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FRUIT PROCESSING LIBRARY 2008

[ ] Enzymes in Food
Technology

Robert J. Whitehurst/Barry A. Law

This book highlights the widespread use of
enzymes in food processing improvement and in-
novation, explaining how they bring advantages.
The emphasis is on enzymes produced, formulated
and “packaged” for exogenous applications, rather
than on manipulation of the indigenous enzymes in
food raw materials. The properties of different
enzymes are linked to the physical and biochemical
events that they influence in food materials and
products, while these in turn are related to the key
organoleptic, sensory and shelf life qualities of
foods. Achapter is included on the culture and
manufacture of enzymes in commercial quantities,
together with the role that gentic endineering has
to play in their further development.

EUR 148,44 + 7% VAT, if applicable + P&P

Please send the invoice and ordered books to the address below:

[] Production and Packaging of
Non-Carbonated Fruit Juices and
Fruit Beverages, 2nd. Edition

P. R. Ashurst

The book reviews the fruit juice and fruit be-
verage industry (including nectars) from
grower to distributor. Many changes have
occurred in the fruit juice and beverage
markets since the first edition of this book
appeared, and these are reflected in a sub-
stantial revision of the original text, together
with three new chapters. One of these covers
the formulation and performance cha-
racteristics of sports drinks which have
undergone rapid growth in recent years and
now feature in beverage markets worldwide.

EUR 154,95 + 7% VAT, if applicable + P&P

L] Fruit Processing,
2nd Edition

D. Arthey/P. R. Ashurst

This book provides a concise, thorough and
authoritative coverage of the technology of
fruit processing from a worldwide per-
spective.Detailed coverage of the
manufacture of fruit by-products,
environmental issues and water quality
reflect the importance of these topics. Food
technologists, production managers and
technical staff in the fruit processing industry
and its equipment suppliers will find the
book an important information source, whilst
those in academic and research establish-
ments will use it as a key reference.

EUR 124,95 + 7% VAT, if applicable + P&P

Mode of Payment

[ Credit Card Service: If you wish to benefit from our credit card
service, please indicate your card details below.

Yes, please charge my credit card.

(T3 American Express [ Eurocard/Mastercard [ Visa

Expiry Date
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Date, Signature

3 we would like to pay by cheque
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Department: Position:
Company:

Street:

County/ZIP: City:

fon: fax:

email:

Date: Signature:

Please indicate your VAT-ID number:

confructa medien GmbH
publishing and college
Raiffeisenstral3e 27

D-56587 Stral3enhaus
www.confructa-medien.com

Department: Books

fon +49 (0) 2634 9235-21
fax +49 (0) 2634 9235-35
books@fruit-processing.com
www.fruit-processing.com
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FRUIT PROCESSING LIBRARY 2008

Orange
Book

[ ] The Orange Book
Ulla Ringblom

The Orange Book follows the complete journey of
orange juice. It begins with various types of orange
fruit, proceeds through all the processing an
packaging Stepps, and ends with distribution of
the end product to consumers.

Along the way there is a chance to look at market
information, juice quality and categories, the
trading and shipping of products, and industry
standards and regulations. Consideration is given
throughout to the factors that influence end-pro-
duct quality, including the role of flavour and pro-
duct blending.

EUR 42,00 + 7% VAT, if applicable + P&P

FOOD

ADDITIVES

DATABOOK o

[ ] Food Additives Databook
Smith, Hong-Shum

This major new comprehensive reference work covers
all the ,,must have* technical data on food additives.
Compiled by industry experts with proven track
record of producing high quality refernce work, this
volume ist he definitive resource for technologists in
small, medium and large companies, and for workers
in research, government and academic institutions.
Coverage is of preservatives, enzymes, gases, nutritive
additives, emulsifiers, flour additives, acidulants,
sequestrants, antioxidants, flavor enhancers, color,
sweeteners, polysaccharides and solvents.

Entries include information on function and app-
lications, safety issues, international legal issues,
alternatives, synonyms, molecular formular and mass,
alternative forms, appearance, boiling, melting, and
flash points, density, purity, water content, solubility,
and more with fill and easy-to-follow-up references.

EUR 325,23 + 7% VAT, if applicable + P&P

[ ] Flavor Perception

Taylor, Roberts

Consumer perception of the sense of taste is
not yet fully understood, and this book pro-
vides a highly detailed insight in to the fun-
damental factors that may affect our
preferences for particular foods and be-
verages.

The book provides a state-of-the-art review
of the current understanding of the key
stages of flavour perception for those
working in the flavor field, whether in the
academic or industrial sector. In particular it is
directed at food scientists and technologists,
ingredients suppliers and sensory scientists.

EUR 163,81 + 7% VAT, if applicable + P&P

Please send the invoice and ordered books to the address below:
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Simply the Best. The strive of every professional
is to provide an optimum product or service —
better than all the rest.

Topical expert knowledge is required to stay
abreast. In the fruit processing industry, the
professional magazine FRUIT PROCESSING has
been providing what is needed to allow constant
improvement and sustain your competitive
advantage.

Overviews and outlooks on crops and produce
together with specific sales figures per country
are featured. Findings from scientific research
and development as well as product and
company news are covered in every issue.

Still to come this year are

* beverage packaging, e.g. glass, paperboard,
PET, cans

= citrus processing, e.g. NFC, cooling and chilling

» filling technology, e.g. ACF, conveying, capping

e juice treatment, e.qg. filtration, sterilization and
pasteurisation

= organic drinks, e.g. markets, products, marketing

* quality control, e.g. hygiene, inspection and
sorting systems

* shows and fairs, e.g. drinktec, Anuga

FRUIT PROCESSING is issued every two months as
double issue, and made available in print as well
as online. It is read in 68 countries worldwide by
more than 25.000 readers per issue.

Secure your future success.

Subscribe the printed magazine and/or opt for
the online version.

The fax form below will facilitate your action,
and help you stay ahead.

Q Single Print Subscription
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(backdating of subscription possible)

d Germany:
101 EUR incl. mailing costs/VAT

Q Europe: 110 EUR incl. mailing costs
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Q Overseas: 119 EUR incl. mailing costs

Q Single Online Subscription
(Password protected login under
www.fruit-processing.com)

For all countries: 115 EUR plus VAT,
if applicable*

* Combined with a print subscription of
FRUIT PROCESSING, the rate for an online
subscription is reduced to 55 EUR.

Subscriber Details: Mode of Payment
(3  Bank Transfer a Cheque enclosed
(3 Credit Card Service: If you wish to benefit from our credit card
- - service, please indicate your card details below.
Family Name: First Name: Yes, please charge my credit card.
— (T3 American Express (T Eurocard/Mastercard [ Visa
Department: Position:
CardNo.
company HEREEN
Expiry Date “
Street: | | | | |
Card Control Number*
. - . * American Express: Frontside, right in the middle, four-digit
Country/ZIP Code: City/Town: * Eurocard/Mastercard and Visa: Backside the last three numbers
Int. Phone: Int. Fax: Card Holder's Name
Date, Signature
E-mail:
Please indicate your VAT-ID number:
Date: Signature:

confructa medien GmbH Department: Subscription
publishing and college Phone +49 (0) 2634 9235-21
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