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Baking Problems Solved29 294
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Rosemary K. Newman - C. Walter
Newman 
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8)

34 David A. Bender 5508 CRC Press 2006

Berry Fruit35 Yanyun Zhao 4441 Taylor & Francis Group2007 
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43 DUNCAN MANLEY 921 Woodhead Publishing Ltd 1998 
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44 DUNCAN MANLEY 831 Woodhead Publishing Ltd 1998 
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Pavinee Chinachoti - Yael
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1781 CRC Press 2001 
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Cheese Making57 126

Chemical and Functional Properties of Food Components
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58 Zdzislaw E. Sikorski 3842 CRC Press2002 
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Chemical Functional Properties of Food Components (Ed
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Karen A. Barnes - C. Richard
Sinclair 
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2007
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Codex Alimentaius (Ed 2)65 772 Food & Agriculture Organization

Coffee Flavor Chemistry66
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4101 John Wiley & Sons2002 
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Computer Applications in Food Technology71 R. Paul Singh 3021 Elsevier 1996 

Computer Vision Technology for Food Quality Evaluation72 Da-Wen Sun 5701
Food Science & Technology,
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Concept Research in Food Product Design and
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73
Howard R. Moskowitz -
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5811 Blackwell 2005 
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CRC Handbook of Medicinal Spices75 James A. Duke 3331 CRC Press 2003 
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Press 
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Dairy Technology81 P. Walstra 7531 Marcel Dekker1999 

Designing Foods (Animal Product Options in the
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Options to Improve the 
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Dictionary of Food Science and Technology85
International Food Information
Service 

4221 Blackwell 2005 

Dictionary of Nutraceuticals and Functional Foods86 N. A.Michael Eskin - Tamir Snait 7671 Taylor & Francis 2006 

Dietary Supplements and Functional Foods87 Geoffrey P. Webb 2531 Blackwell 2006 

Dietary Supplements of Plant Origin88 Massimo Maffei 2501 Taylor & Francis 2003 

Dioxins and Dioxin-like Compounds in the Food Supply89
Committee on the Implications of
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Egg Bioscience and Biotechnology90 Yoshinori Mine. 3791 John Wiley & Sons2008 
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Food Systems

96 Jamileh M. Lakkis 2431 Blackwell 2007 
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Encyclopedic Handbook of Emulsion Technology99 Johan Sjoblom 7301 Marcel Dekker2001

Engineering and Food for the 21st Century100
Jorge Welti-Chanes - Gustavo V.
Barbosa-Canovas

10371 CRC Press 2002 

Engineering and Manufacturing for Biotechnology (Vol 4)101
PHILIPPE THONART - MARCEL
HOFMAN 

4731 Kluwer Academic 2002 

Engineering Properties of Foods (Ed 3)102 M.A. Rao - Syed S.H. Rizvi 7613 Taylor & Francis 2005 

Enzymes in Industry (Ed 3)103 Wolfgang Aehle 5173 WILEY-VCH 2007 
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Essays in Brewing Science105
Michael J. Lewis  - Charles W
Bamforth 
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Essential Microbiolgy106 Stuart Hogg 4811 John Wiley & Sons 2005 
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Essentials of Food Science (Ed 3)108
VICKIE A. VACLAVIK - Elizabeth
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5653 Springer 2008 

Esterification of Polysaccharides109 Thomas Heinze - Tim Liebert 2401 Springer2006 

EU Food Law110 Kaarin Goodburn 2511
Woodhead Publishing Limited/CRC

Press LLC 
2001

Experiments in Unit Operations and Processing of Foods111 Margarida Vieira - Peter Ho 1921 Springer 2008 

Extracting Bioactive Compounds for Food Products112 M. Angela A. Meireles 4861 Taylor & Francis 2009 
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Extraction Methods for Environmental Analysis113 JOHN R. DEAN 3021 John Wiley & Sons 1998 

Extraction of Organic Analytes from Foods114 Ron Self 4101 The Royal Society of Chemistry 2005 

Extruders in Food Applications115 Mian N. Riaz 2421 CRC Press 2000 

Extrusion Cooking116 Robin Guy 1831
Woodhead Publishing Limited/CRC

Press LLC 
2001

Fat and Oils (Ed 3)117 Richard D. O'Brien 7663 CRC Press 2009 

Fat Crystal Networks118 ALEJANDRO G. MARANGONI 8381 Marcel Dekker2005 

Fat Crystal Networks Food Science and Technology119 ALEJANDRO G. MARANGONI 8381 Marcel Dekker2005 

Fermentation and Biochemical Engineering Handbook (Ed
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120
Henry C. Vogel - Celeste L.
Todaro 

8302 Noyes Publications 1997 

Fermentation and Food Safety121
Martin R. Adams - M.J. Robert
Nout

2651 Aspen Publishers, Inc. 2001 

Fermented Milks122 Adnan Tamime 2811 Blackwell 2006 

Flavonoids123
Oyvind M. Andersen - Kenneth R.
Markham. 

12131 Taylor & Francis 2006 

Flavor in Food124 Andree V oilley - Patrick Etievant 4621
Woodhead Publishing Limited/CRC

Press LLC 
2006

Flavor of Meat, Meat Products and Seafoods (Ed 2)125 F. SHAHIDI 4712 Blackie Academic and Professional1998 

Flavor Perception126
Andrew J. Taylor - Deborah D.
Roberts. 

3001 Blackwell 2004 
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Flavor, Fragrance, and Odor Analysis127 Ray Marsili 4351 Marcel Dekker2002 

Flavour Fragrance128 R. G. Berger 6491 Springer 2007 

Food & Process Engineering Technology Textbook129 L.R. Wilhelm - D.A. Suter 2991 2005

Food (The Definitive Guide)130 TOM COULTATE - JILL DA VIES 1771 The Royal Society of Chemistry 1994 

Food Additives Data Book131 Jim Smith - Lily Hong-Shum 10361 Blackwell 2003 

Food Allergies for Dummies132 Robert A. Wood - Joe Kraynak 3851 Wiley2007 

Food Allergy133 35National Institutes of Health 

Food Analysis (Ed 2)134 S. Suzanne Nielsen 5962 Aspen Publishers1998 

Food and Agricultural Wastewater Utilization and
Treatment

135 Sean x. Liu 2811 Blackwell 2007 

Food and Beverage Cost Control (Ed 2)136 Jack. E. Miller - David K. Hayes 6092 John Wiley a Sons2002 

Food and Drinks137 14

Food and Drug Administration Advisory Committees138
Richard A. Rettig - Laurence E.
Earley

2391
Committee To Study the Use of Advisory
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Food and Nutritional Toxicology139 Stanley T. Omaye. 3091 CRC Press 2004 

Food and Wine Pairing140 Robert J. Harrington. 3391 John Wiley & Sons, 2008 
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Food Biodeterioration and Preservation141 Gary S. Tucker 2571 Blackwell 2008 

Food Biotechnology (Bielecki)142 Stanislaw Bielecki 4471 Elsevier 2000 

Food Biotechnology in Ethical Perspective (Ed 2)143 Paul B. Thompson 3402 Springer 2007 

Food Carbohydrates144 Steve W. Cui 4121 Taylor & Francis 2005 

Food Chemical Safety (Vol 1)145 David H. Watson 6511 Woodhead CRC Press2001

Food Chemical Safety (Vol 2)146 David H. Watson 3171
Woodhead Publishing Limited/CRC

Press 
2002

Food Chemicals Codex (Ed 5)147
Committee on Food Chemicals
Codex, Food and Nutrit

10285 THE NATIONAL ACADEMIES PRESS 2004 

Food Chemistry (Ed 3)148 Owen R. Fennema 12633 Marcel Dekker1996 

Food Chemistry (Ed 4)149 H.-D. Belitz · W. Grosch 11144 Springer 2009 

Food Dehydration150 J G Brennan 1221

Food Emulsifiers and Their Applications (Ed 2)151
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W. Hartel 

4332 Springer 2008 

Food Emulsion152 David Julian McClements 3671 CRC Press 1999 

Food Flavoring (Ed 3)153 Philip R. Ashurst 4993 Aspen Publishers, Inc. 1999 
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Food Industry and the Internet155 Drew Smith 2351 Blackwvell2001 

Food Intolerance and the Food Industry156 Taraneh Dean 2271
Woodhead Publishing Limited/CRC
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Food Lipids (Ed 3)157 Casimir C. Akoh - David B. Min. 9303 Taylor & Francis Group2008 

Food Microbiology Protocols158
John F. T. Spencer - Alicia L.
Ragout de Spencer. 

5101 Humana Press 2001 

Food Packaging Technology159
RICHARD COLES - DEREK
McDOWELL 

3631 Blackwell 2003

Food Physics160
Ludger O. Figura - Arthur A.
Teixeira 

5541 Springer2007 

Food Phytates161
N. Rukma Reddy -  Shridhar K.
Sathe. 

252CRC Press 2002 

Food Plant Economics162
Zacharias B. Maroulis - George D.
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3641 Taylor & Francis 2008 

Food Plant Engineering Systems163 Theunis C. Robberts 2691 CRC Press 2002 

Food Powders164
Gustavo V. Barbosa-Canovas -
Enrique Ortega-Rivas 
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Food Preservation Techniques165
Peter Zeuthen - Leif
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Woodhead Publishing Limited/CRC

Press
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Food Process Design166
Zacharias B. Maroulis - George D.
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5171 Marcel Dekker2003 

Food Processing (Recent Developments)167 A. G. Gaonkar 3181 Elsevier1995
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Food Processing Principles and Applications169 Scott Smith - Y. H. Hui 5101 Blackwell 2004 

Food Processing Technology (Ed 2)170 P. Fellows 5932
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Press
2000

Food Quality Assurance171 Inteaz AlIi 1551 CRC Press 2004 

Food Safety (Ed 2)172 Nina E. Redman 3442 ABC-CLIO, Inc. 2007 

Food Safety and Food Quality173 R. E. HESTER - R. M. HARRISON 1721 The Royal Society of Chemistry 2001 

Food Safety and International Competitiveness174 John Spriggs - Grant Isaac 2091 CABI 2001

Food Safety Handbook175
RONALD H. SCHMIDT - GARY E.
RODRICK 

8061 John Wiley & Sons2003
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Laxman Kanduri - Ronald A.
Eckhardt 
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Food Science and Food Biotechnology177
Gustavo F. Gutierrez-Lopez -
Gustavo V. Barbosa-Ca
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Food Shelf Life Stability178
N .A. Michael Eskin - David S.
Robinson 

3691 CRC Press 2001 

Food Texture179 Andrew J. Rosenthal. 2591 Aspen1999 

Food Texture and Viscosity (Ed 2)180 Malcolm C. Bourne 4222 Elsevier 2002 

Food Toxicology181 William Helferich - Carl K. Winter. 2231 CRC Press 2001 
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Foodborne Disease Handbook (Ed 2) (Vol 2)183 Y. H. Hui - Syed A. Sattar 5312 Marcel Dekker2001 

Foodborne Infections and Intoxications (Ed 3)184 Hans P. Riemann - Dean o. Cliver 9223 Elsevier 2006

Foodborne Microbial Pathogens185 Arun K. Bhunia 2901 Springer 2008 

Foodborne Pathogens186
Clive de W. Blackburn - Peter J.
McClure 

4831 Woodhead/CRC Press 2002

Fresh-cut Fruits and Vegetables187 Olusola Lamikanra 4521 CRC Press 2002 

From Land to Mouth (Ed 2)188 Brewster Kneen 1452 NC Press 1995 

Fruit and Vegetable Processing189 Wim Jongen 4051 Woodhead/CRC Press2002

Frying190 J. B. Rossell 3761 Woodhead/CRC Press 2001

Functional Dairy Products (Vol 2)191 Maria Saarela 5591 Woodhead/CRC Press 2007
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Functional Foods (Vol 2)194 John Shi -  G. Mazza 4361 CRC Press 2002 
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Taylor 
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Fungal Biotechnology in Agricultural, Food, and
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Genetically Engineered Food (Ed 2)198 Knut J. Heller 3182 WILEY-VCH 2006
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Halal Food Production203
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Handbook of Acid-Base Indicators207 Ram Wasudeo Sabnis 4161 Toylor & Francis2008 
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Handbook of Fat Replacers211 Sibel Roller - Sylvia A. Jones 2961 CRC Press1996 
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Handbook of Food Engineering (Ed 2)214
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Handbook of Herbs and Spices (Vol 3)225 K. V. Peter 5601 CRC Press 2006
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Health, Nutrition and Food Demand239 Wen S. Chern - Kyrre Rickertsen 3051 CAB 2003
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High Pressure Processing of Foods242
Christopher J. Doona - Florence
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International Handbook of Foodborne Pathogens252
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Introduction to Food Toxicology253
Takayuki Shibamoto - Leonard F.
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Microbial Safety of Minimally Processed Foods267 John S. Novak - Gerald M. Sapers 3571 CRC Press 2003 
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