
Ref.  664.001547758  SCH

CONTENTS

PART I PERSPECTIVES AND PROSPECTUS 1

1 Perspectives and Prospectus 3

PART II BASICS OF ENZYMOLOGY 25

2 The Nature of Enzyme Action-Definitions and Specificity 27

3 The Nature of Enzyme Action-Catalytic Efficiency 49

4 The Nature of Enzyme Action-Regulation, Biosynthesis and Biology 54

PART III ENZYME PRODUCTION AND RELATED TOPICS 87

5 Industrial Food Enzymes-Production, Stabilization, Costs 89

6 Enzyme Purification, Enrichment, Isolation 105

7 Affinity Chromatography of Enzymes 123

8 Immmobilization of Enzymes 137

9 Enzymology of Sweetener Production 152

PART IV NONBIOLOGICAL CONTROL AND MANAGEMENT OF ENZYME ACTION 181

10 Control of Enzymes by Energy Input 183

11 Peroxidases, Other Enzymes and Adequacy of Heat Treatment and Regeneration 202

12 Action and Control of Enzymes at Low Temperatures 218

13 Action and Control of Enzymes at Low Water Activities 231

14 Control of Enzymes by Perturbation of Molecular Environment 247

PART V ENZYME ACTION AND FOOD COLOR QUALITY 265

15 Food Color, the Phenolases and Undesirable Enzymatic Browning 267

16 Other Roles of Enzyme Action on Phenols as Determinants of Food Color Quality 284

17 Color Changes Induced by Enzyme Action on Nonphenolic Substrates in Plant Foods 298

18 Enzymatic Aspects of Color Change and Retention in Meat and Fish 315

19 Enzymatic Aspects of Nonenzymatic Browning 326

PART VI ENZYME ACTION AND FOOD FLAVOR QUALITY 343

20 Enzyme Action and Accumulation and Retention of Nonvolatile Flavorants 345

21 Enzyme Action and Aroma Genesis in Vegetables 368

22 Enzymatic Aroma Genesis in Fruits, Flavorants and Beverages 388

23 Enzymatic Aroma Genesis in Meats, Fermented Foods and via Flavorese 406

24 Enzyme Involvement in Off-flavor from the Oxidation of Unsaturated Lipids in

      Nondairy Foods 421

25 Lipase and Other Enzyme Involvement in Dairy Off-flavors, Citrus Bitterness and Other

      Flavor Defects 440



PART VII ENZYEM ACTION AND THE TEXTURAL QUALITY OF FOODS 459

26 Enzyme Action and Food Texture: Muscle to Meat 461

27 Applied Enzymology of Meat Texture Optimization 481

28 Roles of Enzymes in Fish Texture and Transformation 497

29 Enzyme Action and Plant Food Texture 511

PART VIII ENZYME ACTION AND FOOD TRANSFORMATIONS:

    CHANGE-OF-STATE, APPENRANCE AND IDENTITY 533

30 Roles of Enzyme Action in Wine and Fruit and Vegetable Juice Manufacture and Appearance 535

31 Enzyme Action in Malting and Brewing 552

32 Enzyme Action in Bread-making and Other Texture-related Modificating of Cereal Foods 572

33 Enzyme Action in Cheesemaking and Cheese Texture 593

PART IX ENZYME ACTION IN PROTEIN MODIFICATION AND

     HEALTH-ASSOCIATED ASPECTS OF FOOD QUALITY 611

34 Protein Functionality and Nutritiousness as Modified by Enzyme Action 613

35 Enzymes in Foods as Health and Safety Hazards 634

36 Enzymes and Their Action in Foods as Health and Safety Benefits 650

PART X ENZYME ACTION IN THE QUALITY CONTROL LABORATORYASSAY,

     TESTING, ANALYSIS 667

37 Enzyme Assays-Principles and Applications in Food Quality Control 669

38 Food Anylates as Enzyme Substrates 685

39 Further Aspects of the Utility of Enzymes in Food Analysis 695

BIBLIOGRAPHY AND SELECTED REFERENCES 717

ENZUME INDEX

INDEX


	Ref.  664.001547758  SCH
	CONTENTS
	PART I PERSPECTIVES AND PROSPECTUS1


