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A superb educational resource for students of food science and technology

Food Chemistry: A Laboratory Manual is a valuable source of ideas and
guidance for students enrolled in food chemistry laboratory courses required as
part of an Institute of Food Technologists-approved program in food science and
technology. Based on Professor Dennis D. Miller's popular food chemistry
course at Cornell University, it is appropriate for courses offered at both the
undergraduate and graduate levels. From buffer systems to enzymatic browning,
chemical leavening to meat tenderizers, it covers all topics generally addressed in
contemporary food chemistry courses. Chapters feature:
* A concise review of important chemical principles
* Chemical structures and equations
* An experiment illustrating several key aspects of the topic under discussion
* A list of apparatus, instruments, reagents, and other materials required to
perform the experiment
* Illustrated, step-by-step instructions on how to perform the experiment
* Data analysis tips and spreadsheet information (where appropriate)
* Extensive problem sets to help reinforce key concepts and processes covered
* Useful formulas, equations, and calculations
* Extensive references to supplementary readings

Companion Web site: Access this site by visiting www.wiley.com/

The Food Chemistry: A Laboratory Manual companion Web site features:
* Valuable supplemental material
* References from the Manual
* Links to other food chemistry sites
* Study questions and answers
* Lab report templates
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Editorial Review

From the Publisher
Food chemistry is the common chemistry utilized throughout the food and beverage industry. The subject
provides the backbone of all food products and is responsible for many of the low fat, low sodium, and other
specialty products currently available. Using illustrative experiments, the work provides information
common to all food programs.

From the Back Cover
A superb educational resource for students of food science and technology

Food Chemistry: A Laboratory Manual is a valuable source of ideas and guidance for students enrolled in
food chemistry laboratory courses required as part of an Institute of Food Technologists-approved program
in food science and technology. Based on Professor Dennis D. Miller's popular food chemistry course at
Cornell University, it is appropriate for courses offered at both the undergraduate and graduate levels. From
buffer systems to enzymatic browning, chemical leavening to meat tenderizers, it covers all topics generally
addressed in contemporary food chemistry courses. Chapters feature:
* A concise review of important chemical principles
* Chemical structures and equations
* An experiment illustrating several key aspects of the topic under discussion
* A list of apparatus, instruments, reagents, and other materials required to perform the experiment
* Illustrated, step-by-step instructions on how to perform the experiment
* Data analysis tips and spreadsheet information (where appropriate)
* Extensive problem sets to help reinforce key concepts and processes covered
* Useful formulas, equations, and calculations
* Extensive references to supplementary readings

Companion Web site: Access this site by visiting www.wiley.com/

The Food Chemistry: A Laboratory Manual companion Web site features:
* Valuable supplemental material
* References from the Manual
* Links to other food chemistry sites
* Study questions and answers
* Lab report templates

About the Author
DENNIS D. MILLER, Ph.D., is Professor of Food Science and Nutrition and chair of the Department of
Food Science at Cornell University.

Users Review

From reader reviews:

Jeffery Harman:

Why don't make it to become your habit? Right now, try to prepare your time to do the important behave,



like looking for your favorite publication and reading a e-book. Beside you can solve your short lived
problem; you can add your knowledge by the guide entitled Food Chemistry: A Laboratory Manual. Try to
make book Food Chemistry: A Laboratory Manual as your buddy. It means that it can for being your friend
when you sense alone and beside that of course make you smarter than previously. Yeah, it is very fortuned
for you personally. The book makes you more confidence because you can know every thing by the book. So
, let me make new experience and also knowledge with this book.

Lorretta Cox:

Book is to be different for each and every grade. Book for children until eventually adult are different
content. As we know that book is very important for all of us. The book Food Chemistry: A Laboratory
Manual ended up being making you to know about other expertise and of course you can take more
information. It is extremely advantages for you. The publication Food Chemistry: A Laboratory Manual is
not only giving you much more new information but also to get your friend when you sense bored. You can
spend your current spend time to read your reserve. Try to make relationship with all the book Food
Chemistry: A Laboratory Manual. You never experience lose out for everything in the event you read some
books.

Diane Walker:

Reading a guide can be one of a lot of action that everyone in the world really likes. Do you like reading
book thus. There are a lot of reasons why people like it. First reading a reserve will give you a lot of new
details. When you read a e-book you will get new information because book is one of a number of ways to
share the information or perhaps their idea. Second, looking at a book will make anyone more imaginative.
When you reading a book especially fictional book the author will bring one to imagine the story how the
character types do it anything. Third, you can share your knowledge to other folks. When you read this Food
Chemistry: A Laboratory Manual, you can tells your family, friends as well as soon about yours guide. Your
knowledge can inspire the others, make them reading a guide.

Curtis Swasey:

You may get this Food Chemistry: A Laboratory Manual by go to the bookstore or Mall. Just viewing or
reviewing it can to be your solve issue if you get difficulties on your knowledge. Kinds of this reserve are
various. Not only by simply written or printed but additionally can you enjoy this book simply by e-book. In
the modern era such as now, you just looking from your mobile phone and searching what your problem.
Right now, choose your personal ways to get more information about your publication. It is most important
to arrange you to ultimately make your knowledge are still upgrade. Let's try to choose proper ways for you.
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