FOOD SCIENCE

& TECHNOLOGY

Recent & forthcoming titles

GENERAL FOOD SCIENCE & TECHNOLOGY

9781119764274
©2022

Features case studies and discussion
questions about application of law,

policy questions, and emerging issues.

FOOD TYPES

9781119257882
©2020

Each of the seven themed volumes
covers a specific area, including edible
oil and fat products and applications,
processing technologies, chemistry,
properties, and safety.

9781119470168
©2021

First dedicated reference to focus
on advances in the development,
processing and bio-refinery

of cereals avnd pseudocereal
products.

9781119587668

©2021

The two-volume set describes
aspects and processes of quality
winemaking using a detailed,
scientific approach.

9781119563723
©2021

Presents the most recent studies
on metabolism and the current

evidence on the health effects of
different groups of polyphenols.

9781119631712
©2020

Current knowledge about the
lab-scale and large-scale production
of essential nutraceuticals from
microalgae and their nutritional
effects on human health.

9781119430698
©2020

First book to provide an overview of the
textural characteristics of traditional
and special foods all over the world,
and the relation between the texture

and taste and aroma.

9781119528234
©2020

In-depth overview of the world’s
fourth major fruit crop, covering
technological and physiological
aspects of its entire value chain -
from production to consumption.

9781119575276
©2021

A comprehensive reference for
researchers, food processors,
students and educators, providing
an up-to-date insight into oil and
oilseed processing.

9781119036616
©2020

Covers the health benefits,
analytical techniques used, and
effects of processing upon the
physicochemical properties of
herbs and spices.

9781119542582
©2021

A comprehensive review of algae
as novel and sustainable sources
of algal ingredients, their
extraction, processing and
applications.



FOOD SCIENCE

& TECHNOLOGY

Recent & forthcoming titles

9781118823125
©2020

A unique handbook providing a
set of good practice standards for
both producers and consumers of
Halal food.

9781119470373
©2021

Athorough introduction to the
microbiology of heat processed
foods, food preservation
techniques, low acid canned
foods, and high acid foods.

9781789450392
©2021

The characteristics, applications
and consequences of different
packaging materials in food-
packaging interactions.

Information accurate as of September 2021

9781118939437

©2021

An account of the role whole grains
play in health and nutrition, for
scientists involved in the development
and manufacture of whole grain food
products.

9781119791614
©2022

Unique book detailing the impact
of food adulteration, food toxicity
and packaging on our nutritional
balance.

9783527345564
©2021

New developments in functional
and sustainable packaging solutions
using biodegradable, compostable
and/or edible materials.

Please contact your local Wiley sales representative
to place your orders or for any queries.

FOOD PROCESSING,

PRODUCTION & MANUFACTURE

9781786304896
©2020

Integrate ecodesign in business
models to address the economic,
social, environmental, and
nutritional problems that face the
world's food systems.

9781119614746
©2021

Recent developments in food
formulation, identification and
utilization functional ingredients
as well as novel and innovative
processing techniques.

9781119537649
©2020

Fully updated single volume
textbook dealing with Food
Chemistry, a core topic for food
scientists at all levels of study.

9781119759515
©2022

Provides foundational and
advanced knowledge and practice
of utilizing electromagnetic
spectrum in food technology

and food processing.

9781119530763
©2021

A complete guide to the science,
development, and application of
modified atmosphere packaging,
and its pivotal role in the food
industry.

9781118768310
©2020

An authoritative overview of water
activity, second only to temperature
in terms of important parameters in
food preservation and processing.
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