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Horticultural Reviews, Volume 16 CRC Press
Polyphenols in Human Health and Disease documents antioxidant actions of polyphenols in
protection of cells and cell organelles, critical for understanding their health-promoting actions to
help the dietary supplement industry. The book begins by describing the fundamentals of
absorption, metabolism and bioavailability of polyphenols, as well as the effect of microbes on
polyphenol structure and function and toxicity. It then examines the role of polyphenols in the
treatment of chronic disease, including vascular and cardiac health, obesity and diabetes therapy,
cancer treatment and prevention, and more. - Explores neuronal protection by polyphenol
metabolites and their application to medical care - Defines modulation of enzyme actions to help
researchers see and study polyphenols' mechanisms of action, leading to clinical applications -
Includes insights on polyphenols in brain and neurological functions to apply them to the wide range
of aging diseases
Host Bibliographic Record for Boundwith Item Barcode 30112088653412 Academic Press
Fruits and vegetables are one of the richest sources of ascorbic acid, other antioxidants and
produce-specific bioactive compounds. A general consensus from health experts has confirmed that
an increased dietary intake of antioxidant compounds found in most fresh produce types may
protect against oxidative damage caused by free radicals and reduce the incidence of certain
cancers and chronic diseases. Currently there is no book available which collectively discusses and
reviews empirical data on health-promoting properties of all fresh produce types. This book will
provide detailed information on identity, nature, bioavailablity, chemopreventative effects, and
postharvest stability of specific chemical classes with known bioactive properties. In addition,
chapters discuss the various methodologies for extraction, isolation, characterization and
quantification of bioactive compounds and the in-vitro and in-vivo anticancer assays. It will be an
essential resource for researchers and students in food science, nutrition and fruit and vegetable
production.
Growth Regulators and Biostimulants: Upcoming Opportunities Academic Press
The purpose of this Special Issue “Nutrition in Inflammatory Bowel Disease (IBD)” is to increase
knowledge regarding the role of dietary composition and effects in IBD, describing the prevalence of
malnutrition in IBD and the effect on clinical outcomes, discussing methods of nutrition risk
screening and assessment in IBD, and reviewing mechanisms through which diet and dietary
components may affect disease severity. The articles focus on the following areas: Dietary
Composition/Therapy Interventions in Ulcerative Colitis and effects on outcomes; Dietary
Composition/Therapy Interventions in Crohn’s Disease and effects on outcomes; Nutrition Risk
Screening and Assessment in IBD; Mechanisms of Diet in the pathogenesis of IBD.
Polyphenols: Prevention and Treatment of Human Disease Elsevier
This book fully integrates the conventional and biotechnological approaches to fruit crop breeding.
Individual chapters are written on a wide variety of species covering all the major fruit crops in one
volume. For each crop, there is a discussion of their taxonomy and evolution, history of
improvement, crossing techniques, evaluation methods, and heritability of major traits and
germplasm resources. Also discussed are the most recent advances in genetic mapping and QTL
(quantitative trait loci) analysis, marker assisted breeding, gene cloning, gene expression analysis,
regeneration and transformation. Patenting and licensing issues are also covered.
Handbook of Flowering Lippincott Williams & Wilkins
These volumes are an exhaustive source of information on the control and regulation of flowering.
They present data on the factors controlling flower induction and how they may be affected by

climate and chemical treatments. For each plant, specific information is provided on all aspects of
flower development, including sex expression, requirements for flowering initiation and
development, photoperiod, light density, vernalization, and other temperature effects and
interactions. Individual species are described from the standpoint of juvenility and maturation,
morphology, induction and morphogenesis to anthesis. All information is presented alphabetically for
easy reference
Fruit Phenolics Frontiers Media SA
Feeding our globally expanding population is one of the most critical challenges of our time and
improving food and agricultural production efficiencies is a key factor in solving this problem.
Currently, one-third of food produced for humans is wasted, and for every pound of food produced,
roughly an equal amount of nonfood by-product is also generated, creating a significant
environmental impact. In Integrated Processing Technologies for Food and Agricultural By-Products
experts from around the world present latest developments, recognizing that while some by-
products have found use as animal feed or are combusted for energy, new technologies which
integrate conversion of production and processing by-products into higher-value food or nonfood
products, nutraceuticals, chemicals, and energy resources will be a critical part of the transition to a
more sustainable food system. Organized by agricultural crop, and focusing on those crops with
maximum economic impact, each chapter describes technologies for value-added processing of by-
products which can be integrated into current food production systems. Integrated Processing
Technologies for Food and Agricultural By-Products is a valuable resource for industry professionals,
academics, and policy-makers alike. - Provides production-through-processing coverage of key
agricultural crops for a thorough understanding and translational inspiration - Describes and
discusses major by-product sources, including physical and chemical biomass characterizations and
associated variability in detail - Highlights conversions accomplished through physical, biological,
chemical, or thermal methods and demonstrates examples of those technologies
American Journal of Botany CRC Press
Fruit and vegetables are both major food products in their own right and key ingredients in many
processed foods. There has been growing research on their importance to health and techniques to
preserve the nutritional and sensory qualities desired by consumers. This major collection
summarises some of the key themes in this recent research.Part one looks at fruit, vegetables and
health. There are chapters on the health benefits of increased fruit and vegetable consumption,
antioxidants and improving the nutritional quality of processed fruits. Part two considers ways of
managing safety and quality through the supply chain. A number of chapters discuss the production
of fresh fruit and vegetables, looking at modelling, the use of HACCP systems and ways of
maintaining postharvest quality. There are also two chapters on instrumentation for measuring
quality. Two final chapters look at maintaining the safety and quality of processed fruit and
vegetables. Part three reviews technologies to improve fruit and vegetable products. Two chapters
consider how to extend the shelf-life of fruits and vegetables during cultivation. The following three
chapters then consider how postharvest handling can improve quality, covering minimal processing,
new modified atmosphere packaging techniques and the use of edible coatings. Two final chapters
discuss two major recent technologies in processing fruit and vegetables: high pressure processing
and the use of vacuum technology.With its distinguished editor and international team of
contributors, Fruit and vegetable processing provides an authoritative review of key research on
measuring and improving the quality of both fresh and processed fruits and vegetables. - Reviews
recent research on improving the sensory, nutritional and functional qualities of fruit and
vegetables, whether as fresh or processed products - Examines the importance of fruits and
vegetables in processed foods and outlines techniques to preserve the nutritional and sensory
qualities desired by consumers - Discusses two major technologies in processing fruits and
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vegetables: high pressure processing and the use of vacuum technology
Zoë Bakes Cakes Springer
As a consequence of the global climate change, both the reduction on yield potential and the
available surface area of cultivated species will compromise the production of food needed for a
constant growing population. There is consensus about the significant gap between world food
consumption projected for the coming decades and the expected crop yield-improvements, which
are estimated to be insufficient to meet the demand. The complexity of this scenario will challenge
breeders to develop cultivars that are better adapted to adverse environmental conditions, therefore
incorporating a new set of morpho-physiological and physico-chemical traits; a large number of
these traits have been found to be linked to heat and drought tolerance. Currently, the only
reasonable way to satisfy all these demands is through acquisition of high-dimensional phenotypic
data (high-throughput phenotyping), allowing researchers with a holistic comprehension of plant
responses, or ‘Phenomics’. Phenomics is still under development. This Research Topic aims to be a
contribution to the progress of methodologies and analysis to help understand the performance of a
genotype in a given environment.
Integrated Processing Technologies for Food and Agricultural By-Products CRC Press
Advances in the flavonoid field have been nothing short of spectacular over the last 20 years. While
the medical field has noticed flavonoids for their potential antioxidant, anticancer and
cardioprotectant characteristics, growers and processors in plant sciences have utilized flavonoid
biosynthesis and the genetic manipulation of the flavonoid pa
Edible Medicinal And Non-Medicinal Plants National Academies Press
Gulf War and Health, Volume 2, is the second in a series of congressionally-mandated studies by the
Institute of Medicine that provides a comprehensive assessment of the available scientific literature
on potential health effects of exposure to certain biological, chemical, and environmental agents
associated with the Gulf War. In this second study, the committee evaluated the published, peer-
reviewed literature on exposure to insecticides and solvents thought to have been present during
the 1990-1991 war. Because little information exists on actual exposure levels â€" a critical factor
when assessing health effects â€" the committee could not draw specific conclusions about the
health problems of Gulf War veterans. However, the study found some evidence, although usually
limited, to link specific long-term health outcomes with exposure to certain insecticides and
solvents. The next phase of the series will examine the literature on potential health effects
associated with exposure to selected environmental pollutants and particulates, such as oil-well fires
and jet fuels.
Bibliography of Agriculture Ten Speed Press
Anthocyanins, polyphenolic compounds abundant in certain foods, are responsible for the orange-
red to blue-violet hues evident in many fruits, vegetables, cereal grains, and flowers. Interest in
these pigments has intensified due to their potential health-promoting properties as dietary
antioxidants, as well as their use as natural dyes in a variet
Gulf War and Health Frontiers Media SA
Contents 1. Maria Isabel Andrade: Sweetpotato Breeder, Technology Transfer Specialist, and
Advocate 1 2. Development of Cold Climate Grapes in the Upper Midwestern U.S.: The Pioneering
Work of Elmer Swenson 31 3. Candidate Genes to Extend Fleshy Fruit Shelf Life 61 4. Breeding
Naked Barley for Food, Feed, and Malt 95 5. The Foundations, Continuing Evolution, and Outcomes
from the Application of Intellectual Property Protection in Plant Breeding and Agriculture 121 6. The
Use of Endosperm Genes for Sweet Corn Improvement: A review of developments in endosperm
genes in sweet corn since the seminal publication in Plant Breeding Reviews, Volume 1, by Charles
Boyer and Jack Shannon (1984) 215 7. Gender and Farmer Preferences for Varietal Traits: Evidence
and Issues for Crop Improvement 243 8. Domestication, Genetics, and Genomics of the American
Cranberry 279 9. Images and Descriptions of Cucurbita maxima in Western Europe in the Sixteenth
and Seventeenth Centuries 317
The Plant Disease Reporter CRC Press
This fascinating work provides state-of-the-art information on phenolic compounds in fruits. Written
in a concise format, it covers qualitative aspects by demonstrating the diversity of phenolic features
in the major fruits of economic importance. It extensively covers the role played by phenolic
compounds in the quality of fruits, with regard to organoleptic characteristics and also as a
parameter involved in enzymatic browning and other modifications which take place during fruit
processing. This easy-to-read resource particularly emphasizes beverages made from fruits and the
use of phenolic compounds in the detection of adulteration. This reference is indispensable to
researchers in fundamental fields (plant physiologists, phytochemists, biochemists) as well as
engineers and technologists working on practical applications in fruits.
Antimicrobial Use, Antimicrobial Resistance, and the Microbiome in Food Animals Frontiers

Media SA
Polyphenols in Prevention and Treatment of Human Disease, Second Edition authoritatively covers
evidence of the powerful health benefits of polyphenols, touching on cardiovascular disease, cancer,
obesity, diabetes and osteoporosis. This collection represents the contributions of an international
group of experts in polyphenol research who share their expertise in endocrinology, public health,
cardiology, pharmacology, agriculture and veterinary science. Researchers from diverse
backgrounds will gain insight into how clinical observations and practices can feed back into the
research cycle, thus allowing them to develop more targeted insights into the mechanisms of
disease. This reference fills a void in research where nutritionists and alternative therapies may be
applicable. - Describes polyphenol modulation of blood flow and oxygenation as a potential
mechanism of protection against vascular atherosclerosis - Describes how polyphenols and
antioxidants frequently change immune defenses and actions - Focuses on the most important areas
of research and provides insights into their relationships and translational opportunities
Anthocyanins in Health and Disease Royal Society of Chemistry
Plant Breeding Reviews is an ongoing series presenting state-of-the art review articles on research in
plant genetics, especially the breeding of commercially important crops. Articles perform the
valuable function of collecting, comparing, and contrasting the primary journal literature in order to
form an overview of the topic. This detailed analysis bridges the gap between the specialized
researcher and the broader community of plant scientists.
Methods for Close Automatic Control of Incubating Temperatures in Laboratories
Academic Press
Genetic erosion is the loss of genetic diversity within a species. It can happen very quickly, due to
catastrophic events, or changes in land use leading to habitat loss. But it can also occur more
gradually and remain unnoticed for a long time. One of the main causes of genetic erosion is the
replacement of local varieties by modern varieties. Other causes include environmental degradation,
urbanization, and land clearing through deforestation and brush fires. In order to conserve
biodiversity in plants, it is important to targets three independent levels that include ecosystems,
species and genes. Genetic diversity is important to a species’ fitness, long-term viability, and ability
to adapt to changing environmental conditions. Chapters in this book are written by leading
geneticists, molecular biologists and other specialists on relevant topics on genetic erosion and
conservation genetic diversity in plants. This divisible set of two volumes deals with a broad
spectrum of topics on genetic erosion, and approaches to biodiversity conservation in crop plants
and trees. Volume 1 deals with indicators and prevention of genetic erosion, while volume 2 covers
genetic diversity and erosion in a number of plants species. These two volumes will also be useful to
botanists, biotechnologists, environmentalists, policy makers, conservationists, and NGOs working to
manage genetic erosion and biodiversity.
Berries and Berry Bioactive Compounds in Promoting Health Frontiers Media SA
This comprehensive book brings together international experts to review state-of-the-art research
findings on the exponentially growing area of berries and berry bioactive compounds in promoting
health.
The Plant Disease Bulletin John Wiley & Sons
Fruits Juices is the first and only comprehensive resource to look at the full scope of fruit juices from
a scientific perspective. The book focuses not only on the traditional ways to extract and preserve
juices, but also the latest novel processes that can be exploited industrially, how concentrations of
key components alter the product, and methods for analysis for both safety and consumer
acceptability. Written by a team of global experts, this book provides important insights for
professionals in industrial and academic research as well as in production facilities. - Presents fruit
juice from extraction to shelf-life in a single resource volume - Includes quantitative as well as
qualitative insights - Provides translatable information from one fruit to another
Department Bulletin CRC Press
Horticultural Reviews presents state-of-the-art reviews on topics in horticultural science and
technology covering both basic and applied research. Topics covered include the horticulture of
fruits, vegetables, nut crops, and ornamentals. These review articles, written by world authorities,
bridge the gap between the specialized researcher and the broader community of horticultural
scientists and teachers.
Health-Promoting Properties of Fruits and Vegetables Springer Science & Business Media
Flavonoids exert a multiplicity of biological effects on humans and can have beneficial implications
for numerous disease states. Flavonoids and Related Compounds: Bioavailability and Function
examines current knowledge regarding the absorption, metabolism, and bioavailability of individual
flavonoids and related phenolic compounds. Profiling
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