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Emphasizing the essential principles underlying the preparation of cereal-based products and demonstrating
the roles of ingredients, Cereal Grains: Laboratory Reference and Procedures Manual is a practical
laboratory manual complementing the author’s text, Cereal Grains: Properties, Processing, and Nutritional
Attributes. Organized so that readers progressively learn and apply the theoretical knowledge described in
the parent book, the manual covers a range of essential topics, including:

Main quality control measurements used to determine physical, morphological, chemical-nutritional, and●

sensory properties of cereal grains and their products
Critical factors affecting grain stability throughout storage and analytical techniques related to insects and●

pests responsible for grain storage losses
Physical and chemical tests to determine the quality of refined products●

Laboratory wet-milling procedures●

The most common laboratory methods to assess nixtamal, masa, and tortilla quality and shelf-life●

Yeast and chemical leavening agents important for bakery and other fermented products●

Laboratory and pilot plant procedures for the production of different types of yeast- and chemically-●

leavened bread, crackers, pasta products, breakfast cereals, and snack foods
Protocols to bioenzymatically transform starch into modified starches, syrups, and sweeteners●

Laboratory processes for the production of regular and light beers, distilled spirits, and fuel ethanol●

By working through the contents of the book, readers acquire hands-on experience in many quality control
procedures and experimental product development protocols of cereal-based products. From these
foundations, they are certain to develop enhanced research skills for product development, process design,
and ingredient functionality.
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From reader reviews:

Otis Thompson:

This Cereal Grains: Laboratory Reference and Procedures Manual (Food Preservation Technology) book is
not ordinary book, you have after that it the world is in your hands. The benefit you have by reading this
book will be information inside this reserve incredible fresh, you will get info which is getting deeper anyone
read a lot of information you will get. That Cereal Grains: Laboratory Reference and Procedures Manual
(Food Preservation Technology) without we recognize teach the one who reading it become critical in
considering and analyzing. Don't become worry Cereal Grains: Laboratory Reference and Procedures
Manual (Food Preservation Technology) can bring once you are and not make your bag space or
bookshelves' turn into full because you can have it in your lovely laptop even telephone. This Cereal Grains:
Laboratory Reference and Procedures Manual (Food Preservation Technology) having excellent arrangement
in word along with layout, so you will not feel uninterested in reading.

Zenaida Jackson:

This Cereal Grains: Laboratory Reference and Procedures Manual (Food Preservation Technology) are
generally reliable for you who want to be considered a successful person, why. The explanation of this
Cereal Grains: Laboratory Reference and Procedures Manual (Food Preservation Technology) can be among
the great books you must have is usually giving you more than just simple reading food but feed an
individual with information that maybe will shock your previous knowledge. This book is handy, you can
bring it everywhere you go and whenever your conditions in the e-book and printed types. Beside that this
Cereal Grains: Laboratory Reference and Procedures Manual (Food Preservation Technology) forcing you to
have an enormous of experience for instance rich vocabulary, giving you trial run of critical thinking that we
realize it useful in your day activity. So , let's have it and luxuriate in reading.

Sharon Bedgood:

Exactly why? Because this Cereal Grains: Laboratory Reference and Procedures Manual (Food Preservation
Technology) is an unordinary book that the inside of the publication waiting for you to snap the item but
latter it will shock you with the secret the item inside. Reading this book alongside it was fantastic author
who write the book in such wonderful way makes the content interior easier to understand, entertaining
method but still convey the meaning completely. So , it is good for you because of not hesitating having this
any longer or you going to regret it. This phenomenal book will give you a lot of benefits than the other book
possess such as help improving your expertise and your critical thinking approach. So , still want to hesitate
having that book? If I were being you I will go to the publication store hurriedly.

Mary Infante:

Many people spending their moment by playing outside with friends, fun activity together with family or just
watching TV 24 hours a day. You can have new activity to enjoy your whole day by studying a book. Ugh,



do you consider reading a book can actually hard because you have to bring the book everywhere? It fine
you can have the e-book, delivering everywhere you want in your Cell phone. Like Cereal Grains:
Laboratory Reference and Procedures Manual (Food Preservation Technology) which is keeping the e-book
version. So , try out this book? Let's notice.
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