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Specialty Oils and Fats in Food and Nutrition: Properties, Processing and Applications examines the main
specialty oils and fats currently in use in food processing, as well as those with significant potential.
Specialty oils and fats have an increasing number of applications in the food industry, due to growing
consumer interest in “clean label” functional foods and the emerging markets in “free-from” and specialist
foods.

Part One of this book covers the properties and processing of specialty oils and fats, with a focus on the
chemistry, extraction, and quality of different fats and oils, including chapters on shea butter, tropical exotic
oils, and structured triglycerides. Part Two looks at the applications of specialty oils and fats in different food
and nutraceutical products, such as confectionary, ice cream, and margarine.

Specialty Oils and Fats in Food and Nutrition is a key text for R&D managers and product development
personnel working in the dairy, baking, and dairy analogue sectors, or any sector using fats and oils. It is a
particularly useful reference point for companies reformulating their products or developing new products to
alter fat content, as well as academics with a research interest in the area, such as lipid scientists or food
scientists.

Authored by an industry expert with 35 years of experience working for Unilever and Loders Croklaan●

Broad coverage encompasses tropical exotic oils, tree nut oils, algal oils, GM vegetable oils, and more●

Addresses growing application areas including nutraceuticals, infant formula, and ice cream and●

confectionery
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From reader reviews:

Philip Kirkpatrick:

This Specialty Oils and Fats in Food and Nutrition: Properties, Processing and Applications (Woodhead
Publishing Series in Food Science, Technology and Nutrition) are reliable for you who want to certainly be a
successful person, why. The main reason of this Specialty Oils and Fats in Food and Nutrition: Properties,
Processing and Applications (Woodhead Publishing Series in Food Science, Technology and Nutrition) can
be on the list of great books you must have will be giving you more than just simple examining food but feed
a person with information that perhaps will shock your preceding knowledge. This book will be handy, you
can bring it everywhere and whenever your conditions at e-book and printed ones. Beside that this Specialty
Oils and Fats in Food and Nutrition: Properties, Processing and Applications (Woodhead Publishing Series
in Food Science, Technology and Nutrition) forcing you to have an enormous of experience including rich
vocabulary, giving you trial run of critical thinking that we know it useful in your day pastime. So , let's have
it and revel in reading.

Armando Mosley:

Reading a book for being new life style in this 12 months; every people loves to examine a book. When you
learn a book you can get a lots of benefit. When you read books, you can improve your knowledge, since
book has a lot of information upon it. The information that you will get depend on what forms of book that
you have read. If you wish to get information about your analysis, you can read education books, but if you
want to entertain yourself look for a fiction books, such us novel, comics, and also soon. The Specialty Oils
and Fats in Food and Nutrition: Properties, Processing and Applications (Woodhead Publishing Series in
Food Science, Technology and Nutrition) will give you new experience in examining a book.

Katherine Wilcoxon:

Don't be worry when you are afraid that this book will filled the space in your house, you may have it in e-
book method, more simple and reachable. This particular Specialty Oils and Fats in Food and Nutrition:
Properties, Processing and Applications (Woodhead Publishing Series in Food Science, Technology and
Nutrition) can give you a lot of pals because by you checking out this one book you have issue that they
don't and make anyone more like an interesting person. That book can be one of one step for you to get
success. This publication offer you information that might be your friend doesn't realize, by knowing more
than additional make you to be great individuals. So , why hesitate? We should have Specialty Oils and Fats
in Food and Nutrition: Properties, Processing and Applications (Woodhead Publishing Series in Food
Science, Technology and Nutrition).

Leonard Jones:

As we know that book is significant thing to add our know-how for everything. By a e-book we can know
everything we would like. A book is a pair of written, printed, illustrated or blank sheet. Every year has been



exactly added. This guide Specialty Oils and Fats in Food and Nutrition: Properties, Processing and
Applications (Woodhead Publishing Series in Food Science, Technology and Nutrition) was filled about
science. Spend your time to add your knowledge about your scientific research competence. Some people
has diverse feel when they reading a book. If you know how big good thing about a book, you can feel enjoy
to read a reserve. In the modern era like at this point, many ways to get book you wanted.
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