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This latest edition of the most internationally respected reference in food
chemistry for more than 30 years, Fennema’s Food Chemistry once again meets
and surpasses the standards of quality, comprehensive information set by its
predecessors. This edition introduces new editors and contributors, who are
recognized experts in their fields. All chapters reflect recent scientific advances
and, where appropriate, have expanded and evolved their focus to provide
readers with the current state-of-the-science of chemistry for the food industry. 

The fourth edition presents an entirely new chapter, Impact of Biotechnology on
Food Supply and Quality, which examines the latest research in biotechnology
and molecular interactions. Two former chapters receive extensive attention in
the new edition including Physical and Chemical Interactions of Components in
Food Systems (formerly “Summary: Integrative Concepts”) and Bioactive
Substances: Nutraceuticals and Toxicants (formerly “Toxic Substances”), which
highlights bioactive agents and their role in human health and represents the
feverish study of the connection between food and health undertaken over the last
decade. It discusses bioactive substances from both a regulatory and health
standpoint.

Retaining the straightforward organization and detailed, accessible style of the
original, this edition begins with an examination of major food components such
as water, carbohydrates, lipids, proteins, and enzymes. The second section looks
at minor food components including vitamins and minerals, colorants, flavor, and
additives. The final section considers food systems by reviewing basic
considerations as well as specific information on the characteristics of milk and
the postmortem physiology of edible muscle and postharvest physiology of plant
tissues. Useful appendices provide keys to the international system of units,
conversion factors, log P values calculation, and the Greek alphabet.
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This latest edition of the most internationally respected reference in food chemistry for more than 30 years,
Fennema’s Food Chemistry once again meets and surpasses the standards of quality, comprehensive
information set by its predecessors. This edition introduces new editors and contributors, who are recognized
experts in their fields. All chapters reflect recent scientific advances and, where appropriate, have expanded
and evolved their focus to provide readers with the current state-of-the-science of chemistry for the food
industry. 

The fourth edition presents an entirely new chapter, Impact of Biotechnology on Food Supply and Quality,
which examines the latest research in biotechnology and molecular interactions. Two former chapters receive
extensive attention in the new edition including Physical and Chemical Interactions of Components in Food
Systems (formerly “Summary: Integrative Concepts”) and Bioactive Substances: Nutraceuticals and
Toxicants (formerly “Toxic Substances”), which highlights bioactive agents and their role in human health
and represents the feverish study of the connection between food and health undertaken over the last decade.
It discusses bioactive substances from both a regulatory and health standpoint.

Retaining the straightforward organization and detailed, accessible style of the original, this edition begins
with an examination of major food components such as water, carbohydrates, lipids, proteins, and enzymes.
The second section looks at minor food components including vitamins and minerals, colorants, flavor, and
additives. The final section considers food systems by reviewing basic considerations as well as specific
information on the characteristics of milk and the postmortem physiology of edible muscle and postharvest
physiology of plant tissues. Useful appendices provide keys to the international system of units, conversion
factors, log P values calculation, and the Greek alphabet.
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Editorial Review

Users Review

From reader reviews:

Sandy Reid:

Do you have favorite book? In case you have, what is your favorite's book? Reserve is very important thing
for us to learn everything in the world. Each e-book has different aim or even goal; it means that guide has
different type. Some people sense enjoy to spend their time for you to read a book. They may be reading
whatever they acquire because their hobby is definitely reading a book. Why not the person who don't like
reading through a book? Sometime, particular person feel need book once they found difficult problem as
well as exercise. Well, probably you will want this Fennema's Food Chemistry, Fourth Edition (Food
Science and Technology).

Jeffery Herring:

Hey guys, do you really wants to finds a new book you just read? May be the book with the headline
Fennema's Food Chemistry, Fourth Edition (Food Science and Technology) suitable to you? The particular
book was written by well known writer in this era. Typically the book untitled Fennema's Food Chemistry,
Fourth Edition (Food Science and Technology)is the main of several books in which everyone read now.
This particular book was inspired lots of people in the world. When you read this book you will enter the
new dimensions that you ever know prior to. The author explained their plan in the simple way, so all of
people can easily to understand the core of this e-book. This book will give you a lots of information about
this world now. To help you see the represented of the world within this book.

Dennis Rodriguez:

The book with title Fennema's Food Chemistry, Fourth Edition (Food Science and Technology) has lot of
information that you can learn it. You can get a lot of gain after read this book. This particular book exist
new understanding the information that exist in this reserve represented the condition of the world at this
point. That is important to yo7u to know how the improvement of the world. This book will bring you in new
era of the globalization. You can read the e-book in your smart phone, so you can read this anywhere you
want.

Louella Rape:

Your reading sixth sense will not betray you actually, why because this Fennema's Food Chemistry, Fourth
Edition (Food Science and Technology) guide written by well-known writer whose to say well how to make
book that could be understand by anyone who read the book. Written throughout good manner for you, still



dripping wet every ideas and producing skill only for eliminate your hunger then you still doubt Fennema's
Food Chemistry, Fourth Edition (Food Science and Technology) as good book not merely by the cover but
also through the content. This is one e-book that can break don't determine book by its deal with, so do you
still needing a different sixth sense to pick that!? Oh come on your reading through sixth sense already said
so why you have to listening to one more sixth sense.
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