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This third book in the Trilogy of Traditional Foods, part of the ISEKI Food Series, covers the beneficial
properties of functional foods from across the world. The volume is divided into four sections that address
different key topics in the area of study.

Part I provides a general overview of the material, with chapters on functional aspects of antioxidants and
probiotics in traditional food. This section also includes chapters on the potential health benefits of Thai,
Slovak and Turkish traditional foods. Part II contains eight chapters on cereal-based foods, including
chapters on Carob flour, products from Mexican Chia, and the ancient grain Cañahua. Part III is devoted to
plant based foods and includes chapters on dates from Israel, medical properties of cactus products from
Mexico, beneficial properties of Mastic gum from the Greek island Chios, and the properties of Argan oil
from Morocco. Part IV focuses on Honey and Beverages, with chapters on functional and nutritional
properties of honey and the properties of Camellia tea, as well as the Spanish drink Horchata De Chufa.

The purpose of the book is to describe and sometimes evaluate properties of foods that native consumers
have believed to be beneficial. All chapters
are written by practicing Food Scientists or Engineers but are written with the interested general public in
mind.The book should cater to the practicing food professional as well as all who are interested in beneficial
properties of traditional foods.
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From reader reviews:

Patrick Vanmeter:

Do you have favorite book? For those who have, what is your favorite's book? Guide is very important thing
for us to learn everything in the world. Each reserve has different aim or even goal; it means that e-book has
different type. Some people truly feel enjoy to spend their time and energy to read a book. They are reading
whatever they consider because their hobby is usually reading a book. How about the person who don't like
examining a book? Sometime, individual feel need book if they found difficult problem or perhaps exercise.
Well, probably you'll have this Functional Properties of Traditional Foods (Integrating Food Science and
Engineering Knowledge Into the Food Chain).

Benjamin White:

Information is provisions for people to get better life, information these days can get by anyone with
everywhere. The information can be a knowledge or any news even a concern. What people must be consider
whenever those information which is within the former life are challenging be find than now could be taking
seriously which one is acceptable to believe or which one the particular resource are convinced. If you obtain
the unstable resource then you obtain it as your main information you will have huge disadvantage for you.
All of those possibilities will not happen throughout you if you take Functional Properties of Traditional
Foods (Integrating Food Science and Engineering Knowledge Into the Food Chain) as the daily resource
information.

James Stevens:

Hey guys, do you would like to finds a new book you just read? May be the book with the subject Functional
Properties of Traditional Foods (Integrating Food Science and Engineering Knowledge Into the Food Chain)
suitable to you? The book was written by well known writer in this era. The book untitled Functional
Properties of Traditional Foods (Integrating Food Science and Engineering Knowledge Into the Food
Chain)is the main of several books that will everyone read now. This specific book was inspired many
people in the world. When you read this guide you will enter the new way of measuring that you ever know
before. The author explained their idea in the simple way, so all of people can easily to understand the core
of this guide. This book will give you a large amount of information about this world now. So you can see
the represented of the world on this book.

Georgia Cunningham:

The book untitled Functional Properties of Traditional Foods (Integrating Food Science and Engineering
Knowledge Into the Food Chain) contain a lot of information on this. The writer explains your ex idea with
easy approach. The language is very simple to implement all the people, so do not worry, you can easy to
read it. The book was compiled by famous author. The author will bring you in the new period of literary
works. You can easily read this book because you can keep reading your smart phone, or model, so you can



read the book throughout anywhere and anytime. In a situation you wish to purchase the e-book, you can
open up their official web-site and order it. Have a nice study.
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