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Lipid oxidation in food leads to rancidity, which compromises the sensory
properties of food and makes it unappealing to consumers. The growing trend
towards natural additives and preservatives means that new antioxidants are
emerging for use in foods. This book provides an overview of the food
antioxidants currently available and their applications in different food products.
Part one provides background information on a comprehensive list of the main
natural and synthetic antioxidants used in food. Part two looks at methodologies
for using antioxidants in food, focusing on the efficacy of antioxidants. Part three
covers the main food commodities in which antioxidants are used.

Reviews the various types of antioxidants used in food preservation, including●

chapters on tea extracts, natural plant extracts and synthetic phenolics
Analyses the performance of antixoxidants in different food systems●

Compiles significant international research and advancements●
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Lipid oxidation in food leads to rancidity, which compromises the sensory properties of food and makes it
unappealing to consumers. The growing trend towards natural additives and preservatives means that new
antioxidants are emerging for use in foods. This book provides an overview of the food antioxidants
currently available and their applications in different food products. Part one provides background
information on a comprehensive list of the main natural and synthetic antioxidants used in food. Part two
looks at methodologies for using antioxidants in food, focusing on the efficacy of antioxidants. Part three
covers the main food commodities in which antioxidants are used.

Reviews the various types of antioxidants used in food preservation, including chapters on tea extracts,●
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Analyses the performance of antixoxidants in different food systems●

Compiles significant international research and advancements●
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Editorial Review

About the Author
Professor Fereidoon Shahidi is a University Research Professor at the Memorial University of
Newfoundland, Canada. He is highly respected for his research in such areas as marine products and
functional foods.

Users Review

From reader reviews:

Angela Rodriguez:

Reading can called brain hangout, why? Because when you are reading a book mainly book entitled
Handbook of Antioxidants for Food Preservation (Woodhead Publishing Series in Food Science, Technology
and Nutrition) your mind will drift away trough every dimension, wandering in most aspect that maybe
mysterious for but surely might be your mind friends. Imaging each and every word written in a reserve then
become one web form conclusion and explanation in which maybe you never get just before. The Handbook
of Antioxidants for Food Preservation (Woodhead Publishing Series in Food Science, Technology and
Nutrition) giving you one more experience more than blown away your brain but also giving you useful facts
for your better life within this era. So now let us demonstrate the relaxing pattern here is your body and mind
is going to be pleased when you are finished looking at it, like winning a sport. Do you want to try this
extraordinary spending spare time activity?

Clifford Ranger:

This Handbook of Antioxidants for Food Preservation (Woodhead Publishing Series in Food Science,
Technology and Nutrition) is fresh way for you who has fascination to look for some information mainly
because it relief your hunger of knowledge. Getting deeper you upon it getting knowledge more you know
otherwise you who still having little digest in reading this Handbook of Antioxidants for Food Preservation
(Woodhead Publishing Series in Food Science, Technology and Nutrition) can be the light food for you
personally because the information inside this particular book is easy to get by means of anyone. These
books acquire itself in the form which can be reachable by anyone, yeah I mean in the e-book web form.
People who think that in book form make them feel drowsy even dizzy this reserve is the answer. So there is
absolutely no in reading a reserve especially this one. You can find what you are looking for. It should be
here for anyone. So , don't miss the item! Just read this e-book style for your better life and also knowledge.

Andre Botsford:

You can obtain this Handbook of Antioxidants for Food Preservation (Woodhead Publishing Series in Food
Science, Technology and Nutrition) by go to the bookstore or Mall. Merely viewing or reviewing it may to
be your solve difficulty if you get difficulties to your knowledge. Kinds of this guide are various. Not only
by simply written or printed but can you enjoy this book by means of e-book. In the modern era including



now, you just looking of your mobile phone and searching what your problem. Right now, choose your own
personal ways to get more information about your e-book. It is most important to arrange you to ultimately
make your knowledge are still revise. Let's try to choose suitable ways for you.

Shawn McDonald:

A number of people said that they feel uninterested when they reading a publication. They are directly felt
the item when they get a half portions of the book. You can choose often the book Handbook of Antioxidants
for Food Preservation (Woodhead Publishing Series in Food Science, Technology and Nutrition) to make
your current reading is interesting. Your own personal skill of reading proficiency is developing when you
just like reading. Try to choose simple book to make you enjoy to read it and mingle the idea about book and
examining especially. It is to be first opinion for you to like to start a book and examine it. Beside that the
book Handbook of Antioxidants for Food Preservation (Woodhead Publishing Series in Food Science,
Technology and Nutrition) can to be your brand-new friend when you're truly feel alone and confuse in what
must you're doing of the time.
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