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the book. Food science as understood by humans represents a spe-

cific body of knowledge that approaches and solves problems by the
scientific method—a continuous cycle of observation, hypothesis, predic-
tions, experiments, and results. The science of food science is emphasized
throughout the book.

Introduction to Food Science makes teaching easy. The chapters are
based on a thorough, easy-to-follow outline. Developing a lesson plan is
simple. Each chapter in this book starts with a list of learning objectives.
These help the student identify what concepts are really important from all
the information in the chapter. The beginning of each chapter also features
a list of key terms. Knowing the meaning of these key terms is essential to
reading and understanding the chapter. Many of the words are defined
within the text, and all are defined in the extensive Glossary.

Throughout the book, numerous tables, charts, graphs, photographs,
and illustrations provide quick and understandable access to information
without wading through excess words. Students will quickly learn how to
read these and grasp the information they contain. To help maintain inter-
est, each chapter contains short, informative sidebars, and the book con-
tains a series of photographs that feature the many aspects of food science.

Knowledge and information alone are useless unless they can be
applied. In the Student Activities section at the end of each chapter, students
and instructors will find opportunities for learning by doing. For more infor-
mation the student can go to the list of Resources, including URLs for
Internet sites. Also, at the end of each chapter students can test their under-
standing by answering the Review Questions.

The 28 chapters of Introduction to Food Science are divided into four
sections. Section I, Introduction and Background, provides the necessary
introductory and background information for understanding the science of
foods. This includes chapters on a review of basic chemistry, nutrition and
digestion, food composition and quality, unit operations, and food deteriora-
tion. These chapters are the foundation.

Section II, Preservation, groups the chapters that relate to the methods
of food preservation including heat, cold, drying, radiant and electrical en-
ergy, fermentation, microorganisms, biotechnology, chemicals, and pack-
aging. These chapters are the basics of food science.

a- s the title of the book suggests, science is an important component of
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Section II1, Foods and Food Products, includes chapters on milk, meat,
poultry and eggs, fish and shellfish, cereal grains, legumes and oilseeds,
fruits and vegetables, fats and oils, candies and sweets, and beverages.
These chapters are the application of food science.

Finally, Section IV, Related Issues, includes five chapters covering envi-
ronmental concerns, food safety, regulations and labeling, world food needs,
and career opportunities. These chapters represent the challenges of food
science.

The Appendix contains helpful tables with information for converting
units of measure, and for making contact with the indusiry and agencies.
Most important, the Appendix contains a food composition table that stu-
dents can learn to read and use. Also, the Appendix lists the Web addresses
(URLs) for agencies and other food science-related Internet sites.
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