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Authoritative, thorough, and engaging, Life: The Science of Biology achieves an optimal balance of scholarship and teachability,
never losing sight of either the science or the student. The ﬁrst introductory text to present biological concepts through the research that revealed them, Life covers the full range of topics
with an integrated experimental focus that ﬂows naturally from
the narrative. This approach helps to bring the drama of classic
and cutting-edge research to the classroom - but always in the
context of reinforcing core ideas and the innovative scientiﬁc
thinking behind them. Students will experience biology not just as
a litany of facts or a highlight reel of experiments, but as a rich,
coherent discipline.
Preparation and Processing of Religious and Cultural Foods covers
the production and processing of foods from major religions, focusing on the intersection of religion, science and cultural perceptions in the production and processing of modern religious and
vegetarian foods. Quality control and authentication technologies
are looked at in-depth, while nutrition, antioxidants, aging, hygiene and other long-term health factors are presented from a scientiﬁc standpoint. Bringing together the top scientiﬁc researchers
on this essential topic of importance to a huge percentage of the
world’s population, this book is ideal for food company innovation
and R&D managers, producers and processers of religious foods.
Religious groups have often been slow in implementing recent science and technology breakthroughs employed in the preparation,
processing and packaging of various foods. This book provides a
culturally sensitive coverage of these areas with an aim to encourage advancement. Covers the production and processing of major
religious foods, namely Muslim, Christian, Jewish, Hindu and Buddhist Presents nutritional, antioxidant, aging, hygiene and other
long-term health factors from a scientiﬁc standpoint Encourages
advancement in the preparation, processing and packaging of religious foods using information cultivated from top scientiﬁc researchers in the ﬁeld
This is the eBook of the printed book and may not include any media, website access codes, or print supplements that may come
packaged with the bound book. Bring nutrition into focus with an
innovative approach. Nutrition: From Science to You, Second Edition provides the tools you need to understand the science of nutrition and successfully apply it in your personal life and future career. This text personalizes nutritional information to engage you
in the subject matter, while retaining the scientiﬁc rigor needed
for academic success. Innovative pedagogical features aid study
and review, illustrate key concepts, hone necessary academic
skills, promote improved personal nutrition, highlight the importance of nutrition in overall health, and explore the insights of nutrition scientists and other professionals in the ﬁeld of nutrition.
Teaching and Learning Experience This program will provide a better teaching and learning experience–for you and your students.
Here’s how: Clarify Tough Topics: Focus Figures, and Visual
Chapter Summaries all work together to bring clarity to concepts
that are hard to understand. Boost Critical Thinking: Health Connection features, Examining the Evidence features, and Nutrition
in Practice case studies encourage students to think critically
about nutrition.
Approximately 380 million people worldwide are 60 years of age
or older. This number is predicted to triple to more than 1 billion
by 2025. Aging, Nutrition and Taste: Nutrition, Food Science and
Culinary Perspectives for Aging Tastefully provides research,
facts, theories, practical advice and recipes with full color photographs to feed the rapidly growing aging population healthfully.
This book takes an integrated approach, utilizing nutrition, food
science and the culinary arts. A signiﬁcant number of aging adults
may have taste and smell or chemosensory disorders and many
may also be considered to be undernourished. While this can be
partially attributed to the behavioral, physical and social changes
that come with aging, the loss or decline in taste and smell may
be at the root of other disorders. Aging adults may not know that
these disorders exist nor what can be done to compensate. This
text seeks to ﬁll the knowledge gap. Aging, Nutrition and Taste:
Nutrition, Food Science and Culinary Perspectives for Aging Tastefully examines aging from three perspectives: nutritional changes
that aﬀect health and well-being; food science applications that
address age-speciﬁc chemosensory changes, compromised disease states and health, and culinary arts techniques that help
make food more appealing to diminishing senses. Beyond scientiﬁc theory, readers will ﬁnd practical tips and techniques, products, recipes, and menus to increase the desirability, consumption
and gratiﬁcation of healthy foods and beverages as people age.
Presents information on new research and theories including a
fresh look at calcium, cholesterol, ﬁbers, omega-3 fatty acids,

higher protein requirements, vitamins C, E, D, trace minerals and
phytonutrients and others speciﬁcally for the aging population Includes easy to access and usable deﬁnitions in each chapter,
guidelines, recommendations, tables and usable bytes of information for health professionals, those who work with aging populations and aging people themselves Synthesizes overall insights in
overviews, introductions and digest summaries of each chapter,
identifying relevant material from other chapters and clarifying
their pertinence
Traditionally a source of nutrition, proteins are also added to
foods for their ability to form gels and stabilise emulsions, among
other properties. The range of specialised protein ingredients
used in foods is increasing. Handbook of food proteins provides an
authoritative overview of the characteristics, functionalities and
applications of diﬀerent proteins of importance to the food industry in one convenient volume. The introductory chapter provides
an overview of proteins and their uses in foods. The following
chapters each focus on a particular protein ingredient or group of
ingredients covering their origins, production, properties and applications. The proteins discussed are caseins, whey proteins, gelatin and other meat-derived protein ingredients, seafood proteins, egg proteins, soy proteins, pea and other legume proteins,
mycoprotein, wheat gluten, canola and other oilseed proteins, algal proteins and potato protein. A chapter on texturised vegetable
proteins completes the volume. Innovative products and potential
methods for improving nutrition and diet using these proteins are
described. With its distinguished editors and international team of
expert contributors Handbook of food proteins is an invaluable reference tool for professionals using food protein ingredients for
both food and other applications. An authoritative overview of the
characteristics, functionalities and applications of diﬀerent proteins of importance to the food industry Chapters each focus on a
particular protein ingredient or group of ingredients Innovative
products and potential methods for improving nutrition and diet
using proteins is also described
How does nutrition factor into nursing and health care careers?
Find out with NUTRITION FOR HEALTH AND HEALTH CARE, 7th Edition! Packed with the latest clinical know-how, this resource enables you to leverage the power of diet therapy to make a real impact on patient lives. You’ll uncover the science behind macro-nutrients, vitamins, minerals and metabolism, along with the many
ways nutrition aﬀects drugs, diseases and the human life cycle.
And to support your success, the interactive MindTap platform features nutrition and diet therapy case studies, N.C.L.E.X.-style practice problems, the Diet & Wellness Plus app for setting and tracking nutritional goals--even an ebook that can read aloud to you!
Important Notice: Media content referenced within the product description or the product text may not be available in the ebook
version.
Current, practical information in a real-world context for future
nurses and health care professionals. NUTRITION FOR HEALTH
AND HEALTH CARE is a trusted text that demonstrates the important role of nutrition to future nurses and health care professionals in their future careers. The text begins by covering basic nutrition concepts and followed by clinical topics organized by organ
systems, linking nutrition to diﬀerent disease states, such as diabetes, renal disease, and liver disorders. Each chapter includes
practical information, current research, and clinical practice guidelines for addressing nutrition concerns and incorporating nutrition
into care plans. Use all of the valuable resources that accompany
NUTRITION FOR HEALTH AND HEALTH CARE to prepare and manage your course. Important Notice: Media content referenced
within the product description or the product text may not be available in the ebook version.
Engage your students and free up time to focus on what matters teaching! NUTRITION: YOUR LIFE SCIENCE, 2nd Edition takes an integrated approach with a modular text and multiple layers of automatically-graded assessment. Authors Jennifer Turley and Joan
Thompson greatly improved outcomes in their classes and they
understand the way today's students learn. They incorporate
varied learning styles into an approach that encourages engagement, critical thinking, and self-analysis. Reinforcing concepts for
students, saving time for instructors, and providing analytics
across course sections, the integrated assessments include homework, case studies, crossword puzzles, exams, and more. This ﬂexible and easily customized solution enables you to focus on what
you do best - teaching! Important Notice: Media content referenced within the product description or the product text may not
be available in the ebook version.
Set audacious nutritional goals with NUTRITION AND DIET THERAPY, 10th Edition! The core nutrition concepts and the latest clinical approaches in this book set you up for success, no matter your

role in a client's nutritional care. Organized around diet types instead of organ systems and diseases, this practical guide accelerates understanding by requiring you to apply concepts and skills
as you learn them. From public policy and nutritional guidelines to
weight management and diet planning, this go-to resource builds
your conﬁdence, so you're ready to help others make the best
choices for their nutritional needs.
Understanding Food Systems: Agriculture, Food Science, and Nutrition in the United States explores the complex and evolving system from which the United States gets its food. From farm, to
home, and everything in-between, the authors use a scientiﬁc perspective that explains the fundamentals of agricultural production, food science, and human nutrition that will guide readers
through the issues that shape our food system, including political,
societal, environmental, economic, and ethical concerns. Presenting the role and impact of technology, from production to processing and safety, to cultural and consumer behavior perspectives,
the book also explores the link between food systems and the history of nutrients and diet patterns, and how these inﬂuence disease occurrence. Current topics of concern and debate, including
the correlations between food systems and diet-related diseases,
such as obesity and diabetes are explored, as are the history and
current status of food insecurity and accessibility. Throughout the
text, readers are exposed to current topics that play important
roles in personal food choices and how they inﬂuence components of the food system. Presents the evolution of the US food
system, from historical beginnings, to current consumer and political roles and responsibilities Provides farm to fork insights on production and consumption practices in the United States Explores
complex topics in call-out boxes throughout the text to help readers understand the various perspectives on controversial topics
Written for the upper-level undergrad or graduate level majors
course, Advanced Human Nutrition, Third Edition provides an in-depth overview of the human body and details why nutrients are
important from a biochemical, physiological, and molecular perspective. Through its writing style and numerous ﬁgures and illustrations, the Third Edition clearly outlines metabolism and the
molecular functions of nutrients. A variety of pedagogical elements within the text, such as Here s Where You Have Been and
Here s Where You Are Going, help clarify key points from the
chapter and provide real-world examples that bring the content to
life. New and Key Features of the Third Edition: Includes new
chapters on Fiber and Nutraceuricals and Functional Foods Before
You Go On sections asks students to reﬂect upon what they ve
just read, urging them to go back and re-read portions of the text
if they do not readily grasp the material. Special Feature boxes on
focused topics add depth to the chapter and, in some cases, allow
the student to view the application of basic science. The end-ofchapter summary reiterates key points from the chapter and
helps students prepare for future exams."
FOOD AND CULTURE is the market-leading text for the cultural
foods courses, providing information on the health, culture, food,
and nutrition habits of the most common ethnic and racial groups
living in the United States. It is designed to help health professionals, chefs, and others in the food service industry learn to work
eﬀectively with members of diﬀerent ethnic and religious groups
in a culturally sensitive manner. Authors Pamela Goyan Kittler and
Kathryn P. Sucher include comprehensive coverage of key ethnic,
religious, and regional groups, including Native Americans, Europeans, Africans, Mexicans and Central Americans, Caribbean Islanders, South Americans, Chinese, Japanese, Koreans, Southeast
Asians, Paciﬁc Islanders, Greeks, Middle Easterners, Asian Indians,
and regional Americans.
Written with non-majors in mind, Discovering Nutrition, Sixth Edition introduces students to the fundamentals of nutrition with an
engaging and personalized approach. The text focuses on teaching behavior change and personal decision making with an emphasis on how our nutritional behaviors inﬂuence lifelong personal
health and wellness, while also presenting up-to-date scientiﬁc
concepts in a number of innovative ways. Students will learn practical consumer-based nutrition information using the features highlighted throughout the text, including For Your Information boxes
presenting controversial topics, Quick Bites oﬀering fun facts, and
the NEW feature Why Is This Important? opens each section and
identiﬁes the importance of each subject to the ﬁeld.
Present Knowledge in Nutrition: Basic Nutrition and Metabolism,
Eleventh Edition, provides an accessible, referenced source on
the most current information in the broad ﬁeld of nutrition. Now
broken into two volumes and updated to reﬂect scientiﬁc advancements since the publication of the last edition, the book includes
expanded coverage on basic nutrition, metabolism and clinical
and applied topics. This volume provides coverage of macronutri-
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ents, vitamins, minerals and other dietary components and concludes with new approaches in nutrition science that apply to
many, if not all, of the nutrients and dietary components presented throughout the reference. Advanced undergraduate, graduate
and postgraduate students in nutrition, public health, medicine
and related ﬁelds will ﬁnd this resource useful. In addition, professionals in academia and medicine, including clinicians, dietitians,
physicians, health professionals, academics and industrial and
government researchers will ﬁnd the content extremely useful.
The book was produced in cooperation with the International Life
Sciences Institute (https://ilsi.org/). Provides an accessible source
of the most current, reliable and comprehensive information in
the broad ﬁeld of nutrition Features new chapters on topics of
emerging importance, including the microbiome, eating disorders,
nutrition in extreme environments, and the role of nutrition and
cognition in mental status Covers topics of clinical relevance, including the role of nutrition in cancer support, ICU nutrition, supporting patients with burns, and wasting, deconditioning and hypermetabolic conditions
The new edition of this established text has been revised and expanded to provide health-care workers with up-to-date, evidence
based information that can be applied practically to patient and
client settings.
NUTRITION: YOUR LIFE SCIENCE allows you to spend more time on
what matters--teaching--through the unique partnership of a modular print text and interactive online lessons and study tools that
together create an integrated, user-friendly teaching and learning
experience. The authors, Jennifer Turley and Joan Thompson, understand the way today's students learn and incorporate these
varied learning styles into the delivery of fundamental principles
of nutritional science taking your students on a journey that encourages engagement, critical thinking, and self-analysis. Using
unique pedagogy, NUTRITION: YOUR LIFE SCIENCE helps students
master skills, knowledge, and competencies outlined in learning
objectives at the beginning of the module and tested through multiple layers of assessment, including Homework Assessment, Total
Recall, and Exams. Experience the perfect partnership between
NUTRITION: YOUR LIFE SCIENCE and your Introductory Nutrition
course...it will change the way you think about teaching. Important Notice: Media content referenced within the product description or the product text may not be available in the ebook version.
Present Knowledge in Nutrition, Eleventh Edition, provides an accessible, highly readable, referenced, source of the most current,
reliable, and comprehensive information in the broad ﬁeld of nutrition. Now broken into two, separate volumes, and updated to
reﬂect scientiﬁc advancements since the publication of its tenth
edition, Present Knowledge in Nutrition, Eleventh Edition includes
expanded coverage on the topics of basic nutrition and
metabolism and clinical and applied topics in nutrition. This volume, Present Knowledge in Nutrition: Clinical and Applied Topics
in Nutrition, addresses life stage nutrition and maintaining health,
nutrition monitoring, measurement, and regulation, and important
topics in clinical nutrition. Authored by an international group of
subject-matter experts, with the guidance of four editors with complementary areas of expertise, Present Knowledge in Nutrition,
Eleventh Edition will continue to be a go-to resource for advanced
undergraduate, graduate and postgraduate students in nutrition,
public health, medicine, and related ﬁelds; professionals in
academia and medicine, including clinicians, dietitians, physicians, and other health professionals; and academic, industrial
and government researchers, including those in nutrition and
public health. The book was produced in cooperation with the International Life Sciences Institute (https://ilsi.org/). Provides an accessible source of the most current, reliable and comprehensive
information in the broad ﬁeld of nutrition Features new chapters
on topics of emerging importance, including the microbiome, eating disorders, nutrition in extreme environments, and the role of
nutrition and cognition in mental status Covers topics of clinical
relevance, including the role of nutrition in cancer support, ICU nutrition, supporting patients with burns, and wasting, deconditioning and hypermetabolic conditions
UNDERSTANDING NORMAL AND CLINICAL NUTRITION, 11e, explores the latest approaches to nutrition and nutritional therapy,
along with their practical applications. Starting with normal nutrition, chapters introduce nutrients and their physiological impacts,
as well as recommended guidelines for good health and preventing disease. Later chapters explore clinical nutrition, including
pathophysiology and dietary changes for treating a variety of medical conditions. Known for its easily digestible narrative, UNDERSTANDING NORMAL AND CLINICAL NUTRITION, 11e, also presents
features that help you use nutrition concepts from the chapters to
improve your own health or prepare for a clinical career. In-book
features add to your skills and understanding with step-by-step
“How To” discussions, case studies, end-of-chapter questions, and
“Highlight” sections that depict the world of nutrition through a
provocative lens. Important Notice: Media content referenced
within the product description or the product text may not be available in the ebook version.
Gut Microbiota: Interactive Eﬀects on Nutrition and Health provides a detailed account of gut microbiota research, an exploration of how diet inﬂuences gut microbiota and the implications of
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gut microbiota for health. The book provides a summary of how diet interacts with the gut microbiome and presents practical applications focused on food, supplements and safety. This book provides scientists and clinicians who have an interest in the microbiome with an understanding of the future potential—and limitations—of this tool, as they strive to make use of evidence-based
diet information for the maintenance of good health. Consolidates
new research on how gut microbiota aﬀects nutrition Identiﬁes
how the research applies to food, supplements and safety Provides diet recommendations to improve health Includes case
studies from clinical populations Explores how diet inﬂuences gut
microbiota
"This open textbook was developed as an introductory nutrition resource to reﬂect the diverse dietary patterns of people in Hawai'i
and the greater Paciﬁc. It serves as an introduction to nutrition for
undergraduate students and is the OER textbook for the FSHN
185 The Science of Human Nutrition course at the University of
Hawai'i at Manoa. The book covers basic concepts in human nutrition, key information about essential nutrients, basic nutritional assessment, and nutrition across the lifespan."--BC Campus website.
This introductory level text explores both the basics of nutrition
for healthy people and nutrition in the clinical setting. Describes
how nutrition supports health, including how to select foods and
plan meals to meet the energy and nutrient needs of healthy
adults and their families. Also discusses the impact that speciﬁc
diseases and disorders have on nutrition status and how diet therapy can promote recovery.
The Science of Nutrition, Third Edition oﬀers the best combination
of text and media to help students master the toughest nutrition
concepts in the course, while providing the richest support to
save instructors time. This thoroughly current, research-based nutrition text is uniquely organized around the highly regarded applied approach, which organizes vitamins and minerals based on
their functions within the body and is easily seen in the organization of the micronutrient (vitamin and mineral) chapters. Rather
than requiring rote memorization, the authors present the micronutrients based on their functions (such as ﬂuid and electrolyte
balance, antioxidant function, bone health, energy metabolism,
and blood health and immunity), so that students can fully understand their eﬀects on the body.
Nourish your mind and body with NUTRITION: CONCEPTS AND
CONTROVERSIES. More conversational than a pure-science text,
this book explores the essentials of nutrition--including how the
body breaks down and uses food, food safety, sports nutrition and
special nutritional needs throughout the human life cycle--and
asks you to weigh in on relevant debates, such as world hunger,
chronic diseases, dietary guidelines and eating patterns. Available
with the MindTap learning platform, the 15th edition also oﬀers
self-quizzing and activities to propel your learning from memorization to mastery. Important Notice: Media content referenced
within the product description or the product text may not be available in the ebook version.
Do pregnant women really crave pickles and ice cream? Are carbohydrates good or bad? These and many more topics are explored
in NUTRITION: CONCEPTS AND CONTROVERSIES. The Thirteenth
Edition of this text dispels common misconceptions about nutrition, and equips you with a thorough understanding of important
nutrition concepts and tools that empower you to make informed
decisions about your own nutrition choices. Known for its clear explanations that show you how topics relate to your life, the text
provides the basics of nutrition—from how to be a good consumer
to understanding the science of nutrition—and is packed with interactive learning tools and study aids to help you in your course.
Important Notice: Media content referenced within the product description or the product text may not be available in the ebook
version.
&>Nutrition for Life capitalizes on students' natural interest in nutrition by demonstrating how it relates directly to their health and
daily lives. This book is unique among introductory texts in its presentation of nutrients based on function, rather than chemical
classiﬁcation. Within the vitamins and minerals chapters, micronutrients are organized by their various functions within the body
(such as tissue guardians, antioxidants, energy generators, essential electrolytes, mineral power plants, blood fortiﬁers, bone
builders), enabling students to think about them conceptually
while also understanding their basic roles in the body. This discourages rote memorization and promotes fuller and more accessible understanding of each micronutrients' importance. For those
instructors who still want their students to understand the traditional chemical organization, the micronutrient chapters include detailed tables and overviews of water-soluble and fat-soluble vitamins, and the trace and major minerals. Beyond the functional approach, Nutrition for Life includes applied features such as Eating
Right All Day, Foods You Don't Know You Love Yet, and new Cooking videos.The Third Edition also includes additional content with
engaging new features, fewer Nutri-Cases, and the new MyPlate
food patterns and recommendations. The art and photos have also been updated, along with a fresh interior design. Note: If you
are purchasing the standalone text or electronic version, MasteringHealth does not come automatically packaged with the text.
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To
purchase
MasteringHealth
please
visit
www.masteringhealthandnutrition.com or you can purchase a
package of the physical text + MasteringHealth by searching for
0321982738/ 9780321982735. MasteringHealth is not a self-paced technology and should only be purchased when required
by an instructor.
This "real-world" approach allows students to come away with a
realistically informed view of the basis for much of our understanding of nutritional biochemistry.
Vegetarian and Plant-Based Diets in Health and Disease Prevention examines the science of vegetarian and plant-based diets
and their nutritional impact on human health. This book assembles the science related to vegetarian and plant-based diets in a
comprehensive, balanced, single reference that discusses both
the overall beneﬁts of plant-based diets on health and the risk of
disease and issues concerning the status in certain nutrients of
the individuals, while providing overall consideration to the entire
spectrum of vegetarian diets. Broken into ﬁve sections, the ﬁrst
provides a general overview of vegetarian / plant-based diets so
that readers have a foundational understanding of the topic. Dietary choices and their relation with nutritional transition and sustainability issues are discussed. The second and third sections provide a comprehensive description of the relationship between
plant-based diets and health and disease prevention. The fourth
section provides a deeper look into how the relationship between
plant-based diets and health and disease prevention may diﬀer in
populations with diﬀerent age or physiological status. The ﬁfth
and ﬁnal section of the book details the nutrients and substances
whose intakes are related to the proportions of plant or animal
products in the diet. Discusses the links between health and certain important characteristics of plant-based diets at the level of
food groups Analyzes the relation between plant-based diet and
health at the diﬀerent nutritional levels, i.e. from dietary patterns
to speciﬁc nutrients and substances Provides a balanced evidence-based approach to analyze the positive and negative aspects of vegetarianism Addresses the diﬀerent aspects of diets
predominantly based on plants, including geographical and cultural variations of vegetarianism
Your diet and nutritional goals are within reach with NUTRITION
NOW, 8th Edition! Whether you want to understand how food impacts your health, track your diet, or lose weight, NUTRITION
NOW can help you make better, healthy choices for a lifetime.
Written in a reader-friendly style, chapters walk you through the
fundamentals of nutrition, including diet planning, the macronutrients, vitamins and minerals, exercise, pregnancy and lactation,
global issues, and much more. NUTRITION NOW also organizes
content into manageable units to help you focus on what matters
most while applying those concepts to your own life. Important Notice: Media content referenced within the product description or
the product text may not be available in the ebook version.
Culinary Nutrition: The Science and Practice of Healthy Cooking is
the ﬁrst textbook speciﬁcally written to bridge the relationship between food science, nutrition and culinology as well as consumer
choices for diet, health and enjoyment. The book uses a comprehensive format with real-life applications, recipes and color photographs of ﬁnished dishes to emphasize the necessity of sustainably deliverable, health-beneﬁcial and taste-desirable products. With
pedagogical elements to enhance and reinforce learning opportunities, this book explores what foods involve the optimum nutritional value for dietary needs, including speciﬁc dietary requirements and how foods are produced. It also considers alternative
production methods, along with the impact of preparation on both
the nutritional value of a food and its consumer acceptability.
Other discussions focus on the basics of proteins, carbohydrates,
and lipids, issues of diet and disease such as weight management, and food production and preparation. Laboratory-type, in-class activities are presented using limited materials and applications of complex concepts in real-life situations. This book will be
a valuable resource for undergraduate students in culinary nutrition, nutrition science, food science and nutrition, and culinary
arts courses. It will also appeal to professional chefs and food scientists as well as research chefs in product development. Gourmand World Cookbook Awards 2014: USA, Best Author or Chef for
Professionals, Gourmand International Global Food Industry
Awards 2014: Special Mention in Communicating Science-Related
Knowledge to Consumers Aimed at Improving their Lifestyle, International Union of Food Science and Technology (IUFoST) Explores
the connections among the technical sciences of nutrition, food
science and the culinary arts as well as consumer choices for diet,
health and enjoyment Presents laboratory-type, in-class activities
using limited materials and real-life applications of complex concepts Includes photographs and recipes to enhance learning experience
This comprehensive book provides nutritionists with an easy-to-understand overview of key concepts in the ﬁeld. The material is presented along with vivid images from the National Geographic Society, illustrations, and diagrams. Numerous pedagogical features
are integrated throughout the chapters, including Health and Disease, Wellness, and Making Sense of the Information that make
the material easier to understand. By following a visual approach,
nutritionists will quickly learn the material in an engaging way.
Probiotics: Advanced Food and Health Applications presents the
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functional properties and advanced, technological aspects of probiotics for food formulation, nutrition and health implications. Speciﬁcally, the book addresses the fundamentals of probiotics, from
their discovery to actual developments, the microbiological aspects of the main genus showing probiotic properties, the natural
occurrence of probiotic strains in foods, the development of nutraceuticals based on probiotics, and the relationships of probiotics with health. Finally, the book covers regulatory aspects.
Food scientists, nutritionists, dieticians, pharmaceutical scientists
and others working in, or studying, related ﬁelds will beneﬁt from
this resource. Introduces basic concepts on probiotics and describes the properties of main microorganisms with applications in
probiotics Provides a description on the natural presence of probiotics in diﬀerent food matrixes and how probiotics can be developed for incorporation in food formulations Oﬀers advice on how
probiotics can be used as nutritional input, along with their value
on the preservation of healthy intestinal status, and their potential beneﬁts in speciﬁc illnesses Contains deﬁnitions, applications,
literature reviews and recent developments Includes a general introduction to the subject, taxonomy, biology, primary sources of
probiotics and development of probiotics as food ingredients, human nutrition and health properties, and the use of high-throughput technologies in probiotics characterization
Present Knowledge in Nutrition, 10th Edition provides comprehensive coverage of all aspects of human nutrition, including micronutrients, systems biology, immunity, public health, international nutrition, and diet and disease prevention. This deﬁnitive reference
captures the current state of this vital and dynamic science from
an international perspective, featuring nearly 140 expert authors
from 14 countries around the world. Now condensed to a single
volume, this 10th edition contains new chapters on topics such as
epigenetics, metabolomics, and sports nutrition.The remaining
chapters have been thoroughly updated to reﬂect recent developments. Suggested reading lists are now provided for readers wishing to delve further into speciﬁc subject areas. An accompanying
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website provides book owners with access to an image bank of tables and ﬁgures as well as any updates the authors may post to
their chapters between editions. Now available in both print and
electronic formats, the 10th edition will serve as a valuable reference for researchers, health professionals, and policy experts as
well as educators and advanced nutrition students.
The shelf-life of a product is critical in determining both its quality
and proﬁtability. This important collection reviews the key factors
in determining shelf-life and how it can be measured. Part one examines the factors aﬀecting shelf-life and spoilage, including individual chapters on the major types of food spoilage, the role of
moisture and temperature, spoilage yeasts, the Maillard reaction
and the factors underlying lipid oxidation. Part two addresses the
best ways of measuring the shelf-life of foods, with chapters on
modelling food spoilage, measuring and modelling glass transition, detecting spoilage yeasts, measuring lipid oxidation, the design and validation of shelf-life tests and the use of accelerated
shelf-life tests. Understanding and measuring the shelf-life of food
is an important reference for all those concerned with extending
the shelf-life of food. Reviews the key factors in determining shelflife and how they can be measured Examines the importance of
the shelf-life of a product in determining its quality and proﬁtability Brings together the leading international experts in the ﬁeld
Environmental Nutrition: Connecting Health and Nutrition with Environmentally Sustainable Diets explores the connection between
diet, environmental sustainability and human health. Current food
systems are a major contributor to our most pressing health and
environmental issues, including climate change, water scarcity,
food insecurity and chronic diseases. This book not only seeks to
increase our understanding of the interrelatedness of these major
global issues, but also aids in the creation of new solutions. Sections discuss the diet, the health and environment trilemma, food
systems and their trends, environmental nutrition as an all-encompassing discipline, and the environmental nutrition model. Demonstrates how the food system, the environment and human health

3

3

are inter-related Explores how dietary patterns impact food production and agriculture choices Identiﬁes the imbalance between
current food production relative to demand Addresses how the
current food system negatively impacts the environment Provides
practical solutions to how diets can be both healthy and sustainable
Nutrigenetics: Applying the Science of Personal Nutrition provides
a fully referenced, readable guide to understanding the rationale
and importance of nutrigenetic applications and explains why single nutrition recommendations will not ﬁt everybody or even a majority of modern humans. This books explains how genetic variation shapes individual nutrition requirements and sensitivities, presents questions to ask about reported gene-nutrient interactions,
and what needs to be done before putting nutrigenetic tests to
practical use. This book blends key concepts from the ﬁelds of genetics, biochemistry, epidemiology, public health, and clinical
medicine to give a rich perspective on the genetically diverse nutritional needs and sensitivities of individuals in health and disease. A steadily increasing number of people order genetic tests
to ﬁnd out what they should eat for better health, well being and
performance, and an even greater number asks their healthcare
providers about such tests. Most of the currently oﬀered tests are
not grounded in current knowledge, often absurdly so, but few professionals can explain why they are misguided. On the other
hand, there are more evidence-supported genetic variants that
can guide nutrition decisions, but again most healthcare providers
know little about them, much less use them in their daily practice.
There is a great need for a solidly evidence-based yet accessible
book that explains the science of nutrigenetics and provides the
tools to evaluate new nutrigenetic tests. Comprehensive coverage
of the emerging science of nutritional genetics and its promise for
individually tailored nutrition guidance Presents practical examples to enhance comprehension and spur additional research
Oﬀers a logical progression from what nutrigenetics is, to its possibilities in enhancing health

