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fats are present in some form in the vast majority of processed foods we consume as well as in
many natural products changes in consumer behaviour centered around an increased emphasis
on healthy food consumption mean that it is more important than ever for food scientists to
understand the properties roles and behaviours that fats play in food and in diets fats in food
technology second edition is an in depth examination of the roles and behaviours of fats in food
technology and the benefits that they impart to consumers it considers both fats that are
naturally present in foods such as milk fat in cheese and fats that have been added to improve
physical chemical and organoleptic properties like cocoa butter in chocolate newly revised and
updated the book contains useful information on the market issues that have driven change and
the disciplines that have helped to regulate the trade and use of fats and oils in food technology
drawing on the recent literature as well as the personal r d experiences of the authors the book
highlights those areas where potential efficiencies in processing and economy in the cost of raw

materials can be made issues concerning health diet and lifestyle are covered in dedicated
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chapters this book will be useful to anyone in industry and research establishments who has an
interest in the technology of fat containing food products including scientists in the dairy
spreads bakery confectionery and wider food industries as well those involved in the production

of edible oils

oils and fats are almost ubiquitous in food processing whether naturally occurring in foods or
added as ingredients forfunctional benefits and despite the impression given by severalsources
to the contrary they remain an essential part of the humandiet however it is increasingly
apparent that both the quantityand the quality of the fat consumed are vital to achieving
abalanced diet health concerns regarding high fat diets continue tohave a high profile and still
represent a pressing issue for foodmanufacturers this volume provides a concise and easy to use
reference on thenature of oils and fats for those working in the food industry andfor those in the
media seeking to advise the public on consumption written in a style that makes the concepts
and informationcontained easily accessible and using a minimum of chemicalstructures the
nature and composition of the constituents of oilsand fats are explained the major sources of
food lipids vegetableand animal fats are outlined along with their physicalcharacteristics the
book also focuses on the current main concernsof the food industry regarding oils and fats use
including thenutritional properties of fats and oils and their variouscomponents links between
chemical structure and physiologicalproperties and the role of lipids in some of the more
importantdisease conditions such as obesity diabetes coronary heartdisease and cancer the final
chapter is devoted to a descriptionof the most common food uses of oils and fats the book will
be of interest to food industry professionals students or others who require a working

knowledge of oils and fatsin the food industry
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this is a basic reference textbook for professionals and students involved with these important
oils and fats it is a valuable source of information for those preparing for or already
professionally as sociated with the food processing and foodservice industries chapters one
through six deal with the technology of oils and fats including sources chemical structure
physical and chemical properties and processing techniques chapters seven through twelve are
devoted to the utilization of oils and fats in food manufacturing and foodservice including deep
frying griddling baking of all types salad dressings margarines hard butters and dairy product re
placements the last four chapters contain a most complete and up to date treatment of nutrition
as well as the latest developments in analytical methods flavor and product development as they
relate to oils and fats this book contains the necessary information for an understand ing of how
oils and fats are used in the food industry and how this information is used to set standards and
meet performance goals in a thoroughly readable way it is a how to do hands on treatise on
using oils and fats for every major food use ix acknowledgments i gratefully acknowledge many
friends at procter gamble who provided updated material some currently employed and some re
cently retired fred j baur formerly of procter gamble wrote the updated chapters related to

analytical methods flavor nutri tion and dietary considerations

report for 1905 1906 includes also bulletin no 38 jan 1906 1907 09 includes also bulletins no 49

58 nov 1907 june 1909
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