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Starch is both amajor component of plant foods and an important ingredient for
the food industry. Starch in food reviews starch structure and functionality and
the growing range of starch ingredients used to improve the nutritional and
sensory quality of food.

Part oneillustrates how plant starch can be analysed and modified, with chapters
on plant starch synthesis, starch bioengineering and starch-acting enzymes. Part
two examines the sources of starch, from wheat and potato to rice, corn and
tropical supplies. The third part of the book looks at starch as an ingredient and
how it isused in the food industry. There are chapters on modified starches and
the stability of frozen foods, starch-lipid interactions and starch-based
microencapsulation. Part four covers starch as a functional food, investigating the
impact of starch on physical and mental performance, detecting nutritional starch
fractions and analysing starch digestion.

Starch in food is a standard reference book for those working in the food
industry.

- Reviews starch structure and functionality

- Extensive coverage of the growing range of starch ingredients

- Examines how starch ingredients are used to improve the nutritional and
sensory quality of food
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Starch is both a major component of plant foods and an important ingredient for the food industry. Starch in
food reviews starch structure and functionality and the growing range of starch ingredients used to improve
the nutritional and sensory quality of food.

Part oneillustrates how plant starch can be analysed and modified, with chapters on plant starch synthesis,
starch bioengineering and starch-acting enzymes. Part two examines the sources of starch, from wheat and
potato to rice, corn and tropical supplies. The third part of the book looks at starch as an ingredient and how
itisused in the food industry. There are chapters on modified starches and the stability of frozen foods,
starch-lipid interactions and starch-based microencapsulation. Part four covers starch as afunctional food,
investigating the impact of starch on physical and mental performance, detecting nutritional starch fractions
and analysing starch digestion.

Starch in food is a standard reference book for those working in the food industry.

- Reviews starch structure and functionality
- Extensive coverage of the growing range of starch ingredients
- Examines how starch ingredients are used to improve the nutritional and sensory quality of food
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Editorial Review

Review

...avaluable addition to libraries in research, industrial and tertiary organisations. The standard of
presentation is very high, being remarkably free from error, and diagrams, figures and tables are well laid out
and easy to follow., Food Australia

From the sources of starch through to modification and functional foods, this book coversall you will ever
need to know about starch., Food Processing

The handbook comprehensively elucidates the role of starch in human food, accompanied by easy-to-follow
tables and excellently illustrated by figures and diagrams., Advancesin Food Sciences

About the Author
Ann-Charlotte Eliasson is Head of the Department of Food Technology, Engineering and Nutrition and
Professor of Cereal Technology at the University of Lund, Sweden.

Users Review
From reader reviews:
Deborah Allen:

Starch in Food: Structure, Function and Applications (Woodhead Publishing Series in Food Science,
Technology and Nutrition) can be one of your nice books that are good idea. All of us recommend that
straight away because this publication has good vocabulary that may increase your knowledge in vocab, easy
to understand, bit entertaining but neverthel ess delivering the information. The article author giving his/her
effort to put every word into delight arrangement in writing Starch in Food: Structure, Function and
Applications (Woodhead Publishing Seriesin Food Science, Technology and Nutrition) however doesn't
forget the main position, giving the reader the hottest and also based confirm resource info that maybe you
can be considered one of it. This great information may drawn you into brand-new stage of crucial
pondering.

Silvia Washington:

Isit a person who having spare time and then spend it whole day by watching television programs or just
lying down on the bed? Do you need something totally new? This Starch in Food: Structure, Function and
Applications (Woodhead Publishing Seriesin Food Science, Technology and Nutrition) can be the response,
oh how comes? A book you know. Y ou are so out of date, spending your time by reading in this completely
new erais common not anerd activity. So what these publications have than the others?

Robert Caldwell:

What is your hobby? Have you heard that question when you got college students? We believe that that
guestion was given by teacher to their students. Many kinds of hobby, Everyone has different hobby. And



you know that little person like reading or as looking at become their hobby. Y ou have to know that reading
is very important and book as to be the factor. Book is important thing to add you knowledge, except your
personal teacher or lecturer. Y ou find good news or update regarding something by book. Amount types of
books that can you decide to try be your object. One of them is this Starch in Food: Structure, Function and
Applications (Woodhead Publishing Seriesin Food Science, Technology and Nutrition).

Rebecca McGrew:

Reading a guide make you to get more knowledge from this. Y ou can take knowledge and information
originating from a book. Book is published or printed or created from each source in which filled update of
news. Within this modern eralike today, many ways to get information are available for an individual. From
media socia including newspaper, magazines, science book, encyclopedia, reference book, novel and comic.
Y ou can add your understanding by that book. Isn't it time to spend your spare time to spread out your book?
Or just searching for the Starch in Food: Structure, Function and Applications (Woodhead Publishing Series
in Food Science, Technology and Nutrition) when you required it?
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