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‘... agood reference book for food processors and packers of herbs and spices.’
Food Technology (of Volume 1)

‘... astandard reference for manufacturers who use herbs and spices in their
products.’
Food Trade Review (of Volume 2)

The final volume of this three-volume sequence compl etes the coverage of the
main herbs and spices used in food processing. The first part of the book reviews
ways of improving the safety of herbs and spices. There are chapters on detecting
and controlling mycotoxin contamination, controlling pesticide and other
residues, the use of irradiation and other techniques to decontaminate herbs and
spices, packaging and storage, QA and HACCP systems. Part two reviews the
potential health benefits of herbs and spices with chapters discussing their rolein
preventing chronic diseases such as cancer and cardiovascular disease and
promoting gut health. The final part of the book comprises chapters on twenty
individual herbs and spices, covering such topics as chemical composition,
cultivation and quality issues, processing, functional benefits and usesin food.
Herbs and spices reviewed range from asafoetida, capers and carambolato
perilla, potato onion and spearmint.

The final volume will consolidate the reputation of this three-volume series,
providing a standard reference for R&D and QA staff using herbs and spicesin
their food products.

- Thefinal volume of this three-volume sequence completes the coverage of the
main herbs and spices used in food processing

- Incorporates safety issues, production, main uses and regulations

- Reviews the potential health benefits of herbs and spices
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The final volume of this three-volume sequence compl etes the coverage of the main herbs and spices used in
food processing. The first part of the book reviews ways of improving the safety of herbs and spices. There
are chapters on detecting and controlling mycotoxin contamination, controlling pesticide and other residues,
the use of irradiation and other techniques to decontaminate herbs and spices, packaging and storage, QA
and HACCP systems. Part two reviews the potential health benefits of herbs and spices with chapters
discussing their role in preventing chronic diseases such as cancer and cardiovascular disease and promoting
gut health. The final part of the book comprises chapters on twenty individual herbs and spices, covering
such topics as chemical composition, cultivation and quality issues, processing, functional benefits and uses
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The final volume will consolidate the reputation of this three-volume series, providing a standard reference
for R&D and QA staff using herbs and spicesin their food products.

- Thefinal volume of this three-volume sequence completes the coverage of the main herbs and spices used
in food processing
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- Reviews the potential health benefits of herbs and spices
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Editorial Review

Review
...avaluable source of information for stakeholders dealing with harvesting, processing, application and
distribution of herbs and spices all over the world., Journal of Food and Nutrition Research

About the Author

Dr. K. V. Peter is Director of World Noni Research Foundation, India.
Users Review

From reader reviews:

Carroll Torres:

Book isto be different for each and every grade. Book for children right up until adult are different content.
We all know that that book is very important usually. The book Handbook of Herbs and Spices, Volume 3
(Woodhead Publishing Seriesin Food Science, Technology and Nutrition) ended up being making you to
know about other expertise and of course you can take more information. It is rather advantages for you. The
e-book Handbook of Herbs and Spices, Volume 3 (Woodhead Publishing Series in Food Science,
Technology and Nuitrition) is not only giving you far more new information but also for being your friend
when you feel bored. Y ou can spend your current spend time to read your e-book. Try to make relationship
together with the book Handbook of Herbs and Spices, Volume 3 (Woodhead Publishing Seriesin Food
Science, Technology and Nutrition). Y ou never feel lose out for everything in case you read some books.

Paul Dixon:

Spent afree a chance to be fun activity to do! A lot of people spent their down time with their family, or their
particular friends. Usually they undertaking activity like watching television, about to beach, or picnic inside
park. They actually doing same every week. Do you fedl it? Would you like to something different to fill
your free time/ holiday? Could be reading a book might be option to fill your totally free time/ holiday. The
first thing that you will ask may be what kinds of guide that you should read. If you want to try out look for
book, may be the reserve untitled Handbook of Herbs and Spices, Volume 3 (Woodhead Publishing Seriesin
Food Science, Technology and Nutrition) can be fine book to read. May be it can be best activity to you.

Debra Heffner:

Don't be worry for anyone who is afraid that this book will certainly filled the spacein your house, you may
haveit in e-book way, more simple and reachable. This Handbook of Herbs and Spices, Volume 3
(Woodhead Publishing Seriesin Food Science, Technology and Nutrition) can give you alot of pals because
by you checking out this one book you have issue that they don't and make anyone more like an interesting
person. Thiskind of book can be one of a step for you to get success. This reserve offer you information that



perhaps your friend doesn't know, by knowing more than some other make you to be great people. So , why
hesitate? Let me have Handbook of Herbs and Spices, Volume 3 (Woodhead Publishing Seriesin Food
Science, Technology and Nutrition).

L atoya Palos:

Asauniversity student exactly feel bored in order to reading. If their teacher inquired them to go to the
library or even make summary for some e-book, they are complained. Just small studentsthat has reading's
heart or real their hobby. They just do what the teacher want, like asked to the library. They go to right now
there but nothing reading very seriously. Any students feel that examining is not important, boring and also
can't see colorful photos on there. Yeah, it isto get complicated. Book is very important for yourself. Aswe
know that on this time, many ways to get whatever we wish. Likewise word says, many ways to reach
Chinese's country. So , this Handbook of Herbs and Spices, Volume 3 (Woodhead Publishing Seriesin Food
Science, Technology and Nutrition) can make you sense more interested to read.
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