
frontiers in food science and technology
frontiers in food science and technology represent a rapidly evolving field that merges
scientific innovation with the challenges of modern food production, safety, and
sustainability. This dynamic area explores cutting-edge advancements in food engineering,
biotechnology, nutrition, and processing technologies aimed at improving food quality and
meeting global demands. As global populations grow and environmental concerns intensify,
frontiers in food science and technology focus on sustainable practices, novel ingredients,
and enhanced preservation methods to extend shelf life and maintain nutritional value.
Additionally, this domain encompasses food safety mechanisms, smart packaging, and the
integration of digital technologies like AI and IoT for optimized food supply chains. This
article delves into the latest trends, innovations, and challenges that define the current
state and future prospects of food science and technology. The following sections provide a
comprehensive overview of key areas shaping the field today.

Innovations in Food Processing and Preservation

Advancements in Food Biotechnology

Sustainable Practices in Food Production

Food Safety and Quality Assurance

Emerging Technologies in Food Packaging

Innovations in Food Processing and Preservation
Innovations in food processing and preservation constitute a major frontier in food science
and technology, driving improvements in food quality, safety, and shelf life. Modern
techniques prioritize minimal nutrient loss, energy efficiency, and reduction of waste while
maintaining sensory attributes. These advancements enable the production of healthier
foods with extended freshness, meeting consumer demand for convenience and nutrition.

High-Pressure Processing (HPP)
High-pressure processing is a non-thermal preservation method that uses extremely high
pressure to inactivate microorganisms and enzymes without significantly affecting food
flavor, texture, or nutritional content. This technology is increasingly applied to juices,
ready-to-eat meals, and seafood, offering a clean-label alternative to traditional thermal
treatments.



Ultrasound and Pulsed Electric Fields
Ultrasound and pulsed electric fields represent innovative non-thermal technologies that
enhance microbial inactivation and improve extraction processes. By applying short bursts
of electrical energy or sound waves, these methods preserve food integrity while reducing
processing time and energy consumption.

Emerging Preservation Techniques
Other emerging preservation techniques include cold plasma, vacuum impregnation, and
edible coatings that protect against spoilage and oxidation. These technologies contribute
to the overall reduction of food waste and extend product usability.

Non-thermal microbial inactivation

Energy-efficient processing methods

Retention of nutritional and sensory properties

Reduction of chemical preservatives

Advancements in Food Biotechnology
Food biotechnology continues to push the frontiers in food science and technology by
enabling the development of novel food ingredients, improving crop yields, and enhancing
nutritional profiles. Genetic engineering, fermentation technologies, and enzyme
applications form the core of this rapidly advancing discipline.

Genetically Modified Organisms (GMOs)
GMOs remain a significant focus, offering solutions for pest resistance, drought tolerance,
and enhanced nutrient content. Advances in gene-editing tools like CRISPR have
accelerated the development of safer and more precise modifications, promoting
sustainable agriculture and food security.

Microbial Fermentation and Probiotics
Microbial fermentation technologies are harnessed to produce functional foods enriched
with probiotics and bioactive compounds. These developments contribute to improved gut
health, immune function, and overall wellness, aligning with consumer trends favoring
health-promoting foods.



Enzyme Technology
Enzymes play a vital role in food biotechnology by facilitating flavor development,
improving texture, and enhancing digestibility. Advances in enzyme engineering allow
customized applications tailored to specific food matrices and processing requirements.

Precision gene editing for crop improvement

Functional food development through fermentation

Tailored enzyme applications for food processing

Biofortification to address micronutrient deficiencies

Sustainable Practices in Food Production
Sustainability is a critical frontier in food science and technology, focusing on reducing the
environmental impact of food production while ensuring economic viability and social
responsibility. Innovations target resource efficiency, waste reduction, and alternative
protein sources to meet the needs of future generations.

Alternative Proteins and Plant-Based Foods
The rise of alternative proteins, including plant-based, cultured meat, and insect proteins,
addresses environmental concerns related to traditional animal farming. These options
offer reduced greenhouse gas emissions, land use, and water consumption, contributing to
more sustainable diets.

Waste Valorization and Circular Economy
Food waste valorization transforms by-products and discarded materials into valuable
resources such as biofuels, animal feed, and functional ingredients. Circular economy
principles aim to close resource loops, minimizing waste and optimizing material use across
the food system.

Precision Agriculture and Smart Farming
Precision agriculture utilizes data analytics, sensors, and automation to optimize crop
management, reduce input use, and enhance yield quality. Smart farming techniques
contribute to sustainable food production by improving efficiency and reducing
environmental footprints.



Development of sustainable protein alternatives

Implementation of circular economy models

Adoption of digital tools for resource optimization

Reduction of food loss throughout the supply chain

Food Safety and Quality Assurance
Ensuring food safety and maintaining quality are paramount frontiers in food science and
technology. Advances in detection methods, risk assessment, and regulatory frameworks
help mitigate foodborne illnesses and safeguard public health.

Rapid Detection Techniques
Rapid detection technologies, including biosensors, molecular diagnostics, and
immunoassays, enable timely identification of pathogens, contaminants, and allergens in
food products. These tools facilitate proactive quality control and prevent outbreaks.

Risk Assessment and Management
Comprehensive risk assessment frameworks integrate scientific data and predictive
modeling to evaluate potential hazards in food systems. Effective risk management
strategies are essential for regulatory compliance and consumer protection.

Traceability and Transparency
Enhanced traceability systems utilizing blockchain and digital ledger technologies provide
transparency across the food supply chain. These innovations improve recall efficiency and
build consumer trust by verifying product origin and safety.

Implementation of rapid microbial detection methods

Development of predictive risk assessment models

Integration of advanced traceability technologies

Compliance with international food safety standards



Emerging Technologies in Food Packaging
Emerging technologies in food packaging represent a vital frontier aimed at improving food
preservation, safety, and sustainability. Innovations focus on intelligent materials,
biodegradable options, and active packaging systems that interact with food to extend
freshness.

Intelligent and Smart Packaging
Intelligent packaging incorporates sensors and indicators to monitor food quality
parameters such as temperature, pH, and microbial growth. These advancements enable
real-time quality assessment and reduce food waste by alerting consumers to spoilage.

Biodegradable and Edible Packaging
Biodegradable and edible packaging materials, derived from natural polymers like starch,
chitosan, and cellulose, offer environmentally friendly alternatives to conventional plastics.
These materials help reduce pollution and promote sustainable disposal practices.

Active Packaging Systems
Active packaging involves the incorporation of agents that release or absorb substances to
maintain optimal conditions, such as oxygen scavengers or antimicrobial compounds.
These systems enhance shelf life and protect food from spoilage and contamination.

Development of sensor-based packaging solutions

Use of renewable and compostable materials

Incorporation of antimicrobial and antioxidant agents

Reduction of plastic waste through innovative designs

Frequently Asked Questions

What are the latest advancements in food preservation
technologies?
Recent advancements in food preservation include the development of high-pressure
processing, cold plasma technology, and edible coatings that extend shelf life while
maintaining nutritional quality and safety.



How is biotechnology influencing food science and
technology?
Biotechnology is revolutionizing food science by enabling the creation of genetically
modified crops with enhanced nutrition, pest resistance, and climate adaptability, as well as
producing cultured meat and novel food ingredients through microbial fermentation.

What role does nanotechnology play in food science?
Nanotechnology enhances food quality and safety through improved delivery systems for
nutrients and additives, smart packaging that monitors food freshness, and nano-
encapsulation techniques that increase bioavailability of bioactive compounds.

How are sustainable practices being integrated into
food technology?
Sustainable practices in food technology focus on reducing waste through upcycling by-
products, developing plant-based alternatives to animal products, optimizing resource-
efficient processing methods, and employing renewable energy in food production.

What innovations are emerging in food safety detection
methods?
Innovations include rapid biosensors, portable DNA-based testing kits, and AI-powered
imaging systems that allow real-time, accurate detection of pathogens, contaminants, and
spoilage indicators in food products.

How is artificial intelligence impacting food science and
technology?
Artificial intelligence is being used to optimize food formulation, predict shelf life, automate
quality control, and personalize nutrition by analyzing large datasets to improve food
product development and consumer health outcomes.

What are the challenges in developing functional foods
through food technology?
Challenges include ensuring bioavailability and stability of functional ingredients during
processing, accurately assessing health benefits, regulatory approval complexities, and
consumer acceptance of novel functional food products.

How is 3D food printing shaping the future of food
production?
3D food printing enables customized nutrition, innovative food textures and shapes,
reduces food waste by using alternative ingredients, and offers potential in personalized
diets and space food applications, marking a significant frontier in food technology.



Additional Resources
1. Advances in Food Science and Technology: Exploring New Frontiers
This book delves into the latest innovations and breakthroughs in food science, covering
areas such as food safety, preservation, and processing technologies. It highlights cutting-
edge research and emerging trends that are shaping the future of the food industry.
Readers gain insight into how science is addressing global food challenges.

2. Nanotechnology in Food Science: Frontiers and Applications
Focusing on the integration of nanotechnology with food science, this book explores how
nanoscale materials and techniques enhance food quality, safety, and packaging. It
discusses potential benefits, risks, and regulatory aspects, providing a comprehensive
overview for researchers and industry professionals.

3. Innovations in Food Processing: Technologies and Trends
This title covers novel food processing methods that improve efficiency, sustainability, and
product quality. Topics include high-pressure processing, pulsed electric fields, and cold
plasma technologies. The book serves as a practical guide for food technologists seeking to
implement advanced processing techniques.

4. Sustainable Food Systems: Frontiers in Science and Technology
Addressing the growing need for sustainability, this book examines scientific approaches
and technological solutions for sustainable food production and consumption. It covers
topics such as waste reduction, alternative protein sources, and eco-friendly packaging. The
book emphasizes interdisciplinary strategies to create resilient food systems.

5. Food Safety and Quality Assurance: Emerging Frontiers
This comprehensive resource focuses on the latest advances in ensuring food safety and
maintaining quality throughout the supply chain. It discusses novel detection methods, risk
assessment models, and regulatory frameworks. The book is essential for professionals
dedicated to protecting consumer health.

6. Biotechnology in Food Science: New Frontiers and Future Prospects
Exploring the role of biotechnology, this book highlights genetic engineering, fermentation
technologies, and enzyme applications in food production. It addresses ethical
considerations and potential impacts on nutrition and the environment. The text is valuable
for researchers and policymakers interested in biotechnological advancements.

7. Frontiers in Food Packaging Technologies: Innovations and Challenges
This book examines the latest developments in food packaging, including smart packaging,
biodegradable materials, and active packaging systems. It discusses how these
technologies improve shelf life, safety, and consumer convenience. The book also considers
environmental implications and market trends.

8. Functional Foods and Nutraceuticals: Scientific Frontiers and Applications
Focusing on health-promoting foods, this title explores bioactive compounds, formulation
strategies, and clinical evidence supporting functional foods and nutraceuticals. It provides
insights into product development and regulatory challenges. The book is ideal for
scientists and industry professionals aiming to innovate in health-oriented food products.

9. Emerging Frontiers in Food Microbiology and Safety



This book addresses the cutting-edge research in food microbiology, including pathogen
detection, microbial ecology, and novel preservation methods. It highlights advances in
molecular techniques and their applications in ensuring food safety. The text is essential for
microbiologists and food safety experts committed to advancing the field.
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  frontiers in food science and technology: Nanoengineering in the Beverage Industry
Alexandru Grumezescu, Alina Maria Holban, 2019-10-10 Nanoengineering in the Beverages
Industry, Volume 20 in the Science of Beverages series, presents the impact of novel technologies in
nanoengineering on the design of improved and future beverages. This reference explains how novel
approaches of nanoengineering can advance beverage science through proven research results and
industrial applications. This multidisciplinary resource will help augment research ideas in the
development or improvement of beverage production for a wide audience of beverage science
research professionals, professors and students. - Includes up-to-date information on
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data would be invaluable to have. The
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domain of sustainable food ingredients with antimicrobial properties. The book consists of two
sections. The first section of this volume is about food ingredients as antimicrobials, and the second
section discusses the recent advances in the applications of food ingredients. Interplay of various
environmental factors favors the growth of different microorganisms during the food preservation
process. Growth of undesirable microorganisms negatively influences the taste, smell, color, and
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texture of food. Therefore, sustainable food preservation is a challenging issue. Though several
chemicals have emerged, inevitable health effects are commonly encountered by food preserve
chemicals. Microbial products (nisin, enterocin, pentosin, sakacin, and pediocin) have immense
importance in prolonging the shelf life of food substances by controlling food spoilage and
pathogenic microbes. Yeasts and cyanobacteria are also potential candidates in the supply of food
ingredients with significant antimicrobial properties. However, limited awareness of antimicrobials
as food ingredients and the unavailability of a single source of the latest insights on such food
ingredients in one place led to the motivation to produce this work. Key Features: Provides insights
on natural antimicrobials in food preservation Underlines the importance of sustainable food
packaging Offers knowledge on emerging trends in antimicrobial-based food storage Diverse
applications are covered in different chapters. This book covers various antimicrobials as food
preservatives, such as metabolites, natural products, essential oils, nanomaterials, L-arginine,
polyphenols, phaeophyceae, and horchata. There are also chapters that focus on the applicability
and prospective studies of essential oils, edible biofilms, biodegradable antimicrobials, and
nanostructured lipid carriers in the food sector and the method for encapsulation of antimicrobials.
  frontiers in food science and technology: Bioactive Compounds Mozaniel Santana de
Oliveira, Leo M.L. Nollet, 2025-07-21 The potential of bioactive compounds can be unlocked through
an in-depth examination of their properties in the book titled Bioactive Compounds: Identification
and Characterization of their Food and Pharmacological Potential. This comprehensive volume
provides an in-depth examination of the complexities of bioactive compounds, offering a meticulous
exploration of their identification, characterization, and multifaceted roles in food and
pharmaceutical applications. Through comprehensive analyses and illustrative case studies, this
book elucidates the intricacies of isolating and understanding bioactive compounds, highlighting
their multifaceted biological activities and therapeutic potential. Readers will gain insights into the
latest techniques for extracting, purifying, and analyzing these compounds, crucial for identifying
them in diverse natural sources. Each chapter elucidates the scientific principles that underpin the
biological effects of bioactive compounds, also addressing practical considerations for their
application in functional foods, nutraceuticals, and pharmaceutical formulations. The scope of these
effects encompasses antioxidants and antimicrobials, anti-inflammatory agents, and other biological
activities. This scholarly work bridges the gap between theory and application, making it an
indispensable resource for researchers, academics, and professionals in the fields of food science,
pharmacology, and biomedical research. Key Features Comprehensive Coverage: Explores bioactive
compounds in depth, covering identification, characterization, and applications in food and
pharmaceutical industries Cutting-Edge Research: Integrates the latest methods for extracting,
purifying, and analyzing bioactive compounds, ensuring relevance and timeliness Practical
Applications: Provides insights into developing functional foods, nutraceuticals, and pharmaceuticals
with bioactive compounds, bridging theory and practice Multidisciplinary Approach: Addresses the
roles of bioactive compounds from nutritional and therapeutic perspectives, appealing to
researchers and professionals across fields Authoritative Resource: Offers a valuable reference for
understanding and utilizing bioactive compounds in diverse scientific and industrial settings
  frontiers in food science and technology: Frying Technology Ajay Singh, Sajad Ahmad Wani,
Pradyuman Kumar, 2023-10-09 Covering all the recently adapted developments, challenges, and
other healthy approaches in the process of frying, this book provides the details of various frying
technologies and discusses its operations and machinery in depth. Emphasis is placed on healthy
prospects, nutritional values, and the emerging threats (e.g., acrylamide, acrolein, oxidation,
rancidity and other hydroperoxides) of the frying process and effective ways to minimize them. Key
Features Provides a complete guide to production and consumption of fried foods along with
discussions on packaging and labeling with global perspectives Discusses textural, sensory and
nutritional profiles of fried, baked, and puffed foods Explains the impact of frying on macromolecular
constituents, fats/oils, starches, and proteins A cohesive exploration of food-frying technology, this
book appeals to students, academicians, researchers and professionals in the fields of nutrition and



food sciences.
  frontiers in food science and technology: Fiber-Reinforced Plastics Martin Masuelli,
2022-04-20 This book deepens the study and knowledge on fiber-reinforced plastics (FRPs), which
are composite materials made of a polymer matrix reinforced with fibers. The fibers are usually
glass, carbon, or aramid, although other fibers such as paper, wood, or asbestos are sometimes
used. The polymer is usually an epoxy, vinyl ester, or polyester thermosetting plastic, and
phenol-formaldehyde resins are still in use. Among, the most prominent applications of FRPs are in
the aerospace, automotive, marine, and construction industries. The development of FRPs has a very
promising future with a marked annual increase and with a wide range of sources. This book
presents comprehensive information on FRPs and their wide variety of applications in the industry
worldwide.
  frontiers in food science and technology: Non-Thermal Processing Technologies for the
Grain Industry M. Selvamuthukumaran, 2021-08-18 Food can rapidly spoil due to growth of
microorganisms, and traditional methods of food preservation such as drying, canning, salting,
curing, and chemical preservation can affect the quality of the food. Nowadays, various non-thermal
processing techniques can be employed in grain processing industries to combat this. They include
pulsed electric field processing, high pressure processing, ultrasonic processing, cold plasma
processing, and more. Such techniques will satisfy consumer demand for delivering wholesome food
products to the market. Non-Thermal Processing Technologies for the Grain Industry addresses
these many new non-thermal food processing techniques that are used during grain processing and
minimize microbial contamination and spoilage. Key Features: Explains the mechanism involved in
application of cold plasma techniques for grain processing, and its strategy for inactivation of
microbes by using this technique Deals with the effect of incorporation of electric pulses on quality
aspects of various grain based beverage products. Details the innovative high pressure processing
techniques used for extraction of antioxidant from food grains Explores the safety issues and
applications of non-thermal food processing techniques This book will benefit food scientists, food
process engineers, academicians, students, as well as anyone else in the food industry by providing
in-depth knowledge and emerging trends about non-thermal processing techniques in various
grain-based food processing industries.
  frontiers in food science and technology: Handbook of Sourdough Microbiota and
Fermentation Fatih Ozogul, João Miguel Rocha, Elena Bartkiene, 2024-10-23 Handbook of
Sourdough Microbiota and Fermentation: Food Safety, Health Benefits, and Product Development
links the cereal and sourdough-based microorganisms, fermentations and microbial metabolites with
food hygiene and safety, functional and health promoting properties, and their potential interest to
be employed in the agro-food sector and beyond. Structured in a way that provides the latest
findings and most recent approaches and trends on sourdough this book also emphasizes the
biotechnological aspects, such as fermentation, food processing and the use of beneficial
microorganisms and their metabolites in different ways and in different industries. Written by
experts from a multidisciplinary perspective, this book is a remarkable reference to a wide range of
audiences with different backgrounds, from academics and researchers in food science to industrial
food engineers and technicians, food plant managers, and new product and processing
developers/managers in food packaging and preservation. - Covers how cereal-based and sourdough
microorganisms and microbial metabolites can be used to extend the shelf-life of bread and other
agro-food products - Presents microbial safety, fermentations, ropiness of baking-based products,
bacterial and mold food spoilage, and the health promotion of sourdough and cereal-based products
- Describes how cereal and sourdough-based products can contribute to convenient, nutritious,
stable, natural, low-processed and healthy food
  frontiers in food science and technology: Millet Marvels: A Sustainable Food
Renaissance Harinder Singh Obero, Komal Chauhan, 2024-03-08 Millet is a highly nutritious food
source, packed with essential proteins, dietary fiber, vitamins, minerals, and bioactive compounds,
making it a valuable addition to one dietary regimen. Additionally, its gluten-free properties have



gained considerable attention in recent years, particularly in Western countries. The book is a
tribute to the International Year of Millet 2023, aimed at raising awareness about the health benefits
and ecological significance of these ancient grains. It is a remarkable contribution to this effort,
offering a comprehensive overview of millets and their crucial role in promoting sustainable
agriculture, nutrition, and food security. The book delves into the world of millets, providing insight
into their varieties and nutritional benefits. Moreover, it covers the intricate process of millet
processing, from cleaning and sorting to dehulling, milling, and packaging. Each stage of processing
requires specialized equipment, expertise, and techniques to ensure the safety and quality of millets
for consumption. The book also addresses critical aspects related to millets, drawing upon the
extensive experience of its authors in elucidating the health-enhancing and functional properties of
millets, as well as their processing and research. As such, it offers practical guidance for
entrepreneurs, processors, farmers, and researchers engaged in millet production and processing,
providing valuable insights into the techniques used to transform raw millet grains into finished
products. The book, meticulously edited and thoughtfully curated, serves as a cornerstone in
understanding the multifaceted advantages that millets offer to individuals and communities. Key
features of the book are: * Serves as a valuable resource for anyone dealing with food. * Addresses
growing conditions, nutritional profiles, and health benefits of millets. * Covers millet processing and
its impact on nutritional parameters.
  frontiers in food science and technology: Good Microbes in Medicine, Food Production,
Biotechnology, Bioremediation, and Agriculture Frans J. de Bruijn, Hauke Smidt, Luca S. Cocolin,
Michael Sauer, David N. Dowling, Linda Thomashow, 2022-09-21 Discover the positive and helpful
contributions made by microorganisms to various areas of human health, food preservation and
production, biotechnology, industry, environmental clean up and sustainable agriculture. In Good
Microbes in Medicine, Food Production, Biotechnology, Bioremediation and Agriculture, a team of
distinguished researchers delivers a comprehensive and eye-opening look at the positive side of
bacteria and other microbes. The book explores the important and positive roles played by
microorganisms. Divided into five sections, Good Microbes examines the use of microorganisms and
the microbiome in human health, food production, industrial use, bioremediation, and sustainable
agriculture. Coverage spans from food allergies, skin disorders, microbial food preservation and
fermentation of various beverages and food products, also from an ethnical point of view to
beneficial use of microbes in biotechnology, industry, bioeconomy, environmental remediation such
as resource recovery, microbial-based environmental clean-up, plant-microbe interactions in
biorestauration, biological control of plant diseases, and biological nitrogen fixation. Provides basic
knowledge on bacterial biology, biochemistry, genetics and genomics of beneficial microbes Includes
practical discussions of microbial biotechnology, including the contribution of microbial
biotechnology to sustainable development goals Features a comprehensive introduction and
extensive index to facilitate the search for key terms. Perfect for scientists, researchers and anyone
with an interest in beneficial microbes, Good Microbes in Medicine, Food Production, Biotechnology,
Bioremediation and Agriculture is also an indispensable resource for microbiology graduate
students, applied microbiologists and policy makers.
  frontiers in food science and technology: Sustainable Postharvest Technologies for
Fruits and Vegetables Sajid Ali, Shabir Ahmad Mir, B.N. Dar, Shaghef Ejaz, 2024-08-30 Fruits and
vegetables, commonly termed as fresh produce are an important component of the human diet, as
these provide various beneficial and essential health-related compounds. Nevertheless, fresh
produce is susceptible to postharvest deterioration and decay along with loss of certain nutrients
due to innapropriate storage conditions and lack of standard postharvest technologies. In addition,
the short shelf life is considered another major constraint that must be extended after harvest to
ensure a wider availability window of the fresh produce for consumers. From this perspective, the
use of postharvest approaches is considered imperative to reduce the deterioration of harvested
fresh produce in order to extend their storage and shelf life potential on a sustainable basis.
Sustainable Postharvest Technologies for Fruits and Vegetables covers various aspects of



postharvest technologies with major developments over the recent past and provides a way forward
for the future. The sustainable use of various technologies and elicitors could be adapted from farm
to fork in order to conserve the eating quality of fresh produce. Therefore, this book covers various
sustainable postharvest treatments and technologies that could be considered highly effective for
the delay of postharvest senescence and deterioration. Among the various technologies, the use of
preharvest treatments, controlled atmosphere, dynamic control atmosphere, modified atmosphere
and hypobaric conditions has tremendous potential for the fresh fruits and vegetables industry. In
the same way, cold plasma, pulsed light, ultraviolet light, ultrasound technology, nanoemulsions,
nano-packaging, electrolyzed water, high pressure processing, ozone gas, irradiations, edible
coatings, vacuum packaging and active packaging with slow releasing compounds along with
nanotechnology are highly practicable and possesses tremendous potential to be used in the
maintenance of overall eating quality and storage life extension of the fresh produce. Key Features:
Overviews the major factors affecting postharvest physiology and shelf life potential of fresh
produce. Focuses on major sustainable technologies having the potential to maintain postharvest
quality and extend shelf life of fruits and vegetables. Describes practical and recent advances of
various approaches indispensable for the maintenance of overall eating quality and food safety
attainment for fresh produce on a sustainable basis. Covers how quality maintenance and shelf life
rely on preharvest practices, nonthermal treatments, storage atmospheres, packaging materials,
active packaging, edible packaging, coating application techniques, nanotechnology and ecofriendly
plant extracts and natural antagonists.
  frontiers in food science and technology: Fruit and Vegetable Waste Utilization and
Sustainability Sachin A. Mandavgane, Ipsita Chakravarty, Amit K. Jaiswal, 2023-03-20 Fruit and
Vegetable Waste Utilization and Sustainability presents strategies to address the fruit and vegetable
waste generated from agriculture and industrial processing. Beginning with the introduction of
waste management, this book is divided into three sections. Section one addresses the valorization
of fruit and vegetable waste for high-value products. Section two focuses on the techno-economic
and environmental impact assessment of fruit and vegetable waste biorefinery through real-life
examples of the life cycle assessment. Section three presents integrated biorefineries, policies, and
case studies. This book is a valuable resource for food scientists, nutrition researchers, food industry
professionals, academicians, and students in related fields. - Lists extensive definitions, case studies,
and applications - Includes information on the integration of processes and technologies for
biorefinery conceptualization - Addresses both agricultural and industrial fruit and vegetable waste
  frontiers in food science and technology: Fresh-Cut Fruits and Vegetables Mohammed
Wasim Siddiqui, 2019-11-10 Fresh-Cut Fruits and Vegetables: Technologies and Mechanisms for
Safety Control covers conventional and emerging technologies in one single source to help industry
professionals maintain and enhance nutritional and sensorial quality of fresh-cut fruits and
vegetables from a quality and safety perspective. The book provides available literature on different
approaches used in fresh-cut processing to ensure safety and quality. It discusses techniques with
the aim of preserving quality and safety in sometimes unpredictable environments. Sanitizers,
antioxidants, texturizers, natural additives, fortificants, probiotics, edible coatings, active and
intelligent packaging are all presented. Both advantages and potential consequences are included to
ensure microbial safety, shelf-life stability and preservation of organoleptic and nutritional quality.
Industry researchers, professionals and students will all find this resource essential to understand
the feasibility and operability of these techniques in modern-day processing to make informed
choices. - Provides current information on microbial infection, quality preservation, and technology
with in-depth discussions on safety mechanisms - Presents ways to avoid residue avoidance in
packaging and preservation - Includes quality issues of microbial degradation and presents solutions
for pre-harvest management
  frontiers in food science and technology: The Role and Application of Food Science and
Technology in Industrialized Countries Pekka Koivistoinen, R. L. Hall, Y. Mälkki, 1982
  frontiers in food science and technology: Research and Technological Advances in Food



Science Bhanu Prakash, 2021-11-30 The reduction in nutritional quality of food due to microbial
contamination is a problem faced by much of the developing world. To address
contamination-related hunger and malnutrition, it is crucial to enforce quantitative and qualitative
protection of agri-food commodities after harvesting, as well as to create low cost, rational strategies
to protect post-harvest losses and nutritional properties of food products in a sustainable manner.
Research and Technological Advances in Food Science provides readers with a systematic and
in-depth understanding of basic and advanced concepts in food science and post-harvest technology,
including the most up-to-date information about different natural food source sources (of microbial,
plant, and animal origin) and their health benefits. It also highlights current research and
technological advances in food science related to health, such as personalized food and nutrition,
seafood nutraceuticals, meat processing and product development, microbial enzymes for the
tenderization of meat, feruloylated oligosaccharides for human health, and the role of microbial
antagonistic in post-harvest management of fruit. In addition, the book explores the role of modern
tools and techniques such as instrumentation, nanotechnology, biotechnology, ultrasound in food
processing and food-omics in food science. Research and Technological Advances in Food Science is
an excellent resource for researchers, food scientists, biochemists, pharmacologists, nutritionists,
policymakers, and students working in the food science domain. - Includes information about
different natural sources of food (microbes, plants and animal origin), and their health benefits -
Highlights current research and technological advances in food science related to health - Brings the
role of microbial antagonistic, plant volatiles and technological advances in the post-harvest
management of food commodities
  frontiers in food science and technology: Food Science and Technology Bulletin Glenn
Gibson, 2007 Food Science and Technology Bulletin: Functional Foods is an online minireview
journal that delivers concise and relevant peer-reviewed minireviews of developments in selected
areas of functional foods. Newly published minireviews are compiled to form an annual printed
volume. Contents for Volume 3 of the Bulletin include minireviews on: Nutrigenomics - new frontiers
in antioxidant research; Dietary fat composition and cardiovascular disease; Phytochemicals - a
future in functional foods? Inulin: a prebiotic functional food ingredient; Assessment of the efficacy
of probiotics, prebiotics and synbiotics in swine nutrition; Lactitol, an emerging prebiotic; Guidelines
for an evidence-based review system for the scientific justification of diet and health relationships
under Article 13 of the new European legislation on nutrition and health claims
  frontiers in food science and technology: Pseudocereals , 2024-02-14 Although they are
neither technically classified as grasses nor as actual cereal grains, pseudocereals are plants that
yield fruits or seeds that are utilized and consumed like grains. Pseudocereals are complete grains
that are usually high in protein and free of gluten. Supposedly many of the “ancient grains” are
actually pseudocereals. The Food and Agricultural Organization (FAO) has also noted that
pseudocereals greatly improve health and nutrition, as well as an individual’s food supply and
standard of living, all of which can contribute to future food security and sustainability. Their
protein-derived peptides have been shown in previous investigations to possess antioxidant,
anti-inflammatory, anti-hypertensive, anti-cancerous, and hypocholesterolemic qualities. Because
pseudocereals have these intriguing qualities, more research is required to determine how best to
incorporate them into the diet and what health benefits they may offer, which is exactly what this
book is about. It provides essential information to scientific and non-scientific communities alike to
keep interest in pseudocereals alive for the overall health and wellness of the planet.
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