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Due in part to an absence of universally accepted
standardization methods, nutraceuticals and functional
foods face regulatory ignorance, marketing
incompetence and ethical impunity. Even though many
researchers believe that there is a connection between
nutraceuticals and functional foods and reduced health
care expenses as well as disease prevent
Lipid-Based Nanostructures for Food Encapsulation
Purposes, Volume Two in the Nanoencapsulation in the
Food Industry series, reviews recent studies on the
formulation and evaluation of different categories of lipidbased nano-carriers and discusses how lipid
nanoencapsulation is a feasible technology for the food
industry. This book covers nano-emulsions, nanoliposomes, nanostructured lipid carriers and surfactant
nanoparticles. Authored by a team of global experts in
the fields of nano and microencapsulation of food,
nutraceutical and pharmaceutical ingredients, this title is
of great value to those engaged in the various fields of
nanoencapsulation. Provides recent studies on the
formulation and evaluation of different categories of lipidbased nanocarriers Discusses how technology of lipid
nanoencapsulation can be used in industries
Summarizes the practical application of nanostructures
from lipid formulations, such as nanoemulsions,
nanoliposomes and nanostructured lipid carriers
Chemistry of Functional Materials Surfaces and
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Interfaces: Fundamentals and Applications gives a
descriptive account of interfacial phenomena step-bystep, from simple to complex, to provide readers with a
strong foundation of knowledge in interfacial materials
chemistry. Many case studies are provided to give realworld examples of problems and their solutions, allowing
readers to make the connection between fundamental
understanding and applications. Emerging applications in
nanomaterials and nanotechnology are also discussed.
Throughout the book, the author explains the common
interface and surface equations, models, methods, and
applications in the creation of functional materials. The
goal of Chemistry of Functional Materials Surfaces and
Interfaces is to provide readers with the basic
understanding of the common tools of surface and
interface chemistry for application in materials science
and nanotechnology. This book is suitable for
researchers and practitioners in the disciplines of
materials science and engineering and surface and
interface chemistry. Includes numerous real-world
examples and case studies throughout Addresses
emerging applications of interfacial materials chemistry
in nanomaterials and nanotechnology Provides the
foundational concepts of surface and interfacial science
with models, equation, and methods
Emulsions provides a general introduction, the industrial
role of emulsifiers and addresses different problems
such as creaming/sedimentation, flocculation, Ostwald
ripening, coalescence and phase inversion.
Thermodynamics, adsorption and interaction forces
between emulsion droplets are thoroughly explained.
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Supplemented by many figures and tables, it helps to
characterize and select the right emulsifier for various
industrial applications.
A discussion of fundamental characteristics, theories and
applications for liquid-liquid colloidal dispersions. It
profiles experimental and traditional measurement
techniques in a variety of emulsified systems, including
rheology, nuclear magnetic resonance, dielectric
spectroscopy, microcalorimetry, video enhanced
microscopy, and conductivity.
Continuing the mission of the first two editions, Food
Emulsions: Principles, Practices, and Techniques, Third
Edition covers the fundamentals of emulsion science and
demonstrates how this knowledge can be applied to
control the appearance, stability, and texture of emulsionbased foods. Initially developed to fill the need for a
single resource co
This volume examines the contributions of proteins to the
technological and organoleptic characteristics of food. It
provides a solid basis for understanding the principles of
food protein functionality and offers information to help
develop unique food products using proteins as novel
ingredients. Properties such as solubility, viscosity,
gelation, emulsification and loam formation are
discussed.
Hydrocolloids are among the most widely used
ingredients in the food industry. They function as
thickening and gelling agents, texturizers, stabilisers and
emulsifiers and in addition have application in areas such
as edible coatings and flavour release. Products
reformulated for fat reduction are particularly dependent
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on hydrocolloids for satisfactory sensory quality. They
now also find increasing applications in the health area
as dietary fibre of low calorific value. The first edition of
Handbook of Hydrocolloids provided professionals in the
food industry with relevant practical information about the
range of hydrocolloid ingredients readily and at the same
time authoritatively. It was exceptionally well received
and has subsequently been used as the substantive
reference on these food ingredients. Extensively revised
and expanded and containing eight new chapters, this
major new edition strengthens that reputation. Edited by
two leading international authorities in the field, the
second edition reviews over twenty-five hydrocolloids,
covering structure and properties, processing,
functionality, applications and regulatory status. Since
there is now greater emphasis on the protein
hydrocolloids, new chapters on vegetable proteins and
egg protein have been added. Coverage of microbial
polysaccharides has also been increased and the
developing role of the exudate gums recognised, with a
new chapter on Gum Ghatti. Protein-polysaccharide
complexes are finding increased application in food
products and a new chapter on this topic as been added.
Two additional chapters reviewing the role of
hydrocolloids in emulsification and their role as dietary
fibre and subsequent health benefits are also included.
The second edition of Handbook of hydrocolloids is an
essential reference for post-graduate students, research
scientists and food manufacturers. Extensively revised
and expanded second edition edited by two leading
international authorities Provides an introduction to food
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hydrocolliods considering regulatory aspects and
thickening characteristics Comprehensively examines
the manufacture, structure, function and applications of
over twenty five hydrocolloids

The application of biotechnology in the food sciences
has led to an increase in food production and
enhanced the quality and safety of food. Food
biotechnology is a dynamic field and the continual
progress and advances have not only dealt
effectively with issues related to food security but
also augmented the nutritional and health aspects of
food. Advances in Food Biotechnology provides an
overview of the latest development in food
biotechnology as it relates to safety, quality and
security. The seven sections of the book are
multidisciplinary and cover the following topics:
GMOs and food security issues Applications of
enzymes in food processing Fermentation
technology Functional food and nutraceuticals
Valorization of food waste Detection and control of
foodborne pathogens Emerging techniques in food
processing Bringing together experts drawn from
around the world, the book is a comprehensive
reference in the most progressive field of food
science and will be of interest to professionals,
scientists and academics in the food and biotech
industries. The book will be highly resourceful to
governmental research and regulatory agencies and
those who are studying and teaching food
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biotechnology.
This book covers research completed between 1981
and May 1985 and includes: reviews of recent
studies, sitings and investigations at spills-ofopportunity as well as results of recent arctic and
sub-Arctic oil weathering experiments and
observations on the behavior of crude oil in the
presence of ice. Topics covered include the
following: laboratory studies of formation and stability
of water-in-oil emulsions; selected case histories of
the more detailed chemistry studies of mousse
behavior and long term fate in near-coastal and open
ocean oil spills/blowouts; tar ball formation and
distribution; and algorithms and computer programs
to simulate the formation of water-in-oil emulsion.
The limited aqueous solubility of bioactive
pharmaceutical ingredients presents a tremendous
challenge in the development of new drugs. In recent
years, methods have been developed to protect
these sensitive bioactive compounds, namely
antioxidants, with the aim of increasing the public
sanitation grades. Emulsion-based systems are
particularly interesting as colloidal delivery
encapsulation systems, because they can easily be
created from food-grade ingredients using relatively
simple processing protocols. It is one of the most
favorable delivery systems to increase the solubility
of phytochemicals, nutraceuticals and food additives.
Emulsion?based Encapsulation of Antioxidants:
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Design and Performance advances the field of
colloid science through the investigation of the
effects of formulation and process parameters that
influence emulsion production. The book offers a
deeper comprehension of the technological and
biological aspects of the incorporation of
encapsulated compounds in food matrices and
explication of their activity. Chapters provide an
overview of the status of emulsion-based
formulations to encapsulate antioxidants, fabrication,
properties, applications, and biological fate with
emphasis on systems suitable for utilization within
industry. Special emphasis is placed on the
antioxidant activity of the carriers being the key
advantage of these emulsion-based systems. The
main aim of the book is to inspire and to guide fellow
scientists and students in this field. Filled with
illustrations, figures, case studies, practical
examples, and historical perspectives, the book can
also be used as a practical handbook or graduate
textbook. For industry professionals, the book
presents easy-to-achieve approaches to industrial
pharmaceutical production.
Risk analysis and prevention. Oil properties oil
physiscal properties. Oil composition and properties.
Oil analysis. oil behavior. Modeling. oil spill on land.
Effects of oil. Natural dispersion. Cold region spills.
Case studies.
Reservoir Formation Damage, Third Edition,
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provides the latest information on the economic
problems that can occur during various phases of oil
and gas recovery from subsurface reservoirs,
including production, drilling, hydraulic fracturing,
and workover operations. The text helps readers
better understand the processes causing formation
damage and the factors that can lead to reduced
flow efficiency in near-wellbore formation during the
various phases of oil and gas production. The third
edition in the series provides the most allencompassing volume to date, adding new material
on conformance and water control, hydraulic
fracturing, special procedures for unconventional
reservoirs, field applications design, and cost
assessment for damage control measures and
strategies. Understand relevant formation damage
processes by laboratory and field testing Develop
theories and mathematical expressions for
description of the fundamental mechanisms and
processes Predict and simulate the consequences
and scenarios of the various types of formation
damage processes encountered in petroleum
reservoirs Develop methodologies and optimal
strategies for formation damage control and
remediation
This volume extends the discussions of basic theory
and applications featured in volumes 1-3 of this
series. It includes details on emulsion stability and
emulsification; an examination on the effect of added
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polymers on emulsion rheology; findings on the role
of repulsive forces in aqueous solubility, micelle
stability, micro-emulsion formation, and phase
separation; and a model for microemulsions.
This book combines emulsion knowledge into a
single, comprehensive volume, ideal for
professionals and students involved in the areas of
pharmaceutical science who are looking to learn
about this emergent research concept. Compiles the
step-by-step investigations made concerning the
potential of nanosized emulsions on both drug
delivery and drug targeting areas by different group
of scientists in various laboratories across the world
Inverts the common nano-emulsions coverage trend
of focusing on focused on the particulate system
itself, instead exploring the way to turn nanosized
emulsions as biomedical tool, as well as, treating the
in vitro and in vivo aspects after administration
Provides an overview of the current state-of-the art
regarding the development of tocol emulsions,
emulsion adjuvants in immunization research,
oxygen-carrying emulsions (called as fluorocarbon
emulsion) and emulsions for delivering drugs to
nasal and topical (ocular and transdermal) routes
L’agroalimentaire est très riche en produits
conditionnés sous forme d’émulsions ou de
mousses, comme le lait et ses dérivés, la margarine
ou la mayonnaise. Il existe une grande diversité
dans les émulsions alimentaires, tant au niveau de
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leurs propriétés physico-chimiques que de leurs
caractéristiques organoleptiques. Ceci est le résultat
d’une forte interaction entre les ingrédients et les
procédés de mise en œuvre dans ce que l’on
pourrait appeler « le génie de la formulation ». Celuici intègre les différentes sciences nécessaires à la
maîtrise de la qualité des produits, parmi lesquelles
la biochimie, le génie des procédés, la physicochimie et la rhéologie. Cet ouvrage traite des
différents aspects des émulsions et des mousses en
agroalimentaire, en abordant les généralités
concernant la formulation et les caractéristiques des
ingrédients utilisés pour obtenir les propriétés
d’usage requises. Pour illustrer le propos, les
exemples traités sont liés aux filières des boissons,
du lait et des œufs.
Der Einsatz vernetzungsfähiger Enzyme wurde am
Beispiel einer Laccase bzw. Transglutaminase zur
Stabilisierung und Modifizierung neuer
Verkapselungssysteme untersucht. Ziel der Studien war
es insbesondere den Wirkmechanismus der
vernetzenden Enzyme in komplexen
Lebensmittelmatrizen zu klären. Im Fokus der Forschung
stand die Wirkung der Oxidase Laccase auf eine
Fischgelatine-Zuckerrübenpektin-stabilisierte Öl-inWasser-Emulsion. Die Ergebnisse belegen, dass
ausschließlich Biopolymere, die an der unmittelbar zur
kontinuierlichen Phase hin zugänglichen Grenzfläche der
Öl-in-Wasser Emulsionen durch die Laccase vernetzt
werden konnten. In konzentrierten Emulsionssystemen
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können vernetzende Enzyme neben der Katalyse
kovalenter Bindungen innerhalb der
Grenzflächenmembran auch Tropfen-Tropfen-Netzwerke
induzieren. Die Ausbildung partikulärer Emulsionsgele
hängt dabei wesentlich vom mittleren Abstand der
Emulsionstropfen ab. Diese Dissertation hat gezeigt,
dass vernetzende Enzyme wie Laccase oder
Transglutaminase in der Lage sind, die Struktur und
Eigenschaften von Lebensmitteldispersion zu
modifizieren.
Nanoemulsions: Formulation, Applications, and
Characterization provides detailed information on the
production, application and characterization of food
nanoemulsion as presented by experts who share a
wealth of experience. Those involved in the
nutraceutical, pharmaceutical and cosmetic industries
will find this a useful reference as it addresses findings
related to different preparation and formulation methods
of nanoemulsions and their application in different fields
and products. As the last decade has seen a major shift
from conventional emulsification processes towards
nanoemulsions that both increase the efficiency and
stability of emulsions and improve targeted drug and
nutraceutical delivery, this book is a timely resource.
Summarizes general aspects of food nanoemulsions and
their formulation Provides detailed information on the
production, application, and characterization of food
nanoemulsion Reveals the potential of nanoemulsions,
as well as their novel applications in functional foods,
nutraceutical products, delivery systems, and cosmetic
formulations Explains preparation of nanoemulsions by
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both low- and high-energy methods
Emulsions are found in a wide variety of food products,
pharmaceuticals, paints, and cosmetics, thus
emulsification is a truly multidisciplinary phenomenon.
Therefore understanding of the process must evolve
from the combination of (at least) three different scientific
specializations. Engineering Aspects of Food
Emulsification and Homogenization describes the stateof-the-art technology and brings together aspects from
physical chemistry, fluid mechanics, and chemical
engineering. The book explores the unit operations used
in emulsification and homogenization processes, using
fundamental theory from different fields to discuss design
and function of different emulsification techniques. This
book summarizes the present understanding of the
involved physical–chemical processes as well as specific
information about the limits and possibilities for the
different types of emulsifying equipment. It covers
colloidal chemistry and engineering aspects of
emulsification and discusses high-energy and lowenergy emulsification methods. The chapters highlight
low-energy emulsification processes such as membrane
emulsification that are now industrially feasible.
Dramatically more energy-efficient processes are being
developed, and this book clarifies their present
limitations, such us scale-up and achievable droplet
sizes. The present literature on emulsification is, to a
large degree, influenced by the division between physical
chemistry, fluid dynamics, and chemical engineering.
Written by experts drawn from academia and industry,
this book brings those areas together to provide a
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comprehensive resource that gives a deeper
understanding of emulsification and homogenization in
food product development.
This book is a compilation of selected papers from the
3rd International Petroleum and Petrochemical
Technology Conference (IPPTC 2019). The work
focuses on petroleum & petrochemical technologies and
practical challenges in the field. It creates a platform to
bridge the knowledge gap between China and the world.
The conference not only provides a platform to
exchanges experience but also promotes the
development of scientific research in petroleum &
petrochemical technologies. The book will benefit a
broad readership, including industry experts,
researchers, educators, senior engineers and managers.
This new edition of the Handbook of Surface and Colloid
Chemistry informs you of significant recent
developments in the field. It highlights new applications
and provides revised insight on surface and colloid
chemistry's growing role in industrial innovations. The
contributors to each chapter are internationally
recognized experts. Several chapter
Lists citations with abstracts for aerospace related
reports obtained from world wide sources and
announces documents that have recently been entered
into the NASA Scientific and Technical Information
Database.
Emulsions occur either as end products or during the
processing of products in a huge range of areas
including the food, agrochemical, pharmaceutical, paint
and oil industries. Despite over one hundred years of
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research in the subject, however, a quantitative
understanding of emulsions has been lacking. Modern
Aspects of Emulsion Science presents a comprehensive
description of both the scientific principles in the field and
the very latest advances in research in this important
area of surface and colloid science. Topics covered
include emulsion formation, type, stability (creaming,
flocculation, ripening, coalescence), monodisperse and
gel emulsions, and applications. Emphasis has been
placed on relating the chemistry of the surfactant or
protein adsorbed at the oil-water interface to the
principles of the physics involved in the bulk emulsion
property. The book has been written by a collection of
the world's leading experts in the field, and covers both
experimental and theoretical approaches. Modern
Aspects of Emulsion Science fills a real gap in the
market, being the only book of its kind in print. As such it
will prove essential reading for graduates and
researchers in this subject, in both academia and
industry.
This book provides authentic and comprehensive
information on the concepts, methods, functional details
and applications of nano-emulsions. Following an
introduction to the applications of nanotechnology in the
development of foods, it elaborates on food-grade nanoemulsion and their significance, discusses various
techniques and methods for producing food-grade nanoemulsion, and reviews the main ingredient and
component of food-grade nano-emulsions. Further, the
book includes a critical review of the engineering aspect
of fabricating food-grade nano-emulsions and describe
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recently developed vitamin encapsulated nano-systems.
In closing, it discuss the challenges and opportunities of
characterizing nano-emulsified systems, the market risks
and opportunities of nano-emulsified foods, and
packaging techniques and safety issues – including risk
identification and risk management – for nano-foods. The
book offers a unique guide for scientists and researchers
working in this field. It will also help researchers,
policymakers, industry personnel, journalists and the
general public to understand food nanotechnology in
great detail.

This volume contains studies on the molecular
organisation on interfaces and nanoparticles. The
contributions were presented during the 40. General
Meeting (Hauptversammlung) of the KolloidGesellschaft in Potsdam in September 2001 and are
related to the subject "Colloids and Life Science".
Therefore, a diversity of papers were collected
covering a large field: synthesis of polymer colloids,
biominerals and nanoparticles, investigations on
monolayers, lyotropic mesophases, polymeric
surfactants, micellar transitions, supramolecular
compounds for modifying polymers, solid particles
for emulsion stabilisers, and adsorbents for odour
control.
This book introduces the most recent innovations in
natural polymer applications in the food,
construction, electronics, biomedical,
pharmaceutical, and engineering industries. The
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authors provide perspectives from their respective
range of industries covering classification, extraction,
modification, and application of natural polymers
from various sources in nature. They discuss the
techniques used in analysis of natural polymers in
various systems incorporating natural polymers as
well as their intrinsic properties.
Part I: Fundamentals of ultrasound This part will
cover the main basic principles of ultrasound
generation and propagation and those phenomena
related to low and high intensity ultrasound
applications. The mechanisms involved in food
analysis and process monitoring and in food process
intensification will be shown. Part II: Low intensity
ultrasound applications Low intensity ultrasound
applications have been used for non-destructive food
analysis as well as for process monitoring. Ultrasonic
techniques, based on velocity, attenuation or
frequency spectrum analysis, may be considered as
rapid, simple, portable and suitable for on-line
measurements. Although industrial applications of
low-intensity ultrasound, such as meat carcass
evaluation, have been used in the food industry for
decades, this section will cover the most novel
applications, which could be considered as highly
relevant for future application in the food industry.
Chapters addressing this issue will be divided into
three subsections: (1) food control, (2) process
monitoring, (3) new trends. Part III: High intensity
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ultrasound applications High intensity ultrasound
application constitutes a way to intensify many food
processes. However, the efficient generation and
application of ultrasound is essential to achieving a
successful effect. This part of the book will begin
with a chapter dealing with the importance of the
design of efficient ultrasonic application systems.
The medium is essential to achieve efficient
transmission, and for that reason the particular
challenges of applying ultrasound in different media
will be addressed. The next part of this section
constitutes an up-to-date vision of the use of high
intensity ultrasound in food processes. The chapters
will be divided into four sections, according to the
medium in which the ultrasound vibration is
transmitted from the transducers to the product
being treated. Thus, solid, liquid, supercritical and
gas media have been used for ultrasound
propagation. Previous books addressing ultrasonic
applications in food processing have been based on
the process itself, so chapters have been divided in
mass and heat transport, microbial inactivation, etc.
This new book will propose a revolutionary overview
of ultrasonic applications based on (in the authors’
opinion) the most relevant factor affecting the
efficiency of ultrasound applications: the medium in
which ultrasound is propagated. Depending on the
medium, ultrasonic phenomena can be completely
different, but it also affects the complexity of the
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ultrasonic generation, propagation and application.
In addition, the effect of high intensity ultrasound on
major components of food, such as proteins,
carbohydrates and lipids will be also covered, since
this type of information has not been deeply studied
in previous books. Other aspects related to the
challenges of food industry to incorporate ultrasound
devices will be also considered. This point is also
very important since, in the last few years,
researchers have made huge efforts to integrate fully
automated and efficient ultrasound systems to the
food production lines but, in some cases, it was not
satisfactory. In this sense, it is necessary to identify
and review the main related problems to efficiently
produce and transmit ultrasound, scale-up, reduce
cost, save energy and guarantee the production of
safe, healthy and high added value foods.
In Encapsulation and Controlled Release
Technologies in Food Systems, editor Lakkis has
gathered a highly respected collection of expert
contributors from industry and academia to highlight
recent innovations in encapsulation and controlled
release technologies in food systems. Unlike most
recent publications which dealt exclusively with
theoretical aspects of these technologies, this
volume focuses mainly on devising effective and
innovative applications in food systems in which
these delivery vehicles operate. In addition, the book
provides some emphasis on new opportunities that
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may arise from the development of new materials for
the design and fabrication of delivery vehicles and
carriers. Encapsulation and Controlled Release
Technologies gives the reader a solid grasp of basic
concepts of encapsulation technologies and their
novel applications in food systems. Dr. Lakkis also
presents novel possibilities of encapsulation and
controlled release along with a discussion on future
perspectives and economical implications of these
technologies.
Encapsulations, a volume in the Nanotechnology in
the Agri-Food Industry series,presents key elements
in establishing food quality through the improvement
of food flavor and aroma. The major benefits of
nanoencapsulation for food ingredients include
improvement in bioavailability of flavor and aroma
ingredients, improvement in solubility of poor watersoluble ingredients, higher ingredient retention
during production process, higher activity levels of
encapsulated ingredients, improved shelf life, and
controlled release of flavor and aroma. This volume
discusses main nanoencapsulation processes such
as spray drying, melt injection, extrusion,
coacervation, and emulsification. The materials used
in nanoencapsulation include lipids, proteins,
carbohydrates, cellulose, gums, and food grade
polymers. Applications and benefits of
nanoencapsulation such as controlled release,
protections, and taste masking will be explained in
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detail. Includes the most up-to-date information on
nanoencapsulation and nanocontainer-based
delivery of antimicrobials Presents nanomaterials for
innovation based on scientific advancements in the
field Provides control release strategies to enhance
bioactivity, including methods and techniques for
research and innovation Provides useful tools to
improve the delivery of bioactive molecules and
living cells into foods
Vols. for 1911-13 contain the Proceedings of the
Helminothological Society of Washington, ISSN
0018-0120, 1st-15th meeting.
Upholding the standards that made previous editions
so popular, this reference focuses on current
strategies to analyze the functionality and
performance of food emulsions and explores recent
developments in emulsion science that have
advanced food research and development. Written
by leading specialists in the field, the Fourth Edition
probes the
Nanotechnology is key to the design and
manufacture of the new generation of cosmetics.
Nanotechnology can enhance the performance and
properties of cosmetics, including colour,
transparency, solubility, texture, and durability.
Sunscreen products, such as UV nano-filters, nanoTiO2 and nano-ZnO particles, can offer an
advantage over their traditional counterparts due to
their broad UV-protection and non-cutaneous side
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effects. For perfumes, nano-droplets can be found in
cosmetic products including Eau de Toilette and Eau
de Parfum. Nanomaterials can also be used in
cosmetics as transdermal drug delivery systems. By
using smart nanocontainers, active compounds such
as vitamins, antioxidants, nutrients, and antiinflammatory, anti-infective agents, can be delivered
effectively. These smart nanocontainers are typically
related with the smart releasing property for their
embedded active substances. These smart releases
could be obtained by using the smart coatings as
their outer nano-shells. These nano-shells could
prevent the direct contact between these active
agents and the adjacent local environments.
Nanocosmetics: Fundamentals, Applications and
Toxicity explores the formulation design concepts
and emerging applications of nanocosmetics. The
book also focuses on the mitigation or prevention of
their potential nanotoxicity, potential global
regulatory challenges, and the technical challenges
of mass implementation. It is an important reference
source for materials scientists and pharmaceutical
scientists looking to further their understanding of
how nanotechnology is being used for the new
generation of cosmetics. Outlines the major
fabrication and formulation design concepts of
nanoscale products for cosmetic applications
Explores how nanomaterials can safely be used for
various applications in cosmetic products Assesses
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the major challenges of using nanomaterials for
cosmetic applications on a large scale
Encapsulation of Active Molecules and Their Delivery
System covers the key methods of preparation of
encapsulation, as well as release mechanisms and their
applications in food, biotechnology, metal protection,
drug delivery, and micronutrients delivery in agriculture.
The book also provides real-life examples of applications
in food and other industries. Sections encompasses (i)
Synthesis and characterization methods of micro- and
nanocarriers as the delivery systems, (ii) Up-to-date
encapsulation techniques in the areas of
pharmaceuticals, nutraceuticals and corrosion, (iii) The
release methods of the encapsulated materials, and (iv)
Industry perspectives, including scale up of the
processes. Focuses on encapsulation processes in
chemical and materials engineering and biotechnology
Provides a relevant resource for the pharmaceutical and
food industries Presents wide coverage on the
entrapment of molecules that scales-up to industrial
sized needs
This two-volume set features selected articles from the
Fifth Edition of Wiley's prestigious Kirk-Othmer
Encyclopedia of Chemical Technology. This compact
reference features the same breadth and quality of
coverage found in the original, but with a focus on topics
of particular interest to food technologists, chemists,
chemical and process engineers, consultants, and
researchers and educators in food and agricultural
businesses, alcohol and beverage industries, and related
fields.
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Some New Aspects of Colloidal Systems in Foods is a
new book on food emulsions, which provides in-depth
coverage of some new aspects of food colloids. The
coverage includes confident overviews of theoretical
issues as well as descriptions of new techniques and
recent colloid research findings. Specific topics include
the role of electrostatic and steric forces in the
stabilization of food colloids, antioxidants in food
emulsions, nanoemulsions, and nanostructured colloids
in food science. This book can be used as a specialized
text for graduate students and researchers in food
science and technology. In addition, it will serve as a
reference text for advanced students in chemistry,
engineers, biochemists, nutritionists, and analytical
chemists in the food industry and research.
The importance of emulsification techniques, their use in
the production of nanoparticles for biomedical
applications as well as application of rheological
techniques for studying the interaction between the
emulsion droplets is gathered in this reference work.
Written by some of the top scientists within their
respective fields, this book covers such topics as
emulsions, nano-emulsions, nano-dispersions and novel
techniques for their investigation. It also considers the
fundamental approach in areas such as controlled
release, drug delivery and various applications of
nanotechnology.
How to modify and produce customized carbohydrates
for foods Applications to flavor and nutrient delivery,
texturizing and food quality improvement Details on
designing and manufacturing carbohydrate delivery
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systems This book, written by leading food chemists,
systematically explains the chemistry and engineering of
new starch-based polymers and carbohydrates and
shows how they are used to improve food texture and
also to function as carriers for flavors and bioactive
compounds. The book contains original investigations of
strategies to modify food carbohydrates for refining
product formulations and improving processing. Also
included are detailed treatments of how such delivery
systems are manufactured and tested. Key words: gums,
encapsulation, celluloses, starches, polysaccharide,
rheology, emulsion technology, bioactive, flavor delivery
systems.
The CRC Concise Encyclopedia of Nanotechnology sets
the standard against which all other references of this
nature are measured. As such, it is a major resource for
both skilled professionals and novices to
nanotechnology.The book examines the design,
application, and utilization of devices, techniques, and
technologies critical to research at the
The breakdown of food structures in the gastrointestinal
tract has a major impact on the sensory properties and
nutritional quality of foods. Advances in understanding
the relationship between food structure and the
breakdown, digestion and transport of food components
within the GI tract facilitate the successful design of
health-promoting foods. This important collection reviews
key issues in these areas. Opening chapters in Part one
examine oral physiology and gut microbial ecology.
Subsequent chapters focus on the digestion, absorption
and physiological effects of significant food components,
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such as lipids, proteins and vitamins. Part two then
reviews advances in methods to study food sensory
perception, digestion and absorption, including in vitro
simulation of the stomach and intestines and the use of
stable isotopes to determine mineral bioavailability. The
implications for the design of functional foods are
considered in Part three. Controlling lipid bioavailability
using emulsion-based delivery systems, designing foods
to induce satiation and self-assembling structures in the
GI tract are among the topics covered. With contributions
from leading figures in industry and academia, Designing
functional foods provides those developing healthpromoting products with a broad overview of the wealth
of current knowledge in this area and its present and
future applications. Reviews digestion and absorption of
food components including oral physiology and gut
microbial ecology Evaluates advances in methods to
study food sensory perception assessing criteria such as
simulation of flavour released from foods Investigates the
implications for the design of functional foods including
optimising the flavour of low-fat foods and controlling the
release of glucose
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