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Baking is a process that has been practiced for centuries, and bakery products
range in complexity from the simple ingredients of a plain pastry to the numerous
components of a cake. While currently there are many books available aimed at
food service operators, culinary art instruction and consumers, relatively few
professional publications exist that cover the science and technology of baking.
In this book, professionals from industry, government and academia contribute
their perspectives on the state of industrial baking today.

The second edition of this successful and comprehensive overview of bakery
science is revised and expanded, featuring chapters on various bread and non-
bread products from around the world, as well as nutrition and packaging,
processing, quality control, global bread varieties and other popular bakery
products. The book is structured to follow the baking process, from the basics,
flour and other ingredients, to mixing, proofing and baking.

Blending the technical aspects of baking with the latest scientific research,
Bakery Products Science and Technology, Second Edition has all the finest
ingredients to serve the most demanding appetites of food science professionals,
researchers, and students.
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simple ingredients of a plain pastry to the numerous components of a cake. While currently there are many
books available aimed at food service operators, culinary art instruction and consumers, relatively few
professional publications exist that cover the science and technology of baking. In this book, professionals
from industry, government and academia contribute their perspectives on the state of industrial baking today.

The second edition of this successful and comprehensive overview of bakery science is revised and
expanded, featuring chapters on various bread and non-bread products from around the world, as well as
nutrition and packaging, processing, quality control, global bread varieties and other popular bakery
products. The book is structured to follow the baking process, from the basics, flour and other ingredients, to
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Technology, Second Edition has all the finest ingredients to serve the most demanding appetites of food
science professionals, researchers, and students.
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Editorial Review

From the Back Cover

Baking is a process that has been practiced for centuries, and bakery products range in complexity from the
simple ingredients of a plain pastry to the numerous components of a cake. While currently there are many
books available aimed at food service operators, culinary art instruction and consumers, relatively few
professional publications exist that cover the science and technology of baking. In this book, professionals
from industry, government and academia contribute their perspectives on the
state of industrial baking today.

The second edition of this successful and comprehensive overview of bakery science is revised and
expanded, featuring chapters on various bread and non-bread products from around the world, as well as
nutrition and packaging, processing, quality control, global bread varieties and other popular bakery
products. The book is structured to follow the baking process, from the basics, fl our and other ingredients, to
mixing, proofing and baking.

Blending the technical aspects of baking with the latest scientific research, Bakery Products Science and
Technology, Second Edition has all the fi nest ingredients to serve the most demanding appetites of food
science professionals, researchers, and students.
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About the Author

THE EDITORS
Dr Weibiao Zhou (Editor)
Weibiao Zhou is a full Professor and Director of the Food Science and Technology Programme at the
National University of Singapore. An academic and professional scientist, Professor Zhou is an expert on the
science, technology, and engineering of bakery products, among other areas of interest. He is a member of
food science journal editorial boards for three major publishing houses and and advises government agencies
in science, technology, and engineering.

Dr Y. H. Hui (Administrative Editor)
Y. H. Hui is a Consultant to the Food Industry based in Sacramento, California, USA. He has authored, co-
authored, edited, and co-edited at least 30 professional reference books in nutrition, health, food science,
food technology, food engineering, and food laws.



Users Review

From reader reviews:

Ethel Davidson:

Why don't make it to be your habit? Right now, try to prepare your time to do the important work, like
looking for your favorite e-book and reading a guide. Beside you can solve your trouble; you can add your
knowledge by the publication entitled Bakery Products Science and Technology. Try to make the book
Bakery Products Science and Technology as your close friend. It means that it can to become your friend
when you experience alone and beside that course make you smarter than in the past. Yeah, it is very
fortuned for you personally. The book makes you a lot more confidence because you can know everything
by the book. So , let's make new experience as well as knowledge with this book.

Roger Cooper:

Reading a e-book tends to be new life style in this particular era globalization. With looking at you can get a
lot of information which will give you benefit in your life. Having book everyone in this world can easily
share their idea. Ebooks can also inspire a lot of people. Plenty of author can inspire all their reader with
their story as well as their experience. Not only the storyline that share in the publications. But also they
write about advantage about something that you need illustration. How to get the good score toefl, or how to
teach children, there are many kinds of book that you can get now. The authors on this planet always try to
improve their skill in writing, they also doing some study before they write for their book. One of them is
this Bakery Products Science and Technology.

Silvia Doucet:

Are you kind of hectic person, only have 10 or 15 minute in your moment to upgrading your mind skill or
thinking skill possibly analytical thinking? Then you are having problem with the book as compared to can
satisfy your short period of time to read it because pretty much everything time you only find e-book that
need more time to be go through. Bakery Products Science and Technology can be your answer given it can
be read by you actually who have those short spare time problems.

Tanya Wilson:

Is it a person who having spare time after that spend it whole day simply by watching television programs or
just laying on the bed? Do you need something new? This Bakery Products Science and Technology can be
the reply, oh how comes? A book you know. You are consequently out of date, spending your time by
reading in this fresh era is common not a nerd activity. So what these books have than the others?
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