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Bioactives in Fruit: Health Benefits and Functional FoodsJohn Wiley & Sons, 2013

	For centuries we have known that fruit is important for health, but we are only just beginning to fully understand why.  Bioactives in Fruit: Health Benefits and Functional Foods aims to summarise some of our current knowledge on the bioactive compounds that are associated with the health benefits of...
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Nutrigenomics and Nutrigenetics in Functional Foods and Personalized NutritionCRC Press, 2013

	While functional foods have become a reasonably well-established concept, personalized nutrition is still treated with skepticism by many. The recognition that people would have different nutrient requirements, or perceive foods in different ways, raises several concernsâ€•some real, some not so real. Nutrigenomics and...
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CRC Handbook of Medicinal SpicesCRC Press, 2002
"Let food be your medicine, medicine your food." -Hippocrates, 2400 B.C.  When the "Father of Medicine" uttered those famous words, spices were as important for medicine, embalming, preserving food, and masking bad odors as they were for more mundane culinary matters. Author James A. Duke predicts that spices such as capsicum,...
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Vegan Lunch Box: 130 Amazing, Animal-Free Lunches Kids and Grown-Ups Will Love!Da Capo Press, 2008

	If you think vegan lunchtime means peanut butter and jelly day after day, think again! Based on the wildly popular blog of the same name, Vegan Lunch Box offers an amazing array of meat-free, egg-free, and dairy-free meals and snacks. All the recipes are organized into menus to help parents pack quick, nutritious, and irresistible...
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101 Activities for Teaching Creativity and Problem SolvingPfeiffer, 2004
Employees who possess problem-solving skills are highly valued in today's competitive business environment. The question is how can employees learn to deal in innovative ways with new data, methods, people, and technologies?
In this groundbreaking book, Arthur VanGundy—a pioneer in the field of idea generation and problem...
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See How it's MadeDK Adult, 2007

	You probably pick up a pencil every day: but have you ever wondered how it's actually made? From chocolate bars to violins, "See How It's Made" lifts the lid on all kinds of everyday objects, foods and toys, revealing the amazing ways they are designed and manufactured. Venture behind the scenes right into the heart of busy...
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Ferrets For DummiesFor Dummies, 2007


	When I graduated from veterinary school and started my career in 1976

	I didn’t know anyone who kept a ferret for a pet much less had I ever

	seen one other than in pictures. My only experience with them was in an

	undergraduate ethology class where I watched a 30-minute video of the

	behavior of the European polecat, and I...
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Compendium of the Microbiological Spoilage of Foods and Beverages (Food Microbiology and Food Safety)Springer, 2009
Though much of our collective knowledge on microbiological spoilage has accrued over the past century and is still valid today, there is no one place to find this information.

Compendium of the Microbiological Spoilage of Foods and Beverages is the first book to collect this important information. This book is edited by William H....
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The Glorious Foods of Greece: Traditional Recipes from the Islands, Cities, and VillagesWilliam Morrow, 2001

	The Glorious Foods of Greece is the magnum opus of Greek cuisine, the first book that takes the reader on a long and fascinating journey beyond the familiar Greece of blue-and-white postcard images and ubiquitous grilled fish and moussaka into the country's many different regions, where local customs and foodways have remaained...
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Chemical Analysis of Antibiotic Residues in FoodJohn Wiley & Sons, 2011

	An insightful exploration of the key aspects concerning the chemical analysis of antibiotic residues in food


	The presence of excess residues from frequent antibiotic use in animals is not only illegal, but can pose serious health risks by contaminating products for human consumption such as meat and milk. Chemical...
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Nutraceutical Proteins and Peptides in Health and Disease (Nutraceutical Science and Technology)CRC Press, 2005

	Reports of the beneficial health effects of some peptides have begun to make their way into the scientific literature. Peptides can act as immunomodulators, and have been shown to have a positive influence on calcium absorption, and on regulation of serum cholesterol. A number of peptides may also possess antimicrobial properties that enhance...
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Frying: Improving quality (Woodhead Publishing Series in Food Science, Technology and Nutrition)Woodhead Publishing, 2001

	
		Pan-frying and deep-frying have been very popular and ancient methods of food
	
		preparations for more than 4000 years. Pre-fried and fried food products like
	
		potato crisps, fish fingers or French fries have become a main component of our
	
		diet. It is estimated that the total usage of frying fats and oils in restaurants,...
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