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Recent studies have raised concerns about the health effects of dietary exposure
to trace elements. An estimated 40 percent of the world's population suffers from
developmental and metabolic functional disorders due to trace element
deficiencies. Conversely, there is an established link between excess intake of
mineral components and diseases of the endocrine, kidney, liver, cardiovascular,
and skeletal system. It has become crucial that food chemists understand the
origin, function, bioavailability, and interactions of mineral components in food.

Mineral Components in Foods presents the state of knowledge on the
distribution, speciation, and interaction of mineral components and contaminants
inherent in different raw materials and products, as well as acquired during
processing, packaging, and handling. With contributions written by some of the
foremost food researchers in the world, this book considers the analysis of
mineral components in food, the recent advancements in analytical techniques
including statistical multivariate approaches to confirm authenticity based on
mineral composition, and the quality control practices that ensure consistent and
accurate data. The functional role of a number of minerals is addressed along
with the effects of their deficiency or excess on the body, their interactions with
other minerals, and their changes during storage and processing. Specifically, the
authors examine mineral distribution in certain animal and plant products
including confections, honey, wine and beer. A considerable portion of the book
is devoted to the contamination of foods and food supplements by metals,
metalloids and radionuclides, from packaging containers as well as a variety of
environmental pathways.

With numerous tables and figures clearly expressing a wealth of detailed data,
Mineral Components in Foods provides food chemists, quality control
professionals, nutritionists, and students in these fields with an invaluable
resource to the current research on the role of minerals in food quality and food
contaminants.
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Recent studies have raised concerns about the health effects of dietary exposure to trace elements. An
estimated 40 percent of the world's population suffers from developmental and metabolic functional
disorders due to trace element deficiencies. Conversely, there is an established link between excess intake of
mineral components and diseases of the endocrine, kidney, liver, cardiovascular, and skeletal system. It has
become crucial that food chemists understand the origin, function, bioavailability, and interactions of mineral
components in food.

Mineral Components in Foods presents the state of knowledge on the distribution, speciation, and interaction
of mineral components and contaminants inherent in different raw materials and products, as well as
acquired during processing, packaging, and handling. With contributions written by some of the foremost
food researchers in the world, this book considers the analysis of mineral components in food, the recent
advancements in analytical techniques including statistical multivariate approaches to confirm authenticity
based on mineral composition, and the quality control practices that ensure consistent and accurate data. The
functional role of a number of minerals is addressed along with the effects of their deficiency or excess on
the body, their interactions with other minerals, and their changes during storage and processing.
Specifically, the authors examine mineral distribution in certain animal and plant products including
confections, honey, wine and beer. A considerable portion of the book is devoted to the contamination of
foods and food supplements by metals, metalloids and radionuclides, from packaging containers as well as a
variety of environmental pathways.

With numerous tables and figures clearly expressing a wealth of detailed data, Mineral Components in Foods
provides food chemists, quality control professionals, nutritionists, and students in these fields with an
invaluable resource to the current research on the role of minerals in food quality and food contaminants.
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Editorial Review

Users Review

From reader reviews:

Tara Thornton:

Do you have favorite book? Should you have, what is your favorite's book? E-book is very important thing
for us to know everything in the world. Each e-book has different aim or perhaps goal; it means that reserve
has different type. Some people experience enjoy to spend their time for you to read a book. They are really
reading whatever they get because their hobby is reading a book. What about the person who don't like
reading a book? Sometime, man feel need book once they found difficult problem or even exercise. Well,
probably you should have this Mineral Components in Foods (Chemical & Functional Properties of Food
Components).

Millicent Doty:

What do you concerning book? It is not important with you? Or just adding material when you need
something to explain what you problem? How about your extra time? Or are you busy particular person? If
you don't have spare time to complete others business, it is make you feel bored faster. And you have extra
time? What did you do? Everybody has many questions above. The doctor has to answer that question
mainly because just their can do in which. It said that about e-book. Book is familiar in each person. Yes, it
is right. Because start from on guardería until university need that Mineral Components in Foods (Chemical
& Functional Properties of Food Components) to read.

Desmond Goforth:

This Mineral Components in Foods (Chemical & Functional Properties of Food Components) tend to be
reliable for you who want to be described as a successful person, why. The main reason of this Mineral
Components in Foods (Chemical & Functional Properties of Food Components) can be one of several great
books you must have is giving you more than just simple reading food but feed a person with information
that might be will shock your earlier knowledge. This book will be handy, you can bring it everywhere and
whenever your conditions both in e-book and printed types. Beside that this Mineral Components in Foods
(Chemical & Functional Properties of Food Components) giving you an enormous of experience including
rich vocabulary, giving you tryout of critical thinking that we all know it useful in your day task. So , let's
have it and revel in reading.

Eric Rodriguez:

Many people spending their time by playing outside along with friends, fun activity together with family or



just watching TV 24 hours a day. You can have new activity to spend your whole day by looking at a book.
Ugh, do you think reading a book really can hard because you have to use the book everywhere? It alright
you can have the e-book, delivering everywhere you want in your Smartphone. Like Mineral Components in
Foods (Chemical & Functional Properties of Food Components) which is keeping the e-book version. So ,
try out this book? Let's find.
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