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        Carotenoids  Properties  Processing and Applications by Charis M. Galanakis Book PDF Summary

        Carotenoids: Properties, Processing, and Applications fills the gap of transfer knowledge between academia and industry, covering integral information in three critical dimensions: properties, recovery and applications. At the moment, carotenoid research is directed at particular applications, including colorants, antioxidants and recovery from plant processing by-products. These trends take into account the health, nutrition and functions of carotenoids, the new recovery efforts from underutilized sources, the extraction procedures using green solvents and technologies, and their sustainability aspects. Written by a team of experts in the field of food chemistry, food science and technology, as well as bioresource technologists mainly from academia, the book covers the most recent advances in the field of carotenoids, while also analyzing the potential of already commercialized processes and products. Covers carotenoids’ properties in view of alternative sources (plant by-products, microalgae, etc.), recovery technologies and applications Thoroughly explores mechanistic aspects, dietary intake and recommendations surrounding the health-promoting effects of carotenoids Discusses the effect of processing and storage conditions in carotenoid levels and bioavailability Presents applications and case studies in the food industry
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       Carotenoids: Properties, Processing, and Applications fills the gap of transfer knowledge between academia and industry, covering integral information in three critical dimensions: properties, recovery and applications. At the moment, carotenoid research is directed at particular applications, including colorants, antioxidants and recovery from plant processing by-products. These trends take into account 
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        Glucosinolates  Properties  Recovery  and Applications  by Charis Michel Galanakis

      

       Glucosinolates: Properties, Recovery and Applications covers all the important aspects of glucosinolates (properties, processing and recovery issues, particular applications). Starting from the metabolism, health effects and biosynthesis of glucosinolates, the book then deals with recovery, analysis and processing issues in order to reveal their potential applications. Bringing the latest advances 
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        Algal Metabolites  by Jeyabalan Sangeetha,Devarajan Thangadurai,Saher Islam,Ravichandra Hospet

      

       Algal secondary metabolites have several biotechnological, pharmaeceutical, industral, cosmetic, and other commercial applications. This new book highlights the recent advances in algal active metabolites, emphasizing their pharmaceutical, therapeutic, nutraceutical, and industral potential. It first provides an introduction to algal metabolites and discusses their applications. It then looks at microalgal- their 
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        Marine Carotenoids  by Tatsuya Sugawara,Takashi Maoka

      

       Carotenoids represent a large group of isoprenoid structures with many different structural characteristics and biological activities. They are the most important of the naturally occurring pigments and are responsible for the various colors of different fruits, vegetables, and plant parts. Marine carotenoids and their unique structures are responsible for the 
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        Microbial Pigments  by Mohammed Kuddus,Poonam Singh,Sindhu Raveendran,Rachana Singh

      

       Microbial Pigments: Applications in Food and Beverage Industry offers a comprehensive and updated review of the impact of microbial pigments as value-added products in the food and beverage industry. Microbes produce a range of valuable pigments such as carotenoids, flavins, melanins, quinines, and violacein. The book explores the use of 
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        Microbial Bioprocessing of Agri food Wastes  by Gustavo Molina,Zeba Usmani,Minaxi Sharma,Rachid Benhida,Ramesh Chander Kuhad,Vijai Kumar Gupta

      

       Food ingredients are important molecules of the most diverse chemical classes responsible for conferring nutrition, stability, color, flavor, rheological and sensorial characteristics, in addition to several other important uses in the food industry. In this way, the production routes of these ingredients have gained more and more attention from consumers 
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        Membrane Separation of Food Bioactive Ingredients  by Seid Mahdi Jafari,Roberto Castro-Muñoz

      

       This book covers current developments in membrane-based technologies for the successful recovery of food bioactive ingredients and molecules. Chapters explore emerging technologies, such as microfiltration, ultrafiltration, nanofiltration, and membrane distillation, for the selective concentration and food ingredients from food by-products, as well as techniques, such as pervaporation, for the selective 
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        Oil and Oilseed Processing  by Tomás Lafarga,Gloria Bobo,Ingrid Aguiló-Aguayo

      

       Oil and Oilseed Processing The latest information available on oil and oilseed processing Oil and Oilseed Processing offers a comprehensive text that explores both the conventional and novel “green” extraction methods used to extract oils from seeds. The authors—noted experts on the topic—examine the positive aspects of operations 
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