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Specialty Oils and Fats in Food and Nutrition: Properties, Processing and Applications examines the main
specialty oils and fats currently in use in food processing, as well as those with significant potential.
Specialty oils and fats have an increasing number of applications in the food industry, due to growing
consumer interest in “clean label” functional foods and the emerging markets in “free-from” and specialist
foods.

Part One of this book covers the properties and processing of specialty oils and fats, with a focus on the
chemistry, extraction, and quality of different fats and oils, including chapters on shea butter, tropical exotic
oils, and structured triglycerides. Part Two looks at the applications of specialty oils and fats in different food
and nutraceutical products, such as confectionary, ice cream, and margarine.

Specialty Oils and Fats in Food and Nutrition is a key text for R&D managers and product development
personnel working in the dairy, baking, and dairy analogue sectors, or any sector using fats and oils. It is a
particularly useful reference point for companies reformulating their products or developing new products to
alter fat content, as well as academics with a research interest in the area, such as lipid scientists or food
scientists.

Authored by an industry expert with 35 years of experience working for Unilever and Loders Croklaan●

Broad coverage encompasses tropical exotic oils, tree nut oils, algal oils, GM vegetable oils, and more●

Addresses growing application areas including nutraceuticals, infant formula, and ice cream and●

confectionery
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From reader reviews:

Lola Paolucci:

What do you regarding book? It is not important to you? Or just adding material when you want something
to explain what you problem? How about your time? Or are you busy individual? If you don't have spare
time to accomplish others business, it is make one feel bored faster. And you have extra time? What did you
do? All people has many questions above. They should answer that question since just their can do which. It
said that about guide. Book is familiar in each person. Yes, it is proper. Because start from on kindergarten
until university need that Specialty Oils and Fats in Food and Nutrition: Properties, Processing and
Applications (Woodhead Publishing Series in Food Science, Technology and Nutrition) to read.

Karl Schueller:

As people who live in the modest era should be up-date about what going on or information even knowledge
to make them keep up with the era that is certainly always change and progress. Some of you maybe will
certainly update themselves by reading through books. It is a good choice for you personally but the
problems coming to an individual is you don't know which you should start with. This Specialty Oils and
Fats in Food and Nutrition: Properties, Processing and Applications (Woodhead Publishing Series in Food
Science, Technology and Nutrition) is our recommendation to cause you to keep up with the world. Why,
since this book serves what you want and want in this era.

Sara Pacheco:

Beside this particular Specialty Oils and Fats in Food and Nutrition: Properties, Processing and Applications
(Woodhead Publishing Series in Food Science, Technology and Nutrition) in your phone, it might give you a
way to get more close to the new knowledge or data. The information and the knowledge you might got here
is fresh from your oven so don't possibly be worry if you feel like an outdated people live in narrow village.
It is good thing to have Specialty Oils and Fats in Food and Nutrition: Properties, Processing and
Applications (Woodhead Publishing Series in Food Science, Technology and Nutrition) because this book
offers to your account readable information. Do you sometimes have book but you don't get what it's all
about. Oh come on, that won't happen if you have this with your hand. The Enjoyable option here cannot be
questionable, just like treasuring beautiful island. So do you still want to miss it? Find this book in addition
to read it from currently!

Helen Noyola:

Reading a reserve make you to get more knowledge from that. You can take knowledge and information
coming from a book. Book is created or printed or highlighted from each source that will filled update of
news. With this modern era like now, many ways to get information are available for a person. From media
social such as newspaper, magazines, science guide, encyclopedia, reference book, new and comic. You can
add your knowledge by that book. Do you want to spend your spare time to open your book? Or just looking
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