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D32 - DECKER HERRERA
The Psychic Vampire Codex is the ﬁrst book to examine the phenomenon and experience of modern vampirism completely from the
vampire's perspective. Father Sebastiaan, a fellow vampire writes
in the foreword that Michelle Belanger's system "introduced a
breath of fresh air into the vampire subculture. It freed us to look
at ourselves in a new light, and it also helped those outside our
community to view us diﬀerently. No longer were we parasites or
predators . . . we could use our inborn abilities to help people
heal." Psychic vampires are people who prey on the vital, human
life energies of others. They are not believed to be undead. They
are mortal people whose need for energy metaphorically connects
them to the life-stealing predators of vampire myth. In The
Psychic Vampire Codex, Michelle Belanger, author and psychic
vampire, introduces readers to the fascinating system of energy
work used by vampires themselves and provides the actual codex
text widely used by the vampire community for instruction in feeding and other techniques. Belanger also examines the ethics of
vampirism and oﬀers readers methods of protection from vampires. The Psychic Vampire Codex explodes all preconceptions
and myths about who and what psychic vampires really are and
reveals a vital and profound spiritual tradition based on balance,
rebirth, and an integral relationship with the spirit world.
Sweeteners: Nutritional Aspects, Applications, and Production
Technology explores all essential aspects of sugar-based, natural
non-sugar-based, and artiﬁcial sweeteners. The book begins with
an overview presenting general eﬀects, safety, and nutrition.
Next, the contributors discuss sweeteners from a wide range of
scientiﬁc and lifestyle perspectives. Topics include: The chemistry
and functional properties of monosaccharides, oligosaccharides,
polysaccharides, and sugar polyols Analytical methodologies for

determining low-calorie nonnutritive sweeteners Honey, syrups,
and their physicochemical aspects and applications Sweeteners
such as "sykin" and raisin, prune, apple, and grape juice concentrate Quality control, production, handling, storage, safety, legislation, and risk assessment of sweeteners The impact of sweeteners and sugar alternatives on nutrition and health Environmental
and health concerns from the use of genetically modiﬁed (GM) herbicide-tolerant sugar beets and GM high fructose corn syrup Inulin
and oligofructose as soluble dietary ﬁbers derived from chicory
root As manufacturers strive to produce healthier and safer products with better taste, new avenues of inquiry are opening up with
respect to both the sources and the processing of sweeteners.
This volume provides a solid starting point for researchers and
product developers in the food and beverage industry.
This comprehensive volume follows up and expands on an earlier
National Academy of Sciences book. It is the result of an intensive
multidisciplinary eﬀort to assess the problems relating to
petroleum-derived hydrocarbons in the marine environment. Speciﬁcally, it examines the inputs, analytical methods, fates, and
eﬀects of petroleum in the marine environment. The section on
eﬀects has been expanded signiﬁcantly, reﬂecting the extensive
scientiﬁc eﬀort put forth in determining the eﬀects of petroleum
on marine organisms. Other topics discussed include petroleum
contamination in speciﬁc geographical areas, the potential
hazards of this contamination to human health, the impact of oilrelated activities in the northern Gulf of Mexico, and the potential
impact of petroleum on ﬁsheries.
A 3-volume reference set you'll use every day. â€¢ Suppose you
are the regulatory aﬀairs manager for a food company, and your
boss calls about "beet red", a coloring agent touted by a salesman as "natural". Your boss needs to know if this claim is true.
How do you ﬁnd out? â€¢ Perhaps you are an attorney for a com-

pany manufacturing ethnic marinade mixes and a customer
charges that the chemical cinnamaldehyde, which the mixes contain, is being tested for carcinogenicity by the National Toxicology
Program. Is your company manufacturing food that is potentially
toxic? With the Encyclopedia of Food and Color Additives, the answers are at your ﬁngertips: You quickly look up "Beet Red" and
ﬁnd it is indeed natural, a product of edible beets. You are able to
assure your boss that the claim is valid. After consulting the Encyclopedia, you calmly inform the customer that cinnamaldehyde is
not only approved for use in food, but it is a primary constituent
of cinnamon, a common household spice. The Encyclopedia provides you with a quick, understandable description of what each
additive is and what it does, where it comes from, when its use
might be limited, and how it is manufactured and used. What?
FDA or PAFA name: Listed in bold is the name by which the FDA
classiﬁes the substance. List of Synonyms: From the Chemical Abstract, the IUPAC name, and the common or "folklore" name for natural products are listed. Standardized names are provided for
each substances. The most commonly used names are in bold
type. Current CAS Number: The current FDA number for the substance. Other CAS Numbers: Numbers used previously or that are
used by TSCA or EINICS to identify the substance. Empirical Formula: Indicates the relative proportion of elements in a molecule.
Speciﬁcations: Includes melting point, boiling point, optical rotation, speciﬁc gravity, and more. Where? Description: Where the
substance is grown; how it is cultivated, gathered, and brought to
market; how it gets into food; species and subspecies producing
this commodity; diﬀerences in geographical origin and how it impacts the quality of the product. Natural Occurrence: Lists family,
genus, and species. Explains variances between the same substance grown and cultivated in diﬀerent geographies. Natural
Sources: For synthetic or nature-identical substances the Encyclo-
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pedia provides a list of foods in which a substance is naturally
found. When? GRAS status: "Generally Recognized as Safe" status
as established by the Flavor and Extract Manufacturer's Association (FEMA) or other GRAS panels. Regulatory Notes: This citation
gives information about restrictions of amount, use, or processing
of substances. Table of Regulatory Citations: Lists CFR numbers
and description of permitted use categories. How? Purity: For
some substances there are no purity standards. Here, current
good manufacturing practices are reported as gathered from various manufacturers. Allows you as the consumer to know what is
available and standard in the industry. Functional Use in Food:
The FDA has 32 functions for foods, such as, processing aids, antioxidants, stabilizers, texturizers, etc. Lists the use of the particular substance as it functions in food products. You get all this data, plus an index by CAS number and synonym to make your research even easier The Encyclopedia of Food and Color Additives
sorts through the technical language used in the laboratory or factory, the arcane terms used by regulatory managers, and the legalese used by attorneys, providing all the essentials for everyone involved with food additives. Consultants, lawyers, food and
tobacco scientists and technicians, toxicologists, and food regulators will all beneﬁt from the detailed, well-organized descriptions
found in this one-stop source.
The Code of Federal Regulations Title 21 contains the codiﬁed Federal laws and regulations that are in eﬀect as of the date of the
publication pertaining to food and drugs, both legal pharmaceuticals and illegal drugs.
The Code of Federal Regulations is a codiﬁcation of the general
and permanent rules published in the Federal Register by the Executive departments and agencies of the United States Federal
Government.
Emulsiﬁers, also known as surfactants, are often added to processed foods to improve stability, texture, or shelf life. These additives are regulated by national agencies, such as the FDA, or multi-national authorities, such as the EEC or WHO. The amphiphilic
molecules function by assisting the dispersion of mutually insoluble phases and stabilizing the resulting colloids, emulsions, and
foams. Emulsiﬁers can interact with other food components such
as carbohydrates, proteins, water, and ions to produce complexes
and mesophases. These interactions may enhance or disrupt
structures and aﬀect functional properties of ﬁnished foods. In

2

dairy processing, small molecule emulsiﬁers may displace dairy
proteins from oil/water and air/water interfaces, which aﬀects stability and properties of the foams and emulsions. In baked products, emulsiﬁers contribute to secondary functionalities, such as
dough strengthening and anti-staling. Synthetic food emulsiﬁers
suﬀer from the stigma of chemical names on a product’s ingredient statement. Modern consumers are seeking products that are
“all natural.” Fortunately, there are a number of natural ingredients that are surface-active, such as lecithin, milk proteins, and
some protein-containing hydrocolloids. Mayonnaise, for example,
is stabilized by egg yolk. This book can serve as both a guide for
professionals in the food industry to provide an understanding of
emulsiﬁer functionality, and a stimulus for further innovation. Students of food science will ﬁnd this to be a valuable resource.
Drawing on the expertise of internationally known, interdisciplinary scientists and researchers, Food Colorants: Chemical and
Functional Properties provides an integrative image of the scientiﬁc characteristics, functionality, and applications of color
molecules as pigments in food science and technology, as well as
their impact on health. The book emphasizes the structure-function relationships of pigment molecules to explain biosynthesis,
modiﬁcations and degradation during storage and processing,
and the eﬀect of these changes on quality and safety. Understanding the rate and nature of degradation assists in selecting optimum processing parameters. Beginning with an overview of the
physics and biochemistry of color, the book focuses on the mechanics of pigment stability and bioavailability, and antioxidant
and pro-oxidant action. It reviews the inﬂuence of pigments on
health and metabolism, incorporating results of in vivo and in vitro studies. It addresses the occurrence of pigment in food matrices and their stability during processing and storage. Conventional technologies as well as new, environmentally friendly methods
are presented along with recent advances in biotechnology to produce colorants. There is also a chapter on novel approaches to
the biosynthesis of colorants by microalgae, microorganisms, and
genetic engineering. Contributions give signiﬁcant attention to analytical methods and recent advances in detecting both natural
and synthetic colorants, their quality, quantity, and degradation
during processing and storage. The book rounds out its comprehensive coverage with a look at quality and safety risk assessments and international regulations, as well as lists of formerly
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and newly approved colorants and additives. Peer reviewed contributions and critical evaluations ensure a concise, systematic presentation of the relationships between the chemical nature and
functional properties of various natural and synthetic pigments
used to color food.
A Publishers Weekly Best Book of the Year From an obesity and
neuroscience researcher with a knack for engaging, humorous storytelling, The Hungry Brain uses cutting-edge science to answer
the questions: why do we overeat, and what can we do about it?
No one wants to overeat. And certainly no one wants to overeat
for years, become overweight, and end up with a high risk of diabetes or heart disease--yet two thirds of Americans do precisely
that. Even though we know better, we often eat too much. Why
does our behavior betray our own intentions to be lean and
healthy? The problem, argues obesity and neuroscience researcher Stephan J. Guyenet, is not necessarily a lack of willpower or an
incorrect understanding of what to eat. Rather, our appetites and
food choices are led astray by ancient, instinctive brain circuits
that play by the rules of a survival game that no longer exists.
And these circuits don’t care about how you look in a bathing suit
next summer. To make the case, The Hungry Brain takes readers
on an eye-opening journey through cutting-edge neuroscience
that has never before been available to a general audience. The
Hungry Brain delivers profound insights into why the brain undermines our weight goals and transforms these insights into practical guidelines for eating well and staying slim. Along the way, it
explores how the human brain works, revealing how this mysterious organ makes us who we are.
Gluten-Free Cereal Products and Beverages is the only book to address gluten-free foods and beverages from a food science perspective. It presents the latest work in the development of glutenfree products, including description of the disease, the detection
of gluten, and the labeling of gluten-free products as well as exploring the raw materials and ingredients used to produce glutenfree products. Identifying alternatives to the unique properties of
gluten has proven a signiﬁcant challenge for food scientists and
for the 1% of the world’s population suﬀering from the immune-mediated entropathy reaction to the ingestion of gluten and related proteins, commonly known as Celiac Disease. This book includes information on the advances in working with those alternatives to create gluten free products including gluten-free beer,
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malt and functional drinks. Food scientists developing gluten-free
foods and beverages, cereal scientists researching the area, and
nutritionists working with celiac patients will ﬁnd this book particularly valuable. Written by leading experts, presenting the latest developments in gluten-free products Addresses Coeliac Disease
from a food science perspective Presents each topic from both a
scientiﬁc and industrial point of view
The Codex Alimentarius is a collection of international food standards that have been adopted by the Codex Alimentarius Commission. Such standards cover all the main foods and also material
used in the further processing of food. Codex provisions concern
the hygienic and nutritional; quality of food, including microbiological norms, food additives, pesticides and veterinary drug residues, contaminants, labelling and presentation, and methods of
sampling and risk analysis. The Codex Alimentarius can safely
claim to be the most important international reference point in
matters concerning food quality. Its creation, moreover, has generated food-related scientiﬁc research and greatly increase the
world community’s awareness of the vital issues at stake food
quality, safety and public health.
This is a basic reference/textbook for professionals and students
involved with these important oils and fats. It is a valuable source
of information for those preparing for or already professionally as
sociated with the Food Processing and Foodservice industries.
Chapters one through six deal with the technology of oils and fats,
including sources, chemical structure, physical and chemical properties, and processing techniques. Chapters seven through twelve
are devoted to the utilization of oils and fats in Food Manufacturing and Foodservice, including deep frying, griddling, baking of all
types, salad dressings, margarines, hard butters, and dairy product re placements. The last four chapters contain a most complete and up to-date treatment of nutrition, as well as the latest
developments in analytical methods, ﬂavor, and product development as they relate to oils and fats. This book contains the necessary information for an understand ing of how oils and fats are
used in the food industry and how this information is used to set
standards and meet performance goals. In a thoroughly readable
way it is a how-to-do, hands-on treatise on using oils and fats for
every major food use. ix Acknowledgments I gratefully acknowledge many friends at Procter & Gamble who provided updated
material, some currently employed and some re cently retired.
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Fred J. Baur, formerly of Procter & Gamble, wrote the updated
chapters related to Analytical Methods, Flavor, Nutri tion, and Dietary Considerations.
The Code of Federal Regulations is the codiﬁcation of the general
and permanent rules published in the Federal Register by the executive departments and agencies of the Federal Government.
The Food Chemicals Codex is the accepted standard for deﬁning
the quality and purity of food chemicals. It is frequently referenced by the U.S. Food and Drug Administration and international
food regulatory authorities. This First Supplement to the Fifth Edition provides revisions and updates, and reports on changes in
tests, monographs, and assays to the Fifth Edition. This supplement features initial information that will beneﬁt producers and
users of food chemicals, including processed food manufacturers,
food technologists, quality control chemists, research investigators, teachers, students, and those involved in the technical aspects of food safety.
This second edition laboratory manual was written to accompany
Food Analysis, Fourth Edition, ISBN 978-1-4419-1477-4, by the
same author. The 21 laboratory exercises in the manual cover 20
of the 32 chapters in the textbook. Many of the laboratory exercises have multiple sections to cover several methods of analysis for
a particular food component of characteristic. Most of the laboratory exercises include the following: introduction, reading assignment, objective, principle of method, chemicals, reagents, precautions and waste disposal, supplies, equipment, procedure, data
and calculations, questions, and references. This laboratory manual is ideal for the laboratory portion of undergraduate courses in
food analysis.
As with the beginning of the twentieth century, when food safetystandards and the therapeutic beneﬁts of certain foods andsupplements ﬁrst caught the public’s attention, the dawn ofthe twenty-ﬁrst century ﬁnds a great social priority placed onthe science of
food safety. Ronald Schmidt and Gary Rodrick’sFood Safety Handbook provides a single, comprehensive reference onall major food
safety issues. This expansive volume covers currentUnited States
and international regulatory information, food safetyin biotechnology, myriad food hazards, food safety surveillance,and risk prevention. Approaching food safety from retail, commercial, andinstitutional angles, this authoritative resource analyzes everystep of
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the food production process, from processing and packagingto
handling and distribution. The Handbook categorizes and deﬁnesreal and perceived safety issues surrounding food, providingscientiﬁcally non-biased perspectives on issues for professionaland general readers. Each part is divided into chapters, which arethen organized into the following structure: Introduction andDeﬁnition of
Issues; Background and Historical Signiﬁcance;Scientiﬁc Basis and
Implications; Regulatory, Industrial, andInternational Implications;
and Current and Future Implications.Topics covered include: Risk
assessment and epidemiology Biological, chemical, and physical
hazards Control systems and intervention strategies for reducing
riskor preventing food hazards, such as Hazard Analysis CriticalControl Point (HACCP) Diet, health, and safety issues, with emphasis on foodfortiﬁcation, dietary supplements, and functional foods
Worldwide food safety issues, including European Unionperspectives on genetic modiﬁcation Food and beverage processors, manufacturers, transporters, andgovernment regulators will ﬁnd the
Food Safety Handbook to be thepremier reference in its ﬁeld.
Emulsiﬁers are essential components of many industrial food
recipes, whether they be added for the purpose of water/oil emulsiﬁcation in its simplest form, for textural and organoleptic modiﬁcation, for shelf life enhancement, or as complexing or stabilising
agents for other components such as starch or protein. Each
chapter in this volume considers one of the main chemical groups
of food emulsiﬁers. Within each group the structures of the emulsiﬁers are considered, together with their modes of action. This is
followed by a discussion of their production / extraction and physical characteristics, together with practical examples of their application. Appendices cross-reference emulsiﬁer types with applications, and give E-numbers, international names, synonyms and
references to analytical standards and methods. This is a book for
food scientists and technologists, ingredients suppliers and quality assurance personnel.
Food preservation by irradiation is gaining recognition as a technology that is more environmentally benign than other current
processes such as post-harvest chemical fumigation, it has less
impact on thermally sensitive compounds than thermal decontamination technologies such as hot water or steam, and the technology is more accessible and cheaper. As the technical and economic
feasibility, as well as the level of consumer acceptance, have increased its use has been growing fast. International organizations
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including the Food and Agriculture Organization of the United Nations (FAO), the International Atomic Energy Agency (IAEA) and
the World Health Organization (WHO) have coordinated and
worked with others to develop norms and review the safety and
eﬃcacy of irradiated foods. Commended in the Foreword by Carl
Blackburn, Food Irradiation Specialist, Joint FAO / IAEA Division of
Nuclear Techniques in Food and Agriculture, this book makes a
strong case for the use of this overwhelmingly safe food processing technique. This comprehensive book is a useful reference for
food technologists, analytical chemists and food processing professionals, covering all aspects of gamma, electron beam and X-ray
food irradiation, its impact on food matrices and microorganisms,
legislation and market aspects. It is the ﬁrst book to cover control
and structural analysis in food irradiation and, being written by
leading experts in the ﬁeld, addresses the current global best
practices. It contains updated information about the commercial
application of food irradiation technology, especially regarding
the type of radiation based on food classes and covers dosimetry,
radiation chemistry, food decontamination, food quarantine, food
processing and food sterilization.
Oﬀering over 2000 useful references and more than 200 helpful
tables, equations, drawings, and photographs, this book presents
research on food phosphates, commercial starches, antibrowning
agents, essential fatty acids, and fat substitutes, as well as
studies on consumer perceptions of food additives. With contributions from nearly 50 leading international authorities, the Second
Edition of Food Additives details food additives for special dietary
needs, contemporary studies on the role of food additives in learning, sleep, and behavioral problems in children, safety and regulatory requirements in the U.S. and the European Union, and methods to determine hypersensitivity.
The use of drugs in food animal production has resulted in
beneﬁts throughout the food industry; however, their use has also
raised public health safety concerns. The Use of Drugs in Food Ani-
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mals provides an overview of why and how drugs are used in the
major food-producing animal industries--poultry, dairy, beef,
swine, and aquaculture. The volume discusses the prevalence of
human pathogens in foods of animal origin. It also addresses the
transfer of resistance in animal microbes to human pathogens
and the resulting risk of human disease. The committee oﬀers
analysis and insight into these areas Monitoring of drug residues.
The book provides a brief overview of how the FDA and USDA
monitor drug residues in foods of animal origin and describes quality assurance programs initiated by the poultry, dairy, beef, and
swine industries. Antibiotic resistance. The committee reports
what is known about this controversial problem and its potential
eﬀect on human health. The volume also looks at how drug use
may be minimized with new approaches in genetics, nutrition,
and animal management. November
The Fifth Edition reﬂects many of the changes in science and manufacturing since the publication of the Fourth Edition. Also, where
feasible, FCC speciﬁcations are now harmonized with those of
other standard setters, in particular the FAO/WHO Compendium of
Food Additive Speciﬁcations. The FCC receives international recognition by manufacturers, vendors, and users of food chemicals.
The Fifth Edition will be a welcome update to food technologists,
quality control specialists, research investigators, teachers, students, and others involved in the technical aspects of food safety.
A precise analysis of biogenic amines is important as an indicator
of food freshness or spoilage that can cause serious toxicity. This
book provides comprehensive background information on biogenic amines and their occurrence in various foods and drinks
such as fermented and non-fermented sausages and ﬁsh products, cheeses, vegetables and beverages, e.g. beer, cider and
wine. It gives a detailed description of both the established analytical methods and the emerging technologies for the analysis of
them. As the ﬁrst book on the detection of biogenic amines in all
types of food, it provides help to get a better understanding of the
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risks associated with biogenic amines and how to avoid them. It
serves as an excellent and up-to-date reference for food scientists, food chemists and food safety professionals.
Outbreaks of E. Coli and Salmonella from eating tainted meat or
chicken and Mad Cow Disease have consumers and the media focused on food safety-related topics. This handbook aimed at students as well as consumers is an excellent starting point for locating both print and electronic resources with timely information
about food safety issues, organizations and associations, and careers in the ﬁeld.
Emulsiﬁers are essential components of many industrial food
recipes. They have the ability to act at the interface between two
phases, and so can stabilise the desired mix of oil and water in a
mayonnaise, ice cream or salad dressing. They can also stabilise
gas/liquid mixtures in foams. More than that, they are increasingly employed in textural and organoleptic modiﬁcation, in shelf life
enhancement, and as complexing or stabilising agents for other
components such as starch or protein. Applications include modifying the rheology of chocolate, the strengthening of dough, crumb
softening and the retardation of staling in bread. This volume,
now in a revised and updated second edition, introduces emulsiﬁers to those previously unfamiliar with their functions, and provides a state of the art account of their chemistry, manufacture,
application and legal status for more experienced food technologists. Each chapter considers one of the main chemical groups of
food emulsiﬁers. Within each group the structures of the emulsiﬁers are considered, together with their modes of action. This is
followed by a discussion of their production / extraction and physical characteristics, together with practical examples of their application. Appendices cross-reference emulsiﬁer types with applications, and give E-numbers, international names, synonyms and
references to analytical standards and methods. This is a book for
food scientists and technologists, ingredients suppliers and quality assurance personnel.
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