
Improving the Fat Content of Foods (Woodhead
Publishing Series in Food Science, Technology and

Nutrition)

Click here if your download doesn"t start automatically

http://toolbook.site/go/read.php?id=B018XIT696
http://toolbook.site/go/read.php?id=B018XIT696
http://toolbook.site/go/read.php?id=B018XIT696


Improving the Fat Content of Foods (Woodhead Publishing
Series in Food Science, Technology and Nutrition)

Improving the Fat Content of Foods (Woodhead Publishing Series in Food Science, Technology and
Nutrition)
As health problems such as obesity, heart disease and diabetes increase in many developed and developing
countries, the food industry has come under mounting pressure to improve the nutritional quality of its
products. Particular attention has focused on the health problems associated with saturated fats in food and
on the potential health benefits of increasing monounsaturated and polyunsaturated fat content. Summarising
key research in this field, this important collection reviews both the influence of dietary fats on health and
practical strategies for improving the fat content of food products.

Part one reviews the evidence on the links between dietary fats and health. There are chapters on the links
between saturated fatty acid intake, obesity, coronary heart disease, diabetes and cancer, as well as the health
benefits of monounsaturated fats, polyunsaturated fatty acids (PUFAs) and conjugated linoleic acids (CLAs).
Part two then discusses ways of reducing saturated fatty acids in food. It includes chapters on the role of
lipids on food quality and ways of gaining consumer acceptance of low-fat foods, as well as chapters on
improving fatty acid composition in dairy products and milk and the use of fat replacers. The final part of the
book reviews ways of using polyunsaturated and other modified fatty acids in food products. It includes
chapters on developing and using PUFAs as functional ingredients and ways of improving the sensory
quality of products incorporating modified fats.

With its distinguished editors and international team of contributors, Improving the fat content of foods is a
standard reference for nutritionists and product developers in the food industry.

Reviews the influence of dietary fats on health●

Investigates practical strategies for improving the fat content of food products●

Discusses improving the fat content of foods whilst maintaining sensory quality●
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From reader reviews:

Bill Underhill:

What do you think about book? It is just for students because they're still students or it for all people in the
world, what the best subject for that? Merely you can be answered for that problem above. Every person has
distinct personality and hobby per other. Don't to be pushed someone or something that they don't need do
that. You must know how great as well as important the book Improving the Fat Content of Foods
(Woodhead Publishing Series in Food Science, Technology and Nutrition). All type of book is it possible to
see on many methods. You can look for the internet sources or other social media.

Nicole Rockwood:

Nowadays reading books become more and more than want or need but also turn into a life style. This
reading behavior give you lot of advantages. The huge benefits you got of course the knowledge the rest of
the information inside the book that will improve your knowledge and information. The knowledge you get
based on what kind of e-book you read, if you want drive more knowledge just go with schooling books but
if you want feel happy read one having theme for entertaining such as comic or novel. The particular
Improving the Fat Content of Foods (Woodhead Publishing Series in Food Science, Technology and
Nutrition) is kind of publication which is giving the reader unstable experience.

Elida Allman:

A lot of people always spent their free time to vacation or go to the outside with them friends and family or
their friend. Did you know? Many a lot of people spent they free time just watching TV, or maybe playing
video games all day long. In order to try to find a new activity that is look different you can read any book. It
is really fun in your case. If you enjoy the book you read you can spent the entire day to reading a guide. The
book Improving the Fat Content of Foods (Woodhead Publishing Series in Food Science, Technology and
Nutrition) it is rather good to read. There are a lot of folks that recommended this book. These folks were
enjoying reading this book. When you did not have enough space to develop this book you can buy typically
the e-book. You can m0ore quickly to read this book from your smart phone. The price is not to fund but this
book offers high quality.

Charles Bryce:

E-book is one of source of information. We can add our know-how from it. Not only for students but
additionally native or citizen want book to know the upgrade information of year for you to year. As we
know those textbooks have many advantages. Beside most of us add our knowledge, also can bring us to
around the world. From the book Improving the Fat Content of Foods (Woodhead Publishing Series in Food
Science, Technology and Nutrition) we can acquire more advantage. Don't you to be creative people? To be
creative person must like to read a book. Merely choose the best book that appropriate with your aim. Don't
always be doubt to change your life by this book Improving the Fat Content of Foods (Woodhead Publishing



Series in Food Science, Technology and Nutrition). You can more desirable than now.
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