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The breakdown of food structures in the gastrointestinal tract has a major impact
on the sensory properties and nutritional quality of foods. Advances in
understanding the relationship between food structure and the breakdown,
digestion and transport of food components within the GI tract facilitate the
successful design of health-promoting foods. This important collection reviews
key issues in these areas.

Opening chapters in Part one examine oral physiology and gut microbial ecology.
Subsequent chapters focus on the digestion, absorption and physiological effects
of significant food components, such as lipids, proteins and vitamins. Part two
then reviews advances in methods to study food sensory perception, digestion
and absorption, including in vitro simulation of the stomach and intestines and
the use of stable isotopes to determine mineral bioavailability. The implications
for the design of functional foods are considered in Part three. Controlling lipid
bioavailability using emulsion-based delivery systems, designing foods to induce
satiation and self-assembling structures in the GI tract are among the topics
covered.

With contributions from leading figures in industry and academia, Designing
functional foods provides those developing health-promoting products with a
broad overview of the wealth of current knowledge in this area and its present
and future applications.

Reviews digestion and absorption of food components including oral●

physiology and gut microbial ecology
Evaluates advances in methods to study food sensory perception assessing●

criteria such as simulation of flavour released from foods
Investigates the implications for the design of functional foods including●
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optimising the flavour of low-fat foods and controlling the release of glucose
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The breakdown of food structures in the gastrointestinal tract has a major impact on the sensory properties
and nutritional quality of foods. Advances in understanding the relationship between food structure and the
breakdown, digestion and transport of food components within the GI tract facilitate the successful design of
health-promoting foods. This important collection reviews key issues in these areas.

Opening chapters in Part one examine oral physiology and gut microbial ecology. Subsequent chapters focus
on the digestion, absorption and physiological effects of significant food components, such as lipids, proteins
and vitamins. Part two then reviews advances in methods to study food sensory perception, digestion and
absorption, including in vitro simulation of the stomach and intestines and the use of stable isotopes to
determine mineral bioavailability. The implications for the design of functional foods are considered in Part
three. Controlling lipid bioavailability using emulsion-based delivery systems, designing foods to induce
satiation and self-assembling structures in the GI tract are among the topics covered.

With contributions from leading figures in industry and academia, Designing functional foods provides those
developing health-promoting products with a broad overview of the wealth of current knowledge in this area
and its present and future applications.

Reviews digestion and absorption of food components including oral physiology and gut microbial ecology●

Evaluates advances in methods to study food sensory perception assessing criteria such as simulation of●

flavour released from foods
Investigates the implications for the design of functional foods including optimising the flavour of low-fat●

foods and controlling the release of glucose
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Editorial Review

Review
…highly relevant and contains scientific and practical data on efficacy, modes of action, health claims
(EFSA), and product applications., Food Science and Technology

About the Author
Professor Julian McClements works in the Department of Food Science at the University of Massachusetts,
Amherst. He is well known for his research into lipid oxidation and antioxidants.

Professor Eric Decker works in the Department of Food Science at the University of Massachusetts,
Amherst, and is Department Head. He is well known for his research into lipid oxidation and antioxidants.

Users Review

From reader reviews:

John Lee:

The book Designing Functional Foods: Measuring and Controlling Food Structure Breakdown and Nutrient
Absorption (Woodhead Publishing Series in Food Science, Technology and Nutrition) give you a sense of
feeling enjoy for your spare time. You may use to make your capable considerably more increase. Book can
being your best friend when you getting stress or having big problem with the subject. If you can make
examining a book Designing Functional Foods: Measuring and Controlling Food Structure Breakdown and
Nutrient Absorption (Woodhead Publishing Series in Food Science, Technology and Nutrition) to become
your habit, you can get considerably more advantages, like add your capable, increase your knowledge about
some or all subjects. You are able to know everything if you like available and read a guide Designing
Functional Foods: Measuring and Controlling Food Structure Breakdown and Nutrient Absorption
(Woodhead Publishing Series in Food Science, Technology and Nutrition). Kinds of book are a lot of. It
means that, science book or encyclopedia or other individuals. So , how do you think about this guide?

Jimmy Borrelli:

This book untitled Designing Functional Foods: Measuring and Controlling Food Structure Breakdown and
Nutrient Absorption (Woodhead Publishing Series in Food Science, Technology and Nutrition) to be one of
several books in which best seller in this year, honestly, that is because when you read this e-book you can
get a lot of benefit on it. You will easily to buy this book in the book retail outlet or you can order it via
online. The publisher on this book sells the e-book too. It makes you quicker to read this book, as you can
read this book in your Smartphone. So there is no reason for you to past this e-book from your list.



Jacob Gray:

It is possible to spend your free time to study this book this e-book. This Designing Functional Foods:
Measuring and Controlling Food Structure Breakdown and Nutrient Absorption (Woodhead Publishing
Series in Food Science, Technology and Nutrition) is simple bringing you can read it in the recreation area,
in the beach, train in addition to soon. If you did not get much space to bring often the printed book, you can
buy the actual e-book. It is make you much easier to read it. You can save often the book in your smart
phone. So there are a lot of benefits that you will get when you buy this book.

Paul Herbert:

Is it an individual who having spare time then spend it whole day through watching television programs or
just lying down on the bed? Do you need something totally new? This Designing Functional Foods:
Measuring and Controlling Food Structure Breakdown and Nutrient Absorption (Woodhead Publishing
Series in Food Science, Technology and Nutrition) can be the reply, oh how comes? A book you know. You
are thus out of date, spending your time by reading in this brand-new era is common not a nerd activity. So
what these ebooks have than the others?
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