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Food antioxidants are of primary importance for the preservation of food quality
during processing and storage. However, the status of food depends on a balance
of antioxidants and prooxidants occurring in food. Food Oxidants and
Antioxidants: Chemical, Biological, and Functional Properties provides a
single-volume reference on the effects of naturally occurring and process-
generated prooxidants and antioxidants on various aspects of food quality.

The book begins with a general introduction to oxidation in food and then
characterizes the main oxidants present in food, including enzymatic oxidants.
Chapters cover oxidation potential, mechanisms of oxidation of the main food
components (proteins and lipids), addition of exogenous oxidants during food
processing, and the effects of physical agents such asirradiation, freeze-thawing,
and high hydrostatic pressure during processing. The book also discusses the
effects of oxidation on sensory characteristics of food components and analyzes
how oxidation and antioxidants affect the nutritive and health-promoting features
of food components.

The text examines natural antioxidants in food, including lesser-known ones such
as amino acids and polysaccharides, antioxidants generated in food as a result of
processing, mechanisms of antioxidant activity, and measurement of antioxidant
activity of food components. It explores the bioavailability of curcuminoid and
carotenoids antioxidants and presents case studies on natural food antioxidants,
presenting novel extraction methods for preservation of antioxidant activity. The
final chapters address functional antioxidant foods and beverages aswell as
general ideas on the effects of food on the redox homeostasis of the organism.
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Food antioxidants are of primary importance for the preservation of food quality during processing and
storage. However, the status of food depends on a balance of antioxidants and prooxidants occurring in food.
Food Oxidants and Antioxidants: Chemical, Biological, and Functional Properties provides asingle-
volume reference on the effects of naturally occurring and process-generated prooxidants and antioxidants on
various aspects of food quality.

The book begins with a general introduction to oxidation in food and then characterizes the main oxidants
present in food, including enzymatic oxidants. Chapters cover oxidation potential, mechanisms of oxidation
of the main food components (proteins and lipids), addition of exogenous oxidants during food processing,
and the effects of physical agents such asirradiation, freeze-thawing, and high hydrostatic pressure during
processing. The book also discusses the effects of oxidation on sensory characteristics of food components
and analyzes how oxidation and antioxidants affect the nutritive and health-promoting features of food
components.

The text examines natura antioxidants in food, including lesser-known ones such as amino acids and
polysaccharides, antioxidants generated in food as aresult of processing, mechanisms of antioxidant activity,
and measurement of antioxidant activity of food components. It explores the bioavailability of curcuminoid
and carotenoids antioxidants and presents case studies on natural food antioxidants, presenting novel
extraction methods for preservation of antioxidant activity. The final chapters address functional antioxidant
foods and beverages as well as general ideas on the effects of food on the redox homeostasis of the organism.
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Editorial Review
About the Author

Grzegor z Bartosz received his MS and PhD degrees from the University of ?0d? and his DSc degree from
the Jagiellonian University of Cracow (Poland). Presently, he is a professor at the Department of Molecular
Biophysics of the Faculty of Biology and Protection of the Environment at the University of ?0d? and at the
Department of Biochemistry and Cell Biology of the Faculty of Biology and Agriculture of the University of
Rzeszow (Poland). His research interest concentrates on reactive oxygen species and antioxidants. Heis an
author of more than 300 journal publications, two books, and eight book chapters.

Users Review
From reader reviews:
Amanda M athis:

Why don't make it to become your habit? Right now, try to prepare your time to do the important action, like
looking for your favorite guide and reading a book. Beside you can solve your problem; you can add your
knowledge by the book entitled Food Oxidants and Antioxidants: Chemical, Biological, and Functional
Properties (Chemical & Functional Properties of Food Components). Try to face the book Food Oxidants
and Antioxidants: Chemical, Biological, and Functional Properties (Chemical & Functional Properties of
Food Components) as your buddy. It means that it can to become your friend when you really feel alone and
beside those of course make you smarter than ever before. Yeah, it is very fortuned for you personally. The
book makes you much more confidence because you can know anything by the book. So , we need to make
new experience and also knowledge with this book.

Corey Mullen:

In this 21st millennium, people become competitive in every single way. By being competitive at this point,
people have do something to make these individuals survives, being in the middle of the particular crowded
place and notice simply by surrounding. One thing that often many people have underestimated it for awhile
isreading. Sure, by reading areserve your ability to survive increase then having chance to stand than other
ishigh. In your case who want to start reading a new book, we give you that Food Oxidants and
Antioxidants: Chemical, Biological, and Functional Properties (Chemical & Functional Properties of Food
Components) book as starter and daily reading reserve. Why, because this book is usually more than just a
book.

June Ross:

People livein this new time of lifestyle always try and and must have the extra time or they will get lot of
stress from both lifestyle and work. So , whenever we ask do people have free time, we will say absolutely



sure. Peopleis human not arobot. Then we request again, what kind of activity do you possess when the
spare time coming to an individual of course your answer will certainly unlimited right. Then ever try this
one, reading books. It can be your aternative within spending your spare time, the particular book you have
read will be Food Oxidants and Antioxidants: Chemical, Biological, and Functional Properties (Chemical &
Functional Properties of Food Components).

Mark Bock:

What is your hobby? Have you heard that question when you got students? We believe that that concern was
given by teacher for their students. Many kinds of hobby, Everybody has different hobby. And you know
that little person including reading or as studying become their hobby. Y ou must know that reading is very
important in addition to book as to be the point. Book isimportant thing to incorporate you knowledge,
except your own personal teacher or lecturer. Y ou find good news or update concerning something by book.
Numerous books that can you go onto be your object. One of them is this Food Oxidants and Antioxidants:
Chemical, Biological, and Functional Properties (Chemica & Functional Properties of Food Components).
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