
geningen, The Netherlands 

Technology 
Pharmacy and 

University 

Contents 

Chapter 1 Food Components and Quality ........................................................ 1 

Zdzistaw E. Sikorski and Barbara Piotrowska 

................................ Chapter 2 Chemical Composition and Structure of Foods 15 

Krystyna Palka 

..................................................................... Chapter 3 Water and Food Quality 29 

Emilia Barbara Cyhulska and Peter Edward Doe 

.......................................................................... Chapter 4 Mineral Components 61 

Michal Nabrzyski 

Chapter 5 Saccharides ......................................................................................... 93 

Piotr Tomasik 

.......................................................... Chapter 6 The Role of Proteins in Food 129 

Zdzisian' E. Sikorski 

.................................................................. Chapter 7 Lipids and Food Quality 177 

Andrzej Stobhwo 

........................................ Chapter 8 Rheological Properties of Food Systems 209 

Anna Pruska-K~dzior and Zenon Kcdzior 

Chapter 9 Food Colorants ................................................................................. 245 

Jadwiga Wilska-Jeszka 

................................................................................. Chapter 10 Food Allergens 275 

Barbara Wrbblewska 

Administrator
Text Box
Ref. 664.07 CHE 3rd ed. 



Chapter 11 Flavor Compounds in Foods ..................................................... 295 

Bonnie Sun-Pan, Jen-Min Kuo, and Chung-May Wu 

Chapter 12 Interactions of Food Components ................................................. 329 

Zdzistaw E. Sikorski and Norman E Haard 

Chapter 13 Main Food Additives ........................................................................ 357 

Adriaan Ruiter and Alphons G.J. Voragen 

Chapter 14 Food Safety ...................................................................................... 375 

Julie Miller Jones 

.......................................................................................... Chapter 15 Prebiotics 39 1 

Bob Rastall 

........................................................................... Chapter 16 Probiotics in Food . 4  13 

Maria Bielecka 

....................................................................................... Chapter 17 Mood Food 427 

Maria H. Borawska 

Chapter 18 Food Components in the Protection of the 
Cardiovascular System ..................................................................... 439 

Piotr Siondalski and Wiestawa Eysiak-Szydtowska 

Chapter 19 Mutagenic, Carcinogenic, and Chemopreventive Compounds 
in Foods ............................................................................................ 45 1 

Agnieszka Bartoszek 

................. Chapter 20 The Role of Food Components in Children's Nutrition 487 

Grazynu Sikorsku-WiSniewska and Malgorzata Szumera 

.................................................................................................................... Index.. 5 17 

1 Food Cod 
and ~ u a l ;  

CONTENTS 

........................... 1 .  Food Components 
1.1.1 Components in Food Raw I 
1.1.2 Factors Affecting Food Con 
1.1.3 The Role of Food Componc 

1.2 Functional Properties of Food Con 
1.3 The Role of Postharvest Changes, 

in the Quality of Foods .................. 
........................ 1.3.1 Introduction 

.......... 1.3.2 Attributes of Quality 
1.3.3 Safety and Nutritional Valu 
1.3.4 Sensory Quality .................. 

1.4 Chemical Analysis in Ensuring For 
........................ 1.4.1 Introduction 

1.4.2 Requirements of the Produc 
1.4.3 Requirements of the Consu 
1.4.4 Limits of Determination .... 

............................................... References. 

1.1 FOOD COMPONENTS 

1.1.1 COMPONENTS IN FOOD RAW M 

Foods are derived from plants, carcasst 
Their main components include water, s 
(Table 1. l), as well as a host of other 
albeit of significant impact on the qui 
nitrogenous compounds, vitamins, colo 
additives belong here. 

The content of water in various foods I 
ities (e.g., milk powder), about 15% in gm 
in bread, 65% in manioc (cassava), and 75' 




