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Preface

Hello. It is with great pleasure that we introduce Essentials of Food Science
Fifth Edition!

The student of Food Science, Nutrition, Dietetics, Hospitality, and
Culinary Arts enrolled in an introductory Food Science course may each ben-
efit from working with Essentials of Food Science! This new edition contin-
ues to be designed to present principles of food science at an introductory
level, with the nonmajor in mind. Appropriate chapters each include relevant
sections in Nutritive Value as well as Food Safety of the commodity being
discussed.

Bold, italicized words appearing in the text of each chapter are defined in
a glossary at the completion of each respective chapter. There is a bibliogra-
phy for each chapter.

With the intent to further enrich student learning, there is, at the close of
each chapter, a space for the reader to enter any additional personal “Notes”
as well as any of their own applicable “CULINARY ALERT!”

Thanks

Thank you to each textbook user for your feedback to the authors! It has been
a pleasure teaching you Food Science! We would like to express our appre-
ciation for the review and input of Andres Ardisson Korat. He completed a
Doctoral degree in Nutrition and Epidemiology at the Harvard School of
Public Health in 2018. His background includes a M.S. in food science from
Cornell University, a M.A. in gastronomy from the University of Adelaide
and Le Cordon Bleu, and a B.S. in Food Industries Engineering from ITESM
in Mexico. Andres also holds a certificate in culinary arts from Collin College.
Prior to his studies in nutrition, Andres spent over a decade working in
research and development in the food industry working on technologies to
improve the nutritional profile of many processed foods.

We are appreciative of those professionals who provided materials used
throughout Essentials of Food Science. They offer valuable explanations of
the text material.
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Preface

Thank you to the Lord for giving these authors great interest in food sci-
ence and also the grace to meet each challenge in the process of writing!

For More Information

More information is available in texts relating to topics such as Food

Chemistry, Food Engineering, Food Packaging, Food Preparation, Food

Processing, Food Safety, Food Technology, Nutrition and Quantity Foods,

Product Evaluation, and in references cited at the end of each chapter.
Enjoy!

Dallas, TX, USA V. A. Vaclavik
Denton, TX, USA E. W. Christian
Dallas, TX, USA Tad Campbell
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