664 BLU

TABLE OF CONTENTS
CHAPTER PAGE
FOREWORD il
I BASIC FOOD INGREDIENTS 1

ETHYL OR GRAIN ALCOHOL; ALDEHYDES; AMYL ALCOHOL;
VANILLIN; COUMARIN; GLYCERIN; PROPYLENE GLYCOL,;
TRIACETIN; AMYL AND ETHYL ESTERS, ETHERS AND ALDE-
HYDES; VOLATILE OR ESSENTIAL OILS; FRUIT ACIDS AND
OTHER ACIDS USED IN FOOD INDUSTRIES; RESINS AND
BALSAMS; SPICE AND FLAVOR AIDS; GUMS; PECTINOL
ENZYME FOR CLOUDY FRUIT JUICES; ANTIOXIDANTS;
EMULSIFIERS IN FOOD PRODUCTS; EDIBLE FATS AND
OILS; CEREALS AND CEREAL FLOURS; STARCHES; SUGAR
PRODUCTS; FRUIT ESSENCES; ARTIFICIAL FRUIT, FOOD
AND SOFT DRINK FLAVORS; POLISHES FOR CHOCOLATE-
COATED CANDIES; SALT; FOOD COLORS; PREPARATION
AND USE OF STABILIZER SOLUTIONS IN WHIPPED
CREAMS; POWDERED AND FLAKED EGG WHITES; USE

OF GLYCERIN IN FOOD PRODUCTS

II MILK AND MILK PRODUCTS 126
COW’S MILK; SOY MILK; STABILIZED CHOCOLATE MILK;
CHEESE; CHEESE SPREAD MANUFACTURE; PROCESSED
CHEESES; MANUFACTURE OF NEUFCHATEL CREAM
CHEESE; MANUFACTURE OF ROQUEFORT CHEESE FROM
GOAT’S MILK; IOWA BLUE CHEESE; LACTIC ACID PRE-
PARED FROM MILK; BUTTER MANUFACTURE; FRUIT- FLA-
VORED MILK BEVERAGES

I CONFECTIONARY, COCOA, COFFEE AND TEA 176
CANDY PRODUCTS AND CONFECTIONERY; COCOA AND
CHOCOLATE; COFFEE; TEA

v DESSERT POWDERS AND PUDDINGS 230
GELATIN DESSERT POWDERS; PUDDING POWDERS



VI

VII

VI

IX

XI

XII

SAUCES, DRESSINGS AND PICKLES
SAUCES; SYRUP FOR PICKLING FRUITS; MAYONNAISE;
SALAD DRESSING; PREPARED MUSTARD; TOMATO CAT-
SUP; TOMATO JUICE; PICKLES

FISH, FRIED FOODS, HEALTH FOOD, NUTS, BREAD,
SOY PRODUCTS, BAKING POWDER

PIE FILLINGS AND PIES
PIE FILLINGS; PIE FILLING POWDERS; PIES

COOKIES, DOUGHNUTS AND CAKES
COOKIES; TARTS; DOUGHNUTS; PREPARED FLOURS;
CAKES AND PREPARED CAKE MIXES; CAKE ICINGS AND
FILLINGS; CAKE AND NUT TOPPINGS; FUDGE; CAKE
SHINES AND GLAZES; BUTTERCREAM; MERINGUES;
MARSHMALLOWS

FLAVORS, SYRUPS AND BEVERAGES

FLAVORING EXTRACTS; FRUIT AND FLAVOR SYRUPS AND

FOUNTAIN SUPPLIES; FLAVORING EMULSIONS; TRUE
FRUIT EXTRACTS; SHREDDED COCONUT; BEVERAGES;
SUGAR SYRUP TABLES

FRUITS AND VEGETABLES
FRUITS; VEGETABLES; FRUIT JUICES

CANNED GOODS
SPECIFICATIONS FOR CANNED FRUITS; CANNED SOUPS;

CANNED VEGETABLES; DRIED FRUITS; CANNING OF FRUITS
AND VEGETABLES; METHODS OF CANNING TYPICAL PROD-

UCTS; STORAGE AND CARE OF CANNED GOODS

JELLIES AND PRESERVES

JELLIES, PRESERVES, JAMS AND MARMALADE; SULFURING

OF FRUITS; BRINING OF CITRON, WATERMELON, LEMON,

ORANGE AND GRAPEFRUIT PEEL AND CHERRIES; CANDIED

AND GLAZED FRUITS; SALTING OF VEGETABLES

236

280

395

421

569

622

672

728



XIII PLANT SANITATION AND SANITARY FOOD CONTROL
DISCUSSION OF PLANT SANITATION; ROCCAL; HYPO-
CHLORITE SOLUTIONS; METHYL BROMIDE FUMIGATION;
FUMIGATION WITH LIQUID HYDROCYANIC ACID; CHLORO-
PICRIN; ENTOLETER INFESTATION DESTROYER; FOOD HAN-
DLING; MICROBIOLOGY OF FOOD; POISONING BY CHEMI-
CALS; FOREIGN SUBSTANCES AND FILTH; ADULTERATION

X1V COMPOSITION OF FOODS AND PREVENTION OF CAKING

XV PRESERVATION OF FOODS BY DEHYDRATION AND FREEZING
PRINCIPLES AND METHODS OF DEHYDRATION OF VEGE-
TABLES; PREPARATION OF RAW MATERIAL; PRINCIPLES OF
SCIENTIFIC DRYING; USE OF AIR IN DEHYDRATION; DE-
HYDRATOR TYPES; SOURCES OF HEAT FOR DEHYDRATORS;
MECHANICAL MOVEMENT OF AIR IN DEHYDRATORS; BIN
TYPE DRIERS; SPRAY DRIERS; VACUUM DRIERS;
ROTARY-DRUM DRIERS; ROTARY DRIERS; CHANGES IN
MATERIAL AS DRYING PROGRESSES; TEMPERATURE RE-
DUCTION TO MAINTAIN QUALITY IN DEHYDRATED PROD-
UCTS; REFRESHING AND COOKING TESTS ON DEHYDRATED
VEGETABLES; PACKAGING EQUIPMENT AND METHODS;
HANDLING SPECIFIC VEGETABLE AND FRUIT CROPS;
PRESERVATION OF FOOD BY FREEZING

WEIGHTS AND MEASURES
CHEMICAL GLOSSARY
ABBREVIATIONS
BIBLIOGRAPHY

INDEX

795

828

834

931
943
952
953
955



	664 BLU
	TABLE OF CONTENTS

