664.06 ARN

CONTENTS
Chapter Page
1 Generalities 1
2 The Acids of Fruit 7

3 The Major Acidulants: vinegar/acetic acid,;
citric acid; phosphoric acid 11

4 The Secondary Acidulants: lactic, tartaric, malic

and fumaric acids 22
5 Minor and Marginal Acidulants 32
6  Lactones and Salts 39
7  Metabolism and Toxicity 45
8  The Nature of Sourness 53
9  Ancillary Effects: preservation; sequestration;

plasticisation 60
10 Minor considerations 72
11  Storage and Handling; Hazards; Analysis and Assay 80
12 Legal Aspects &5
13 Sugar Confectionery 91
14 Preserves 97
15 Canned, Dried and Frozen Fruit and Vegetables 102
16  Miscellaneous Desserts; Powder Mixes 104
17 Soft Drinks 109
18 Fermented Beverages 112
19  Pickles and Sauces 118
20  Animal Protein Products 122
21  Cereal Products and Chemical Leavening 126

Index 133



