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View All Book Series BOOK SERIES About the Series The Functional Foods and Nutraceuticals Series provides timely and comprehensive information on the emerging science, technology, and processing of functional foods and nutraceuticals. It also covers traditional health-foods from around the world,
which have been showing to play an active role in preventing or delaying the onset of diseases, especially chronic diseases, and keeping people’s health in a normal condition. The series will comprise (i) books on globally known foods of plant and animal origin, (such as dairy, meat, fish, vegetables,
cereals, root crops, soya beans, legumes, pickles, starter cultures and probiotic cultures), their manufacture, chemical and microbiological composition, processing, compositional and functional modifications taking place as a result of microbial and enzymic effects, their safety, legislation, development of
novel products, and opportunities for industrialization, (ii) books providing information on the traditional health-food from Africa, Asia (South, East, and South-East), Europe, Latin America, and Middle East, their traditional and industrialized processes and their contribution to human health, and (iii) books
covering several aspects of general interest such as processing of food by-products, biotechnology, engineering of solid-state processes, modern chemical and biological analytical approaches, safety, health and consumer perception. The books will be aimed at professional food scientists, academicians
researching food engineering problems, and graduate level students. Edited By Gengsheng Xiao, Yujuan Xu, Yuanshan Yu December 14, 2020 As consumers look to natural foods to promote health and well-being, their focus has been on foods with recognized health properties. Natural health products
with rich antioxidant and high free radical scavenging activity such as Asian berries currently draw the interest of scientific researchers, ... Edited By Xinggian Ye, Yueming Jiang June 26, 2020 Goji berries (Lycium barbarum), which are widely distributed in Northwestern China, Southeastern Europe and
the Mediterranean areas, have traditionally been employed in Chinese medicine from ancient times. Goji berries, also known as wolfberry, have become increasingly popular in the Western world ... Edited By Kun-Young Park, Dae Young Kwon, Ki Won Lee, Sunmin Park May 01, 2018 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 ... Edited By Xinggian
Ye September 20, 2017 Citrus fruits have long been popular around the world due to their good flavor, taste, high nutritional value, and their healthy properties. Citrus is well known as a rich source of vitamin C. Citrus fruits also contain many other functional bioactive phytochemicals including terpenoids,
... By Maurice M. lwu November 24, 2016 This comprehensive book documents African plants used for functional and medicinal foods. It contains more than 60 detailed monographs of African foods, describing foods with various characteristics such as prebiotic, probiotic, satiety, immune modulation,
stress-reduction, sports performance, ... Edited By Dongheng Liu, Xinggian Ye, Yueming Jiang June 06, 2016 Chinese Dates: A Traditional Functional Food delivers unique information on Chinese dates (jujubes) as typical ethical foods and traditional health-promoting foods. It conveys a better
understanding of Asian food cultures and provides historical information in regard to traditional functional foods... Edited By John Shi October 20, 2015 The second edition of a bestseller, Functional Food Ingredients and Nutraceuticals: Processing Technologies covers new and innovative technologies for
the processing of functional foods and nutraceuticals that show potential for academic use and broad industrial applications. The book includes a ... By Vazhiyil Venugopal October 06, 2008 Considered Mother Nature’s medicine cabinet in many areas of the world, marine organisms have been known
from time immemorial to possess curative powers. But until recently, their bioactive compounds, nutraceutical properties, and commercial potential remained undiscovered. Bringing together widely... Edited By Edward R.(Ted) Farnworth May 27, 2008 For centuries, people around the world have used
fermentation to preserve and enhance the flavor of a wide variety of foods. Today, complex interactions of microbiota in the digestive tract are found to influence proper digestion, metabolism, and disease resistance. With greater emphasis on natural... Edited By Casimir C. Akoh July 18, 2005 Consumer
demand is creating rapid growth in the functional foods market - a market soon to reach $20 billion worldwide. As a result, the food industry has stepped up the development of functional lipids. These lipids impart health benefits when consumed and also impact food product functionalities.... Edited By
Colette Shortt, John O'Brien November 24, 2003 Functional dairy products have been the focus of intense research and product development over the last two decades. At last, this valuable information has been compiled into one resource that reveals key advances in functional dairy ingredients and
products and identifies directions for marketing ... Edited By John Shi, Giuseppe Mazza, Marc Le Maguer February 27, 2002 Building upon the success of the bestselling first volume, Functional Foods: Biochemical and Processing Aspects, Volume Il explores new sources of nutraceutical and functional
food ingredients and addresses crucial issues for product development and processing. It presents the latest developments ... John ShiGuelph Food Research Center, Canada This book provides a mechanistic approach to explaining the health benefits associated with food-derived nutrients. Divided into
two parts, the first part discusses the influence of the major food nutrients (carbohydrates, proteins, and lipids) on the metabolic processes that are involved in human chronic diseases. For example, the potential of carbohydrates to reduce cholesterol absorption and enhance colonization of the lower
intestinal tract by beneficial organisms, the ability of proteins to reduce blood pressure and oxidative stress, enhance mineral bioavailability, and down-regulate the carcinogenesis process, and the fact that lipids serve as critical substrates for the production of cellular hormones that suppress various
inflammatory pathways, are all addressed. Polyphenols, potent antioxidants and anti-atherogenic compounds that scavenge free radicals and prevent lipid peroxidation, are also covered. The second part discusses in detail specific functional foods, such as fish, soybean, milk, tea, fruits and vegetable,
coffee, chocolates that influence various physiological pathways involved in health promotion.Functional Foods and Nutraceuticals is an especially useful tool for undergraduate and graduate students interested in understanding the role of nutrients in health promotion and disease prevention. In addition,
researchers and policy makers in the life sciences will also find the book to be an invaluable source of information for a detailed understanding of the impact of nutrients and foods on metabolic pathways.Dr. Rotimi Aluko has earned a PhD in Food Chemistry from the University of Guelph, Ontario, Canada
and is currently a Professor of Human Nutritional Sciences at the University of Manitoba, Winnipeg, Canada. He has continued to maintain an active research program on functional foods with an emphasis on food protein-derived bioactive peptides.A A A A Dr. Rotimi Aluko has earned a PhD in Food
Chemistry from the University of Guelph, Ontario, Canada and is currently a Professor of Human Nutritional Sciences at the University of Manitoba, Winnipeg, Canada. He has continued to maintain an active research program on functional foods with an emphasis on food protein-derived bioactive
peptides. The papers included in this book have a broad coverage of the topics related to new technologies in functional foods and nutraceuticals, fruits and vegetables and their by-products as valuable ingredients for functional foods and nutraceuticals, potential bioactive components from various food
sources, trends and development of nutraceuticals and functional foods as well as functional food and nutraceuticals as ingredients in the value addition for health promotion, standardization and quality control. This compilation helps to overcome the problems faced in exploring the potential of
nutraceuticals in naturopathy and device strategies to encounter such problems. C. S. Riar: Associate Professor, Department of Food Engineering & Technology, SLIET, Longowal- 148 106, Sangrur, Punjab D. C. Saxena: Professor & Head, Department of Food Engineering & Technology, SLIET,
Longowal- 148 106, Sangrur, Punjab Unit-l: Functional Foods and Nutraceuticals An-Overview 1. Functional Food and Nutraceuticals from Fruits and Vegetables by D.S. Sogi 2. Designer Foods - An Overview by Usha Bajwa 3. Utilization of Milk Byproduct (Whey) for Preparation of Beverages: A Review
by P.A. Pawase, D.M. Choudhari, V.G. Gaikwad and S.S. Jundhare 4. Role and Overview of Strawberry as a Potential Source for the Development of Functional Foods and Nutraceuticals by Aamir Hussain Dar, Muneer Ahmad, H.K. Sharma and Aabida Jabeen 5. Potential Applications of Biopigments in
Food and Feed by Reeba Panesar, Shubhneet Kaur, D.C. Saxena 6. Nutraceutical Characteristics of Minor Millet: A Review by Seema, Mandeep Singh Sibian, Romee Jan and C.S. Riar 7. Effects of Processing on Bioactive Compounds During Development of Food Formulations: A Review by Mandeep
Singh and Charanjit Singh Riar Unit - II: Functional Foods and Nutraceuticals Their Health Benefits 8. Aloe Vera: Bioactive Compounds Therapeutic Properties and Food Applications by Bhupendar Singh Khatkar 9. Phytochemicals and Health Potentials by Savita Sharma and Swati Kapoor 10. Role of
Fibers Spices and Herbs as Nutraceuticals and Functional Food Ingredients in Regulating Human Health by A.B. Rodge 11. Dietary Supplements, Functional and Multi-Functional Foods, Health Benefits of Different Common Nutrients and Methods to Enhance Active Components in Foods by Amarjeet
Kaur, Poonam A. Sachdev and Priyanka Sharma 12. Probiotics, Prebiotics, Synbiotics Functionality and Health Benefits by Shilpa Vij, R.K Malik and Jagrani Minj 13. Probiotics and Phytonutrients: Potential Candidates for the Immunobooster Nutraceutical Formulations by Bhatia Aruna 14. Effect of
Storage Temperature on the Stability of Vitamin A and Iron in Re-Constituted Rice by Syed Zameer Hussain, Baljit Singh, H.R. Naik and A.H.Rather 15. Antioxidant Properties of Wheat Based Breakfast Foods Suresh Bhise and Amarjeet Kaur 16. Significance of Amaranth Grains in Health and Nutrition by
Arti Chauhan, D.C. Saxena and Sukhcharn Singh 17. Effect of Frying Oils on Textural and Sensory Properties of Egg Slices by Sanju B. Dhull, Manju V. Nehra, Gurjant Singh Unit-Ill: Functional Foods and Nutraceuticals Their Development Techniques18. Concept and Techniques in Development of
Functional Foods by R.K. Gupta and Monika Sharma 19. Role of Nanotechnology in Development of Functional Food by Jaspreet Kaur and Amarjeet Kaur 20. PCR: Advanced Tool for Functional Foods by Aasima Rafiq, Savita Sharma and Baljit Singh 21. Novel Technology for Development of Low
Calorie Functional Beverages from Fruits and Vegetables Using Non-Nutritive Sweeteners by Rakesh Sharma and V.K. Joshi 22. Utilization of Germination Potential in the Development of Nutritional Snacks from Composite of Wheat, Bengal Gram and Green Gram by Sakshi, Jyotika Sharma and C.S.
Riar Unit-1V: Cereals and other Food Grains as a Source of Functional Foods and Nutraceuticals 23. Pre-Gelatinized Cereal Flours: Processing, Characteristics and Functionality by Gurkirat Kaur, Savita Sharma and Baljit Singh 24. Standardisation and Preparation of Accelerated Fermentation of ‘IdIi’
Batter Using Soy Residue Okara by Kishor Pawar, Deepika Kamble, Dnyaneshwar Holkar and Vinod 25. Bioactive Components and Functional Ingredients in the Traditional Rice Varieties of Temperate Region and their Potential Health Benefits by Farhan Mohiuddin Bhat and C.S. Riar 26. Amaranth: A
Pseudocereal for Extraction of Nutraceutical Components by Narender K. Chandla, Romee Jan, Arti Chauhan and Sukhcharn Singh 27. Prebiotics in Cereal Products by Neeraj Gandhi, Suresh Bhise and Amarjeet Kaur 28. Typha angustifolia L.: A Potential Source of Nonconventional Starch by Syed
Insha Rafiq, Khalid Muzaffar, Kulsum Jan and D.C. Saxena 29. Effect of Reducing and Oxidizing Agents on the Rheological, Pasting and Noodle Making Characteristics of Durum and Commercial Wheat Semolina by Ritika Oberoi, Amarjit Kaur and A. K. Bakhshi 30. Studies on Isolation of Bacillus Spp.
and Thermoactinomycetes with Cellulase Activity in Relation to Lignocellulosic Post Harvest of Wheat by Vijayta Sharma and Ishpreet Kaur Walia 31. Nutraceutical and Functional Potential of Quinoa by (Chenopodium quinoa Willd) by Khan Nadiya Jan, Ishrat Majid, D.C. Saxena and Sukhcharn Singh
Unit-V: Fruits and Vegetables as a Source of Functional Foods and Nutraceuticals 32. Functional Potential and Food Utilization of Seaweeds by Hanuman Bobade, Gurkirat Kaur and Savita Sharma 33. Studies on Utilization of Gums for Encapsulation of Various Ingredients Used in Food Industries by
Khalid Bashir, Kulsum Jan, Basharat Yousuf and Manjeet Aggarwal 34. Studies on Characterization, Processing and Utilization of (Nymphaea alba L.) Rhizomes by Kulsum Jan, Shumaila Jan, Syed Insha Rafiq and D.C. Saxena 35. Value Added Green Mango-Mint-Tulsi-Squash Modified with Honey by
P.V. Bade, K.R. Kale, A.S. Binnar, V.S. Sadewale 36. Potential Application of Starch Extracted from Sweet Flag (Acorus calamus) in India by Shumaila Jan, Kulsum Jan and D.C. Saxena 37. Preparation of Mouth Freshener (Anardana Goli) From Pomegranate (Punica granatum L) by Walunj Amol, Patil
Priyanka, Deshmukh Chaitanya and Chothe Deepak 38. Nutritional and Nutraceutical Potential of Licorice (Glycyrrhiza glabra) by Ishrat Majid, Khan Nadiya Jan, Gulzar Ahmad Nayik and Vikas Nanda Unit-VI: Utilization of Dairy Food in the Development of Functional Foods and Nutraceuticals 39. Process
Standardization for Low Fat and Low Calorie Kulfi by Jyoti Jha and R.S. Dabur 40. Improving Milk and Milk Products Functionality Through Controlled Release of Herbal Nutraceuticals by Rahul Debbarma, Aditya Madan, Ranijit Singh, Sandeep Singh Rana and Neha Balan 41. Functional Dairy Foods:
Beyond the Basic Nutrition by Davinder Kaur, Usha Bajwa and Taranpreet Singh Unit-VII: Functional Foods and Nutraceuticals Regulations and Market Prospective 42. Functional Foods and Nutraceuticals: Regulatory Framework for Protecting Consumers, Promote Fair Trade and Encourage Product
Innovation in the Food Industry by Ashok Kumar and Preetinder Kaur 43. Biosensors and Quality Aspects of Functional Foods by Swati Kapoor, Savita Sharma and P.S. Ranote 44. Milk Fortification in the Need of Sunshine Vitamin by Taranpreet Singh, Usha Bajwa and Davinder Kaur
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