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Sensory Evaluation of
Sound Elsevier
Whether social, cultural,
or individual, the act of
imagination always
derives from a pre-
existing context. For
example, we can conjure

an alien's scream from
previously heard wildlife
recordings or mentally
rehearse a piece of music
while waiting for a train.
This process is no less
true forthe role of
imagination in sonic
events and artifacts. Many
existing works on sonic
imagination tend to
discuss musical
imagination through
terms like compositional
creativity or performance
technique. In this two-
volume Handbook,
contributors address this
tendency head-on,
correcting the currentbias

towards visual
imagination to instead
highlight the many forms
of sonic and musical
imagination. Topics
covered include auditory
imagery and the
neurology of sonic
imagination; aural
hallucination and illusion;
use of metaphor in the
recording studio; the
projection of acoustic
imagination
inarchitectural design;
and the design of sound
artifacts for cinema and
computer games.
Novel Techniques in
Sensory Characterization



4

4 Rapid Sensory Profiling Techniques Applications In New Product Development And
Consumer Research Woodhead Publishing Series In Food Science Technology And

Nutrition

2023-02-11

and Consumer Profiling
MDPI
Innovation and Future
Trends in Food
Manufacturing and Supply
Chain Technologies
focuses on emerging and
future trends in food
manufacturing and supply
chain technologies,
examining the drivers of
change and innovation in
the food industry and the
current and future ways of
addressing issues such as
energy reduction and
rising costs in food
manufacture. Part One
looks at innovation in the
food supply chain, while

Part Two covers emerging
technologies in food
processing and
packaging. Subsequent
sections explore
innovative food
preservation technologies
in themed chapters and
sustainability and future
research needs in food
manufacturing. Addresses
issues such as energy
reduction and rising costs
in food manufacture
Assesses current supply
chain technologies and
the emerging
advancements in the
field, including key
chapters on food

processing technologies
Covers the complete food
manufacturing scale,
compiling significant
research from academics
and important industrial
figures
Handbook of Antioxidants
for Food Preservation
Oxford University Press
A comprehensive review
of the techniques and
applications of descriptive
analysis Sensory
evaluation is a scientific
discipline used to evoke,
measure, analyse and
interpret responses to
products perceived
through the senses of
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sight, smell, touch, taste
and hearing. It is used to
reveal insights into the
ways in which sensory
properties drive consumer
acceptance and
behaviour, and to design
products that best deliver
what the consumer wants.
Descriptive analysis is one
of the most sophisticated,
flexible and widely used
tools in the field of
sensory analysis. It
enables objective
description of the nature
and magnitude of sensory
characteristics for use in
consumer-driven product
design, manufacture and

communication.
Descriptive Analysis in
Sensory Evaluation
provides a comprehensive
overview of a wide range
of traditional and
recently-developed
descriptive techniques,
including history, theory,
practical considerations,
statistical analysis,
applications, case studies
and future directions. This
important reference,
written by academic and
industrial sensory
scientist, traces the
evolution of descriptive
analysis, and addresses
general considerations,

including panel set-up,
training, monitoring and
performance;
psychological factors
relevant to assessment;
and statistical analysis.
Descriptive Analysis in
Sensory Evaluation is a
valuable resource for
sensory professionals
working in academia and
industry, including
sensory scientists,
practitioners, trainers and
students, and industry-
based researchers in
quality assurance,
research and
development, and
marketing.
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Sensory Evaluation
Practices Academic Press
Covering all aspects of
sensory panel
management, this volume
describes the different
types of sensory panels
(for example panels for
quality control,
descriptive analysis and
discrimination tests),
discusses the issues
involved with sensory
testing, and gives detailed
information about sensory
panel recruitment,
training and on-going
management. Sensory
Panel Management gives
both theoretical and

practical information from
deciding what type of
panel to recruit and how
to conduct panel training,
to creating the best
sensory team and how to
deal with any issues.
Downloads of several of
the documents included in
the book are available
from
http://www.laurenlrogers.
com/sensory-panel-
management.html The
book is divided into three
main sections. The first
section looks at the
recruitment of sensory
panels, covering the
process from both a

scientific and a human
resources angle. The
second section deals with
the training of a sensory
panel. Initial training, as
well as method and
product specific training is
covered. Example session
plans for running panel
sessions for quality
control, discrimination
tests, descriptive profiling,
temporal methods and
consumer tests are
included within the
specific chapters.
Refresher and advanced
training such as training
panelists to take part in
gas chromatography-
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olfactometry are also
included. The third section
examines the
performance of sensory
panels. Chapters within
this section explore
performance measures
and ways of preventing
(and dealing with) difficult
situations relating to
panellists. A final chapter
looks at the future of
sensory panels.
Throughout the book
there are short case study
examples demonstrating
the practical application
of the methods being
discussed. Sensory Panel
Management is a key

reference for academics,
technical and sensory
staff in food companies.
Lauren Rogers is an
independent sensory
science consultant in the
UK with more than twenty
years of practical
experience. She has
worked on a wide variety
of projects, including shelf
life studies, product and
flavor optimization, new
flavor development and
in-depth brand analyses.
She is a member of the
Society of Sensory
Professionals, the Institute
of Food Science and
Technology’s Sensory

Science Group, the
Sensometric Society and
is also a member of the
ASTM Sensory Evaluation
Committee (E18).
Discusses sensory panels
for testing food and non-
food based products
Covers best practices for
recruitment, selection and
training of panels Provides
examples of training plans
for sensory panels
Encompasses
experimental design and
data analysis of panel
results Organized in
modular format for
practical uses
Descriptive Analysis in
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Sensory Evaluation
Woodhead Publishing
Individual Differences in
Sensory and Consumer
Science: Experimentation,
Analysis and
Interpretation presents
easily readable, state-of-
the-art coverage on how
to plan and execute
experiments that give rise
to individual differences,
also providing the
framework for successful
analysis and
interpretation of results.
The book highlights the
different methodologies
that can be applied and
how to select the correct

methodology based on
the type of study you are
performing, be it product
research and
development, quality
control or consumer
acceptance studies.
Written by an experienced
team of statisticians and
sensory and consumer
scientists, the book
provides both academics
and industry professionals
with the first complete
overview of a topic of
ever-increasing
importance. Identifies how
to plan and execute
experiments in sensory
and consumer science

Analyzes and interprets
individual variances in
sensory and consumer
research Differentiates
best practices for
examining product
development, quality
control and consumer
acceptance
Postharvest Handling
Woodhead Publishing
The development of high-
quality foods with
desirable properties for
both consumers and the
food industry requires a
comprehensive
understanding of food
systems and the control
and rational design of



Rapid Sensory Profiling Techniques Applications In New Product Development And Consumer
Research Woodhead Publishing Series In Food Science Technology And Nutrition 9

9

food microstructures.
Food microstructures
reviews best practice and
new developments in the
determination of food
microstructure. After a
general introduction,
chapters in part one
review the principles and
applications of various
spectroscopy,
tomography and
microscopy techniques for
revealing food
microstructure, including
nuclear magnetic
resonance (NMR)
methods, environmental
scanning electron, probe,
photonic force, acoustic,

light, confocal and
infrared microscopies.
Part two explores the
measurement, analysis
and modelling of food
microstructures. Chapters
focus on rheology,
tribology and methods for
modelling and simulating
the molecular, cellular
and granular
microstructure of foods,
and for developing
relationships between
microstructure and
mechanical and
rheological properties of
food structures. The book
concludes with a useful
case study on electron

microscopy. Written by
leading professionals and
academics in the field,
Food microstructures is an
essential reference work
for researchers and
professionals in the
processed foods and
nutraceutical industries
concerned with complex
structures, the delivery
and controlled release of
nutrients, and the
generation of improved
foods. The book will also
be of value to academics
working in food science
and the emerging field of
soft matter. Reviews best
practice and essential
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developments in food
microstructure
microscopy and modelling
Discusses the principles
and applications of
various microscopy
techniques used to
discover food
microstructure Explores
the measurement,
analysis and modelling of
food microstructures
John Wiley & Sons
Sensory Evaluation of
Sound provides a detailed
review of the latest
sensory evaluation
techniques, specifically
applied to the evaluation
of sound and audio. This

three-part book
commences with an
introduction to the
fundamental role of sound
and hearing, which is
followed by an overview
of sensory evaluation
methods and associated
univariate and
multivariate statistical
analysis techniques. The
final part of the book
provides several chapters
with concrete real-world
applications of sensory
evaluation ranging from
telecommunications,
hearing aids design and
binaural sound, via the
latest research in concert

hall acoustics through to
audio-visual interaction.
Aimed at the engineer,
researcher, university
student or manager the
book gives insight into the
advanced methods for the
sensory evaluation with
many application
examples. Introduces the
fundamental of hearing
and the value of sound
Provides a firm theoretical
basis for advanced
techniques in sensory
evaluation of sound that
are then illustrated with
concrete examples from
university research
through to industrial
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product development
Includes chapters on
sensory evaluation
practices and methods as
well as univariate and
multivariate statistical
analysis Six application
chapters covering a wide
range of concrete sensory
evaluation study
examples including
insight into audio-visual
assessment Includes data
analysis with several
associated downloadable
datasets Provides
extensive references to
the existing research
literature, text books and
standards

Nonfood Sensory
Practices Woodhead
Publishing
The second edition of The
Stability and Shelf-life of
Food is a fully revised and
thoroughly updated
edition of this highly-
successful book. This new
edition covers methods
for shelf-life and stability
evaluation, reviewing the
modelling and testing of
the deterioration of
products as well as the
use of sensory evaluation
methods for testing food
spoilage. The first part of
the book focuses on
deteriorative processes

and factors influencing
shelf-life, covering
aspects such as chemical
deterioration, physical
instability and
microbiological spoilage.
The effects of process and
packaging on the stability
and shelf-life of products
are also covered in this
part. Part Two reviews the
methods for shelf life and
stability evaluation. These
include sensory
evaluation methods and
instrumental methods to
determine food quality
deterioration. The final
section of the book covers
stability of important
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ingredient categories,
from oils and fats, to
beverages such as beer,
wine, coffee and fruit
juices, in addition to
bakery products and
meats. With updated
chapters reflecting
advances made in the
field and with the addition
of new chapters covering
the stability and shelf-life
a variety of products, this
new edition will provide
the latest research for
both academics working
in the field of food quality
as well as providing
essential information for
food scientists working in

industry. Thoroughly
revised and updated
edition of a very popular
and well regarded book
Includes dedicated
chapters covering the
shelf-life and stability of
specific products making
this book ideal for those
working in industry
Presents a wide coverage
of the processes and
factors influencing shelf-
life, the evaluation of
stability and shelf-life and
the stability and shelf-life
of particular products
makes this book valuable
for both academics and
those working in industry

The Oxford Handbook of
Sound and Imagination
Elsevier
Methods for Consumer
Research, Volume One:
New Approaches to
Classic Methods brings
together world leading
experts in global
consumer research who
provide a fully
comprehensive state-of-
the-art coverage of
advances in the classical
methods of consumer
science. The book touches
on the latest
developments in
qualitative techniques,
including coverage of
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both focus groups and
social media, while also
focusing on liking, a
fundamental principle of
consumer science,
consumer segmentation,
and the influence of
extrinsic product
characteristics, such as
packaging and
presentation on consumer
liking. In conjunction with
the second volume, which
covers alternative
approaches and special
applications, this book is
an invaluable reference
for academics working in
the fields of in-sensory
and consumer science,

psychology, marketing
and nutrition. And, with
examples of the
methodology being
applied throughout, it
serves as a practical
guide to research and
development managers in
both food and non-food
companies. Presents a
fully comprehensive
coverage of the latest
developments in the
classical methodologies of
consumer research
Provides examples of
successful application of
the methodologies
presented Includes focus
groups and social media

discussions Encompasses
consumer segmentation,
with a focus on
psychographics and
genetics
Innovation and Future
Trends in Food
Manufacturing and Supply
Chain Technologies
Woodhead Publishing
Many food ingredients are
supplied in powdered
form, as reducing water
content increases shelf
life and aids ease of
storage, handling and
transport. Powder
technology is therefore of
great importance to the
food industry. The
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Handbook of food
powders explores a
variety of processes that
are involved in the
production of food
powders, the further
processing of these
powders and their
functional properties. Part
one introduces processing
and handling technologies
for food powders and
includes chapters on
spray, freeze and drum
drying, powder mixing in
the production of food
powders and safety issues
around food powder
production processes. Part
two focusses on powder

properties including
surface composition,
rehydration and
techniques to analyse the
particle size of food
powders. Finally, part
three highlights speciality
food powders and
includes chapters on dairy
powders, fruit and
vegetable powders and
coating foods with
powders. The Handbook
of food powders is a
standard reference for
professionals in the food
powder production and
handling industries,
development and quality
control professionals in

the food industry using
powders in foods, and
researchers, scientists
and academics interested
in the field. Explores the
processing and handling
technologies in the
production of food
powders Examines
powder properties,
including surface
composition, shelf life,
and techniques used to
examine particle size
Focusses on speciality
powders such as dairy,
infant formulas, powdered
egg, fruit and vegetable,
and culinary and
speciality products
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A Handbook for
Sensory and
Consumer-Driven New
Product Development
Academic Press
Obesity is an increasing
problem on a global scale,
and strategies for its
prevention involve
experts from many
disciplines including
nutritionists, physicians,
policy-makers and public
health professionals. This
book covers the latest
advances in obesity
development,
management and
prevention with specific
focus on dietary

interventions. Part one
covers the development
of obesity and key drivers
for its continuation and
increase. Part two looks at
the role of specific dietary
components in obesity
management, and part
three discusses the role of
behavioural factors such
as eating patterns in
managing and preventing
obesity. Part four focuses
on structured dietary
interventions for obesity
treatment, and part five
looks at public
interventions and
consumer issues. Reviews
how different foods and

diets can affect obesity
management Examines
various ways of
preventing and treating
obesity Explores how
governments and
industries are preventing
and treating obesity
Innovative Food
Processing
Technologies Woodhead
Publishing
In today’s rapidly evolving
world, it has never been
more critical to consider
key environmental issues
such as climate change,
pollution, and endangered
species. Society faces an
unknown future where the
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fate of the environment is
continuously in flux based
on current preservation
initiatives that
governments develop. In
order to ensure the world
is protected moving
forward, further study on
the importance of
securing environments,
ecosystems, and species
is necessary to
successfully implement
change. The Research
Anthology on Ecosystem
Conservation and
Preserving Biodiversity
considers the best
practices and strategies
for protecting our current

ecosystems as well as the
potential ramifications of
failing to implement
policies. Society is at a
crossroads where if we
continue to ignore the
danger and warning signs
brought about by
environmental issues, we
will be unable to maintain
a healthy environment.
Covering essential topics
such as extinction,
climate change, and
pollution, this major
reference work is ideal for
scientists, industry
professionals,
researchers,
academicians,

policymakers, scholars,
practitioners, instructors,
and students.
Advances in Food
Traceability
Techniques and
Technologies Elsevier
Cereal Grains: Assessing
and Managing Quality,
Second Edition, provides a
timely update to this key
reference work.
Thoroughly revised from
the first edition, this
volume examines the
latest research and
advances in the field. New
chapters have been
added on alternative
grains, including ancient
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grains and pseudocereals,
biosecurity, and industrial
processing of grains,
amongst others. Quality
and food safety are
important throughout the
value-addition chain, from
breeding, production,
harvest, storage,
transport, processing, and
marketing. At all stages,
analysis is needed so that
quality management can
proceed intelligently.
These considerations are
examined for each of the
major cereal species,
including wheat (common
and durum), rye and
triticale, barley and oats,

rice, maize (corn),
pseudocereal species,
sorghum, and the millets.
Divided into five sections,
the book analyses these
for the range of cereal
species before a final
section summarizes key
findings. Documents the
latest research in cereal
grains, from their
nutraceutical and
antioxidant traits, to novel
detection methods
Provides a complete and
thorough update to the
first edition, analyzing the
range of major cereal
species Presents detailed
advice on the

management of cereal
quality at each stage of
production and processing
Research Anthology on
Ecosystem
Conservation and
Preserving Biodiversity
Woodhead Publishing
Sensory characterization
is one of the most
powerful, sophisticated,
and extensively applied
tools in sensory science.
Descriptive analysis with
trained assessors has
been traditionally used for
sensory characterization.
Due to the cost of time
and money required for
its application, several
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novel methodologies,
which do not require
training, have been
recently developed and
are gaining popularity as
quick and reliable options
for gathering sensory
information. These
methodologies enable the
study of consumers'
perceptions of the sensory
characteristics of
products. However,
information on these
techniques is scattered in
scientific journal articles,
which hinders their
application and creates a
need for a book to
assemble the details of

the latest advances. Novel
Techniques in Sensory
Characterization and
Consumer Profiling
provides a comprehensive
overview of classical and
novel methods for sensory
characterization of food
and nonfood products.
The book presents the
history behind descriptive
analysis, describes the
most common novel
methodologies and
detailed information for
their implementation, and
discusses examples of
applications and case
studies. It also includes an
introduction to

exploratory multivariate
analysis, addressing the
theory and application of
some of the most useful
multivariate statistical
tools applied in the
analysis of consumer
profiling data sets. Most of
the data analysis is
implemented in the
statistical free software R,
making the book
accessible to readers
unfamiliar with complex
statistical software.
Chapters examine a range
of techniques including
the ideal profile method,
just-about-right scales in
consumer research, free
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choice profiling, flash
profiling, and repertory
grid methods. They cover
emerging profiling
methods, such as sorting,
and projective mapping or
Napping®. Other
techniques less frequently
used for sensory profiling
are also considered: the
application of open-ended
questions for sensory
characterization, polarized
sensory positioning, and
the consumer-friendly
check-all-that-apply
questions. In addition,
dynamic sensory
characterization methods,
useful for studying

temporal aspects of in-
mouth sensory
perception, are described.
The final chapter provides
a critical comparison of
the methodologies
discussed, their
advantages and
disadvantages, and
general recommendations
for their application.
Non-Equilibrium States
and Glass Transitions in
Foods Woodhead
Publishing
Lipid oxidation in food
leads to rancidity, which
compromises the sensory
properties of food and
makes it unappealing to

consumers. The growing
trend towards natural
additives and
preservatives means that
new antioxidants are
emerging for use in foods.
This book provides an
overview of the food
antioxidants currently
available and their
applications in different
food products. Part one
provides background
information on a
comprehensive list of the
main natural and
synthetic antioxidants
used in food. Part two
looks at methodologies for
using antioxidants in food,
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focusing on the efficacy of
antioxidants. Part three
covers the main food
commodities in which
antioxidants are used.
Reviews the various types
of antioxidants used in
food preservation,
including chapters on tea
extracts, natural plant
extracts and synthetic
phenolics Analyses the
performance of
antixoxidants in different
food systems Compiles
significant international
research and
advancements
Handbook of Food
Powders CRC Press

Integrating the Packaging
and Product Experience in
Food and Beverages: A
Road-Map to Consumer
Satisfaction focuses on
the interrelationship
between packaging and
the product experience. In
both industry and
academia there has been
a growing interest in
investigating approaches
that capture consumer
responses to products
that go beyond traditional
sensory and liking
measures. These
approaches include
assessing consumers'
emotional responses,

obtaining temporal
measures of liking, as well
as numerous published
articles considering the
effect of situation and
context in the evaluation
of food and beverage
products. For fast-moving
consumer goods (FMCG)
products in particular,
packaging can be
considered as a
contributor to consumer
satisfaction. Recent cross-
modal research illustrated
consumers’ dissatisfaction
or delight with a product
can be evoked when there
is dissonance between the
packaging and the
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product experience. The
book includes an
extensive overview of an
adapted satisfaction scale
that has been tailored for
the food and beverage
sector and which
identifies varying
satisfaction response
modes such as
contentment, pleasure,
and delight with a
product. This is an
important development as
it provides insights about
products that can be used
to market specific
categories and brands of
foods and beverages. The
book demonstrates the

value of this approach by
bringing together case
studies that consider the
interrelationships
between packaging
design, shape, on-pack
sensory messages,
expectations, and
consumer satisfaction
with the product. Focuses
on the inter-relationship
between packaging and
the product experience,
specifically in the context
of the food and beverage
sector Presents the
expectancy
disconfirmation model of
satisfaction, which is well
developed within the

social sciences, to the
food and beverage sector
Contains case studies
demonstrating how these
practices can be used in
industry to better
enhance customer’s
responses to products
Includes an extensive
overview of an adapted
satisfaction scale that has
been tailored for the food
and beverage sector and
which identifies varying
satisfaction response
modes such as
contentment, pleasure,
and delight with a product
Early Nutrition and Long-
Term Health Woodhead
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Publishing
Sensory characterization
is one of the most
powerful, sophisticated,
and extensively applied
tools in sensory science.
Descriptive analysis with
trained assessors has
been traditionally used for
sensory characterization.
Due to the cost of time
and money required for
its application, several
novel methodologies,
which do not require
training, have been
recently developed and
are gaining popularity as
quick and reliable options
for gathering sensory

information. These
methodologies enable the
study of consumers'
perceptions of the sensory
characteristics of
products. However,
information on these
techniques is scattered in
scientific journal articles,
which hinders their
application and creates a
need for a book to
assemble the details of
the latest advances. Novel
Techniques in Sensory
Characterization and
Consumer Profiling
provides a comprehensive
overview of classical and
novel methods for sensory

characterization of food
and nonfood products.
The book presents the
history behind descriptive
analysis, describes the
most common novel
methodologies and
detailed information for
their implementation, and
discusses examples of
applications and case
studies. It also includes an
introduction to
exploratory multivariate
analysis, addressing the
theory and application of
some of the most useful
multivariate statistical
tools applied in the
analysis of consumer
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profiling data sets. Most of
the data analysis is
implemented in the
statistical free software R,
making the book
accessible to readers
unfamiliar with complex
statistical software.
Chapters examine a range
of techniques including
the ideal profile method,
just-about-right scales in
consumer research, free
choice profiling, flash
profiling, and repertory
grid methods. They cover
emerging profiling
methods, such as sorting,
and projective mapping or
Napping®. Other

techniques less frequently
used for sensory profiling
are also considered: the
application of open-ended
questions for sensory
characterization, polarized
sensory positioning, and
the consumer-friendly
check-all-that-apply
questions. In addition,
dynamic sensory
characterization methods,
useful for studying
temporal aspects of in-
mouth sensory
perception, are described.
The final chapter provides
a critical comparison of
the methodologies
discussed, their

advantages and
disadvantages, and
general recommendations
for their application.
Sensory and Instrumental
Evaluation of Alcoholic
Beverages Woodhead
Publishing
Context: The Effects of
Environment on Product
Design and Evaluation
addresses the
environment, or context,
in which we consume
products and the impact
of context on choice and
acceptability. The book
explores what context is,
how it influences design
by specialists, and
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acceptance by
consumers. Chapters
discuss the basics of
context, food and drink in
context, testing a range of
other products, and other
contextual variables.
Historically, research on
context has been done in
the laboratory and various
natural locations, but
rapid growth in other
methods to study context,
including evoked
contexts, immersive
contexts, virtual reality
contexts, and more have
widened research
possibilities. Appealing to
the professional,

academic and commercial
markets, this book will be
of interest to those who
conduct research in
product development and
product testing, to those
who study what controls
product usage, including
eating from the health
perspective, and to those
who make decisions about
product and space
development. Explores
information on how
context works and how to
assess its influence on
product decisions
Discusses the basics of
context, food and drink in
context, and testing other

products in context,
including personal care
products and home and
workspace design
Identifies variables that
contribute to the
contextual experience
Advances in Fermented
Foods and Beverages
Woodhead Publishing
Sensory Analysis for the
Development of Meat
Products: Methodological
Aspects and Practical
Applications highlights the
application of sensory
analysis in the
development of meat
products. It presents the
background and historical
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aspects of sensory
evaluation on the
characterization and
development of meat
products. Divided into two
sections, the book
discusses fundamental
concepts, methodological
approaches, statistical
analysis, innovative
methods, and presents
case studies using these
approaches. Chapter
include definitions,
applications, literature
reviews, recent
developments, methods
and end of chapter
glossaries. Researchers in
sensory analysis and

meat processing, as well
as new product
developers, will benefit
from this comprehensive
resource on the topics
discussed. Discusses the
use of sensory analysis as
a tool for the
development of meat
products Explores
characterization, quality,
processing, new
ingredients, shelf life,
consumer studies, and the
health aspects of meat
products, with a special
focus on sensory
attributes Contains case
studies that highlight
sensory approaches and

methods in the context of
meat products
Methods in Consumer
Research, Volume 1
Woodhead Publishing
This newly revised fourth
edition of Postharvest
Handling brings new and
updated chapters with
new knowledge and
applications from
postharvest research. The
revised edition brings
back the aspects of
preharvest conditions and
their effects on
postharvest quality and
features new chapters on
the increasingly important
role of transportation and
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logistics. It emphasizes
consumers and systems
thinking for postharvest
chains for fresh produce.
This book also explores
current
challenges—including
oversupply, waste, food
safety, lack of resources,
sustainability — and best
practices for systems to
thrive in spite of these
challenges. This unique
resource provides an
overview of postharvest
systems and their role in
food value chains and

offers essential tools to
monitor and control the
handling process. Written
by a team of experts in
Postharvest Systems and
Handling, this book
continues to be the most
practical and up-to-date
resource for postharvest
physiologists and
technologists across the
disciplines of agricultural
economics, agricultural
engineering, food science,
and horticulture along
with businesses handling
fresh or minimally

processed products.
Features new chapters on
packaging, transportation
and logistics, and
postharvest in the context
of systems approach
Brings aspects of pre-
harvest conditions and
their effects on
postharvest quality
Provides an overview of
the postharvest system
and its role in the food
value chain, offering
essential tools to monitor
and control the handling
process


