
dazzling cast of supporting characters (including the best canine
character in years), Lessons in Chemistry is as original and vibrant as its
protagonist.
The Chemistry of Plants: Perfumes, Pigments and Poisons 2nd Edition
Aug 30 2022 This new edition of a popular book, eases access to organic
chemistry by connecting it with the world of plants and their colours,
fragrances and defensive mechanisms.
The Chemistry of Money Sep 06 2020 Did you know that some societies
once used giant rocks for money? Why do some coins have holes in them?
Will plastic soon replace paper currency? The history of money closely
parallels the history of chemistry, with advances in material science
leading to advances in our physical currency. From the earliest examples
of money, through the rise of coins, paper, plastic and beyond, with
excursions into corrosion and counterfeiting along the way, this book
provides a chemist's eye view into the history of the cash in our pockets.
Written in an accessible style that will appeal to the layperson and
scientist alike, The Chemistry of Money will be sure to both enlighten and
entertain. You will never look at money the same way again!
Chemical Atlas Feb 21 2022

The Chemistry of Plant and Animal Life May 15 2021
The Chemistry of Paper Jan 11 2021 The manufacture of paper involves a
large amount of chemistry, including carbohydrate chemistry, pigments
and resins and colloid and surface chemistry, as well as elements of
environmental and analytical chemistry. Providing an overview of the
making of paper from a chemical perspective, this book deals with both
the chemistry of paper as a material and the chemistry of its production.
The book explores several chemical processes involved in the production
of paper: the delignification of the wood fibres performed at elevated
temperature and pressure, the bleaching of the cellulose-rich pulp using
environmentally-friendly systems, the formation of the pulp into sheets of
fibres strengthened by extensive inter-fibre hydrogen bonding, and finally
the coating of the sheets in a manner appropriate to their end use. This
book is an informative and entertaining overview for students and others
who require an introduction to the chemistry of paper manufacture.
Chemistry of Hydrocarbon Combustion Jun 03 2020 The scientific and
economic importance of the high-temperature reactions of hydrocarbons
in both the presence and absence of oxygen cannot be overemphasized. A
vast chemical industry exists based on feedstocks produced by the
controlled pyrolysis of hydrocarbons, while uncontrolled combustion in air
is still among the most important sources of heat and mechanical energy.
The detonation and explosion of hydrocarbon-oxidant mixtures can
however, be a highly dangerous phenomenon which destroys lives and
equipment. In order that control can be exerted over combustion
processes, a complete description of hydrocarbon oxidation and pyrolysis
is required. A major contribution to this is an understanding of the
unstable intermediates involved and their reactions. The aim of this book
is to review our knowledge of the chemistry of hydrocarbon combustion
and to consider the data which are available for relevant reactions.
Chapter 1 describes early studies in which the apparent complexity of the
chemistry was established and the type of information required for a
better understanding was defined. Experimental studies of the overall
process which were carried out with the aim of establishing the sequence
of stable chemical intermediates and some of the unstable species are
described in Chapter 2. The limited nature of the information thus
obtained showed that independent studies of individual reactions
involving the unstable species were required. In Chapter 3 investigations
specifically aimed at the determination of the kinetics of elementary
reactions are discussed.
The Chemistry of Wine Aug 25 2019 The Chemistry of Wine.
The Chemistry of Alchemy Sep 18 2021 A unique approach to the history
of science using do-it-yourself experiments along with brief historical
profiles to demonstrate how the ancient alchemists stumbled upon the
science of chemistry. Be the alchemist! Explore the legend of alchemy
with the science of chemistry. Enjoy over twenty hands-on demonstrations
of alchemical reactions. In this exploration of the ancient art of alchemy,

three veteran chemists show that the alchemists' quest involved real
science and they recount fascinating stories of the sages who performed
these strange experiments. Why waste more words on this weird deviation
in the evolution of chemistry? As the authors show, the writings of
medieval alchemists may seem like the ravings of brain-addled fools, but
there is more to the story than that. Recent scholarship has shown that
some seemingly nonsensical mysticism is, in fact, decipherable code, and
Western European alchemists functioned from a firmer theoretical
foundation than previously thought. They had a guiding principle, based
on experience: separate and purify materials by fire and reconstitute them
into products, including, of course, gold and the universal elixir, the
Philosophers' stone. Their efforts were not in vain: by trial, by error, by
design, and by persistence, the alchemists discovered acids, alkalis,
alcohols, salts, and exquisite, powerful, and vibrant reactions--which can
be reproduced using common products, minerals, metals, and salts. So
gather your vats and stoke your fires! Get ready to make burning waters,
peacocks' tails, Philosophers' stone, and, of course, gold!
The Chemistry of Creation Jul 05 2020
The Chemistry of Food Mar 25 2022 Wiley's landmark food chemistry
textbook that provides an all-in-one reference book, revised and updated
The revised second edition of The Chemistry of Food provides a
comprehensive overview of important compounds constituting of food and
raw materials for food production. The authors highlight food’s structural
features, chemical reactions, organoleptic properties, nutritional, and
toxicological importance. The updated second edition reflects the
thousands of new scientific papers concerning food chemistry and related
disciplines that have been published since 2012. Recent discoveries deal
with existing as well as new food constituents, their origin, reactivity,
degradation, reactions with other compounds, organoleptic, biological,
and other important properties. The second edition extends and
supplements the current knowledge and presents new facts about
chemistry, legislation, nutrition, and food safety. The main chapters of the
book explore the chemical structure of substances and subchapters
examine the properties or uses. This important resource: • Offers in a
single volume an updated text dealing with food chemistry • Contains
complete and fully up-to-date information on food chemistry, from
structural features to applications • Features several visual aids including
reaction schemes, diagrams and tables, and nearly 2,000 chemical
structures • Written by internationally recognized authors on food
chemistry Written for upper-level students, lecturers, researchers and the
food industry, the revised second edition of The Chemistry of Food is a
quick reference for almost anything food-related as pertains to its
chemical properties and applications.
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