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        Handbook of Herbs and Spices by K. V. Peter Book PDF Summary

        Herbs and spices are among the most versatile ingredients in food processing, and alongside their sustained popularity as flavourants and colourants they are increasingly being used for their natural preservative and potential health-promoting properties. An authoritative new edition in two volumes, Handbook of herbs and spices provides a comprehensive guide to the properties, production and application of a wide variety of commercially-significant herbs and spices. Volume 1 begins with an introduction to herbs and spices, discussing their definition, trade and applications. Both the quality specifications for herbs and spices and the quality indices for spice essential oils are reviewed in detail, before the book goes on to look in depth at individual herbs and spices, ranging from basil to vanilla. Each chapter provides detailed coverage of a single herb or spice and begins by considering origins, chemical composition and classification. The cultivation, production and processing of the specific herb or spice is then discussed in detail, followed by analysis of the main uses, functional properties and toxicity. With its distinguished editor and international team of expert contributors, the two volumes of the new edition of Handbook of herbs and spices are an essential reference for manufacturers using herbs and spices in their products. They also provide valuable information for nutritionists and academic researchers. Provides a comprehensive guide to the properties, production and application of a wide variety of commercially-significant herbs and spices Begins with a discussion of the definition, trade and applications of herbs and spices Reviews the quality specifications for herbs and spices and examines the quality indices for spice essential oils
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       Herbs and spices are among the most versatile ingredients in food processing, and alongside their sustained popularity as flavourants and colourants they are increasingly being used for their natural preservative and potential health-promoting properties. An authoritative new edition in two volumes, Handbook of herbs and spices provides a comprehensive guide 
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       Together with its companion volume, Handbook of herbs and spices: Volume 2 provides a comprehensive and authoritative coverage of key herbs and spices. Chapters on individual plants cover such issues as description and classification, production, chemical structure and properties, potential health benefits, uses in food processing and quality issues. Authoritative coverage 
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       Woodhead Publishing in Food Science, Technology and Nutrition‘... a good reference book for food processors and packers of herbs and spices.’Food Technology (of Volume 1)‘... a standard reference for manufacturers who use herbs and spices in their products.’Food Trade Review (of Volume 2)The final volume of this three-volume sequence 
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        CRC Handbook of Medicinal Spices  by James A. Duke

      

       "Let food be your medicine, medicine your food."-Hippocrates, 2400 B.C.When the "Father of Medicine" uttered those famous words, spices were as important for medicine, embalming, preserving food, and masking bad odors as they were for more mundane culinary matters. Author James A. Duke predicts that spices such as 
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       Herbs and spices are among the most versatile and widely used ingredients in food processing. As well as their traditional role in flavouring and colouring foods, they have been increasingly used as natural preservatives and for their potential health-promoting properties, for example as antioxidants. Edited by a leading authority in 
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        Culinary Herbs and Spices of the World  by Ben-Erik van Wyk

      

       For centuries herbs and spices have been an integral part of many of the world’s great cuisines. But spices have a history of doing much more than adding life to bland foods. They have been the inspiration for, among other things, trade, exploration, and poetry. Priests employed them in 
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        Herb and Spice Handbook  by Arabella Boxer

      

       This directory includes 100 recipes, storage advice, cultivation tips, and a history of use for herbs and spices.
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       This is a comprehensive handbook for food processors covering over 30 major herbs and spices. It is introduced with general information about the spices trade, and quality and safety issues, followed by details on individual herbs and spices.

      Get Book 
          
        
    

  



                            
            
                



	

Newest Books





	Chakras
	The Gratitude Diaries
	Breast Cancer Screening
	The Body Reset Diet
	Necessary Trouble
	Easy Kid-Friendly
	101 Things I Learned® in Urban Design School
	The Spirit Contemporary Life
	Hydrometallurgy
	CompTIA Network+ Certification Kit
	Forensic Science In Criminal Investigation Trials
	Principles and Applications of RF/Microwave in Healthcare and Biosensing
	Parikh S Textbook Of Medical Jurisprudence Forensic Medicine And Toxicology For Classrooms And Courtrooms
	Iconology
	The Emetophobia Manual
	Go Ahead in the Rain
	The Complete Fiction of H. P. Lovecraft
	The Truth About Employee Engagement
	Augmented Reality Law, Privacy, and Ethics
	NIV, Journal the Word Bible
	Puppy Training
	Patti Smith on Patti Smith
	How To Talk So Kids Can Learn
	Additives for Polyolefins
	Famous Places Around the World Dot-to Dot Book For Adults







	

            

        
    


    
        
            
                
                    © 2024 HarperandHarley.org                

            

        

    






