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- Required testing for the safety and quality of cereal-based foods - Explains test
methods for each step of the grain chain - Covers awide range of foods, baked
products and animal feeds - Shows best testing practices and new protocols

This volume is a comprehensive introduction to the techniques and information
required for the testing and analysis of cereals throughout the entire grain chain,
from breeding through harvesting and storage to processing and the manufacture
of cereal-based food products. The book describes testing protocols in detail,
offering many practical pointersfor testing in fields, food plants, and in stores. It
shows how data from the tests are acquired, interpreted, and linked to a range of
global testing standards. The book covers wheat, barley, sorghum and other non-
wheat cereals and awide range of baked products, including breads, extruded
products, and animal feeds. A final section introduces the entire spectrum of
analytical devicesfor grain analysis from all major international equipment
manufacturers. Thisisapractical and comprehensive reference designed for
specialists responsible for ensuring the safety of, and adding value to, cereals,
including cereal scientists, technologists, and producers.
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Products. Pastries. Pasta. Food Extrusion.
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Editorial Review

About the Author

Stan Cauvain and Linda Y oung have a combined experience of over 60 years with the Flour Milling and
Baking Research Association, Chorleywood, and Campden & Chorleywood Food Research Association.
They are now Vice Presidents of the consultancy company BakeTran of High Wycombe, UK, providing
research, development and knowledge systemisation servicesto cereals, milling and baking industries around
the world.

Users Review
From reader reviews:
Stuart Ross:

The book The ICC Handbook of Cereals, Flour, Dough & Product Testing: Methods and Applications can
give more knowledge and also the precise product information about everything you want. Why must we
leave avery important thing like abook The ICC Handbook of Cereals, Flour, Dough & Product Testing:
Methods and Applications? Some of you have a different opinion about publication. But one aim this book
can give many information for us. It is absolutely suitable. Right now, try to closer along with your book.
Knowledge or facts that you take for that, you could give for each other; you could share al of these. Book
The ICC Handbook of Cereals, Flour, Dough & Product Testing: Methods and Applications has simple
shape however you know: it has great and big function for you. Y ou can appear the enormous world by
available and read a publication. So it is very wonderful.

Suzanne Crider:

Reading a e-book can be one of alot of action that everyone in the world loves. Do you like reading book
and so. There are alot of reasons why people like it. First reading a guide will give you alot of new details.
When you read a publication you will get new information since book is one of numerous ways to share the
information or even their idea. Second, reading through a book will make an individual more imaginative.
When you examining a book especialy fictional book the author will bring one to imagine the story how the
figures do it anything. Third, you could share your knowledge to some others. When you read this The ICC
Handbook of Cereals, Flour, Dough & Product Testing: Methods and Applications, you may tells your
family, friends and also soon about yours publication. Y our knowledge can inspire the mediocre, make them
reading a guide.

Dwight lvers:

Y ou may spend your free time you just read this book this reserve. This The ICC Handbook of Ceredls,
Flour, Dough & Product Testing: Methods and Applicationsis simpleto deliver you can read it in the park
your car, in the beach, train in addition to soon. If you did not have much space to bring the particular printed



book, you can buy often the e-book. It is make you better to read it. Y ou can save the actual book in your
smart phone. Thusthere are alot of benefits that you will get when you buy this book.

Larry Moore:

Asauniversity student exactly feel bored to help reading. If their teacher requested them to go to the library
or make summary for some publication, they are complained. Just minor students that has reading's internal
or real their hobby. They just do what the professor want, like asked to go to the library. They go to presently
there but nothing reading critically. Any students feel that looking at is hot important, boring as well as can't
see colorful images on there. Yeah, it is being complicated. Book is very important for you. Aswe know that
on thistime, many ways to get whatever we really wish for. Likewise word says, ways to reach Chinese's
country. Therefore, this The ICC Handbook of Cereals, Flour, Dough & Product Testing: Methods and
Applications can make you feel more interested to read.
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