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The first edition of Breadmaking: Improving quality quickly established itself as
an essential purchase for baking professionals and researchers in this area. With
comprehensively updated and revised coverage, including six new chapters, the
second edition helps readers to understand the latest developmentsin bread
making science and practice.

The book opens with two introductory chapters providing an overview of the
breadmaking process. Part one focuses on the impacts of wheat and flour quality
on bread, covering topics such as wheat chemistry, wheat starch structure, grain
quality assessment, milling and wheat breeding. Part two covers dough
development and bread ingredients, with chapters on dough aeration and
rheology, the use of redox agents and enzymes in breadmaking and water control,
among other topics. In part three, the focus shifts to bread sensory quality, shelf
life and safety. Topics covered include bread aroma, staling and contamination.
Finally, part four looks at particular bread products such as high fibre breads,
those made from partially baked and frozen dough and those made from non-
wheat flours.

With its distinguished editor and international team of contributors, the second
edition of Breadmaking: Improving quality is a standard reference for researchers
and professionalsin the bread industry and al those involved in academic
research on breadmaking science and practice.

- With comprehensively updated and revised coverage, this second edition
outlines the latest developments in breadmaking science and practice

- Coverstopics such as wheat chemistry, wheat starch structure, grain quality
assessment, milling and wheat breeding

- Discusses dough development and bread ingredients, with chapters on dough
aeration and rheol ogy
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Thefirst edition of Breadmaking: Improving quality quickly established itself as an essentia purchase for
baking professionals and researchers in this area. With comprehensively updated and revised coverage,
including six new chapters, the second edition helps readers to understand the latest developmentsin bread
making science and practice.

The book opens with two introductory chapters providing an overview of the breadmaking process. Part one
focuses on the impacts of wheat and flour quality on bread, covering topics such as wheat chemistry, wheat
starch structure, grain quality assessment, milling and wheat breeding. Part two covers dough development
and bread ingredients, with chapters on dough aeration and rheology, the use of redox agents and enzymesin
breadmaking and water control, among other topics. In part three, the focus shiftsto bread sensory quality,
shelf life and safety. Topics covered include bread aroma, staling and contamination. Finally, part four looks
at particular bread products such as high fibre breads, those made from partially baked and frozen dough and
those made from non-wheat flours.

With its distinguished editor and international team of contributors, the second edition of Breadmaking:
Improving quality is a standard reference for researchers and professionals in the bread industry and al those
involved in academic research on breadmaking science and practice.

- With comprehensively updated and revised coverage, this second edition outlines the latest developments
in breadmaking science and practice

- Covers topics such as wheat chemistry, wheat starch structure, grain quality assessment, milling and wheat
breeding

- Discusses dough development and bread ingredients, with chapters on dough aeration and rheol ogy
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Editorial Review

Review

This very readable and informative book is destined to become a staple reference work for technol ogists,
researchers and students., Food Science and Technology (Review of the first edition)

Altogether thisis a comprehensive treatise on the science of bread-making ...it brings together the views and
expertise of thirty scientists from all over the world in atruly eclectic presentation., Food Technology (New
Zealand)

About the Author

Prof. Cauvain is owner of BakeTran, arenowned independent Baking Industry Consultancy in Witney, UK.
Hewas adirector of Cereals & Cereal Processing Division at CCFRA until December 2004. A leading
authority in the bread and baking industry, Stanley was also President of the International Association for
Cerea Science and Technology between 2004 and 2006. He is a frequent Woodhead Publishing Limited
author having written or edited six titles previously.

Users Review
From reader reviews:
Jack Crawford:

Spent afree time and energy to be fun activity to do! A lot of people spent their spare time with their family,
or their very own friends. Usually they performing activity like watching television, likely to beach, or picnic
inside the park. They actually doing same every week. Do you feel it? Do you wish to something different to
fill your free time/ holiday? Could be reading a book is usually option to fill your free of charge time/
holiday. The first thing you will ask may be what kinds of book that you should read. If you want to test look
for book, may be the e-book untitled Breadmaking, Second Edition: Improving Quality (Woodhead
Publishing Seriesin Food Science, Technology and Nutrition) can be excellent book to read. May be it may
be best activity to you.

Carla Ramirez:

In this era globalization it isimportant to someone to acquire information. The information will make
professionals understand the condition of the world. The health of the world makes the information much
easier to share. You can find alot of recommendations to get information example: internet, newspaper,
book, and soon. Y ou will observe that now, alot of publisher which print many kinds of book. The actual
book that recommended for you is Breadmaking, Second Edition: Improving Quality (Woodhead Publishing
Series in Food Science, Technology and Nutrition) this e-book consist alot of the information with the
condition of thisworld now. This specific book was represented so why is the world has grown up. The
terminology styles that writer value to explain it is easy to understand. The actual writer made some study
when he makes this book. Thisiswhy this book acceptable all of you.



Terri Root:

A lot of e-book has printed but it takes a different approach. Y ou can get it by internet on social media. Y ou
can choose the best book for you, science, amusing, novel, or whatever by simply searching from it. It is
referred to as of book Breadmaking, Second Edition: Improving Quality (Woodhead Publishing Seriesin
Food Science, Technology and Nutrition). Y ou can add your knowledge by it. Without making the printed
book, it may add your knowledge and make anyone happier to read. It is most crucia that, you must aware
about book. It can bring you from one location to other place.

Kimberley Bailey:

Reading a guide make you to get more knowledge as aresult. Y ou can take knowledge and information
coming from a book. Book is prepared or printed or descriptive from each source that filled update of news.
In this modern eralike today, many ways to get information are available for a person. From media social
such as newspaper, magazines, science e-book, encyclopedia, reference book, novel and comic. Y ou can add
your knowledge by that book. Isn't it time to spend your spare time to open your book? Or just in search of
the Breadmaking, Second Edition: Improving Quality (Woodhead Publishing Seriesin Food Science,
Technology and Nutrition) when you necessary it?
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