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EEN PREFACE

For the last 50 years, our knowledge of the science and technology of food flavors
has increased tremendously. To distribute the information, publishers have released
many professional reference books on the subject. In general, most of the books
have some discussion on the flavors of fruits and vegetables, though several of them
specifically address these two important groups of food commodities. Information
on the flavors of fruits and vegetables is essential to the work of government, aca-
demia, and industry. This book is an updated reference treatise on the flavors of
fruits and vegetables. It includes 55 chapters, with 31 on the flavor of fruits and 24
on that of vegetables, covering the following topics:

+ biology, chemistry, and biochemistry

+ biotechnology and genetic engineering

- analytical methadology

+ processing technology

- fresh and processed commodities

» products derived from processed fruits and vegetables
» regulatory consideration

There are several professional books on the subject matter and the preference for
any particular one depends on the needs of the users. Although many topics are
included in this volume, we do not claim that the coverage is comprehensive.

This work is the result of the combined efforts of more than 70 individuals from
industry, government and academia worldwide. They represent the expertise of
professionals from 18 countries including Belgium, Brazil, China, Canada, Croatia,
Cuba, France, India, Indonesia, Israel, Italy, Japan, Kuwait, Malaysia, Mexico,
Portugal, Spain, Turkey, and the United States. The editorial team consists of 12
established experts in the flavors or processing of fruits and vegetables. Each con-
tributor or editor was responsible for researching and reviewing subjects of immense
depth, breadth, and complexity. Care and attention were paramount to ensure tech-
nical accuracy for each topic. In sum, this volume is unique in many respects. It is
our sincere hope and belief that it will serve as an essential reference on the flavors
of major plant foods.

We wish to thank all the contributors for sharing their expertise throughout our
journcy. We also thank the reviewers for giving their valuable comments leading to

xi



xif PREFACE

improvements in the contents of each chapter. In addition, we thank members of

the production team at John Wiley and Sons for their time, effort, advice, and exper-

tise. All these professionals are the ones who made this book possible. You are the

best judge of the quality of their work and we trust that you will benefit from the
fruits of their labor.

Y. H. Hur

E CHEN

L.M. L. NoLLET

R. P F Guing

J. L. LE QUERE

O. MARTIN-BELLOSO

M. I. MiNGUEZ-MOSQUERA

G. PaLTYATH

E L. P Prssoa

L. 8. SipHU

N. Stvea

P. STANFIELD
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