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Characterization of Cereals and Flours is a state-of-the-art reference that details
the latest advances to characterize the effects of manufacturing processes and
storage conditions on the thermal, mechanical, and structural properties of cereal
flours and their products - examining the influence of moisture absorption,
storage temperature, baking, and extrusion processing on flour and cereal product
texture, shelf-life, and quality. The book discusses the influence of additives on
pre- and postprocessed food biopolymers; the development of databases and
construction of state diagrams to illustrate the state and function of cereal flours
before, during, and after production; and the current techniques in image
analysis, light and electron microscopy, and NMR spectroscopy used to analyze
the microstructure of cereal products. It also discusses the methods used to
optimize processing parameters and formulations to produce end-products with
desirable sensory and textural properties; the shelf life of cereal products; and the
relationships between the sensory and physical characteristics of cereal foods.
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Characterization of Cereals and Flours is a state-of-the-art reference that details the latest advances to
characterize the effects of manufacturing processes and storage conditions on the thermal, mechanical, and
structural properties of cereal flours and their products - examining the influence of moisture absorption,
storage temperature, baking, and extrusion processing on flour and cereal product texture, shelf-life, and
quality. The book discusses the influence of additives on pre- and postprocessed food biopolymers; the
development of databases and construction of state diagrams to illustrate the state and function of cereal
flours before, during, and after production; and the current techniques in image analysis, light and electron
microscopy, and NMR spectroscopy used to analyze the microstructure of cereal products. It also discusses
the methods used to optimize processing parameters and formulations to produce end-products with desirable
sensory and textural properties; the shelf life of cereal products; and the relationships between the sensory
and physical characteristics of cereal foods.
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Editorial Review

Review
…contains an impressive number of very informative tables and a well documented bibliography. It will
rapidly become a reference for all those working with cereals.
---Food Science & Technology Journal

…a valuable text and reference book for the cereal science students, researchers, food technologists and food
engineers and processors alike.
---Journal of Food Science and Technology

an excellent overview on the entire cereal processing…It was intended to relate increasing diversity of cereal
products, and the current best practice in manufacturing processes and emerging trends in the technologies
for particular products. This aim was adequately fulfilled in this book by describing the mechanical detail of
processing systems.

- Shuryo Nakai, Food, Nutrition and Health, University of British Columbia, in Food Research International,
2002

Users Review

From reader reviews:

Robert Tyson:

The guide untitled Characterization of Cereals and Flours: Properties, Analysis And Applications (Food
Science and Technology) is the publication that recommended to you to see. You can see the quality of the
e-book content that will be shown to you. The language that writer use to explained their ideas are easily to
understand. The copy writer was did a lot of research when write the book, to ensure the information that
they share to you personally is absolutely accurate. You also could possibly get the e-book of
Characterization of Cereals and Flours: Properties, Analysis And Applications (Food Science and
Technology) from the publisher to make you considerably more enjoy free time.

Teresa Howard:

In this age globalization it is important to someone to acquire information. The information will make
someone to understand the condition of the world. The fitness of the world makes the information simpler to
share. You can find a lot of personal references to get information example: internet, newspaper, book, and
soon. You can view that now, a lot of publisher that print many kinds of book. Typically the book that
recommended to your account is Characterization of Cereals and Flours: Properties, Analysis And
Applications (Food Science and Technology) this e-book consist a lot of the information of the condition of
this world now. This book was represented how can the world has grown up. The vocabulary styles that
writer use to explain it is easy to understand. Typically the writer made some study when he makes this
book. Here is why this book suitable all of you.
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Jerry Montgomery:

In this era which is the greater man or woman or who has ability to do something more are more special than
other. Do you want to become certainly one of it? It is just simple way to have that. What you have to do is
just spending your time very little but quite enough to enjoy a look at some books. One of the books in the
top checklist in your reading list is definitely Characterization of Cereals and Flours: Properties, Analysis
And Applications (Food Science and Technology). This book and that is qualified as The Hungry Hillsides
can get you closer in getting precious person. By looking upward and review this publication you can get
many advantages.

Clarice Stephens:

E-book is one of source of information. We can add our information from it. Not only for students but in
addition native or citizen need book to know the up-date information of year for you to year. As we know
those guides have many advantages. Beside we add our knowledge, also can bring us to around the world.
Through the book Characterization of Cereals and Flours: Properties, Analysis And Applications (Food
Science and Technology) we can take more advantage. Don't someone to be creative people? To get creative
person must prefer to read a book. Just simply choose the best book that ideal with your aim. Don't be doubt
to change your life by this book Characterization of Cereals and Flours: Properties, Analysis And
Applications (Food Science and Technology). You can more pleasing than now.
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