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Written by an international panel of professional and academic peers, the book
provides the engineer and technologist working in research, development and
operations in the food industry with critical and readily accessible information on
the art and science of infrared spectroscopy technology. The book should also
serve as an essential reference source to undergraduate and postgraduate students
and researchers in universities and research institutions.

Infrared (IR) Spectroscopy deals with the infrared part of the electromagnetic
spectrum. It measure the absorption of different IR frequencies by a sample
positioned in the path of an IR beam. Currently, infrared spectroscopy is one of
the most common spectroscopic techniques used in the food industry. With the
rapid development in infrared spectroscopic instrumentation software and
hardware, the application of this technique has expanded into many areas of food
research. It has become a powerful, fast, and non-destructive tool for food quality
analysis and control.

Infrared Spectroscopy for Food Quality Analysis and Control reflects this rapid
technology development. The book is divided into two parts. Part I addresses
principles and instruments, including theory, data treatment techniques, and
infrared spectroscopy instruments. Part II covers the application of IRS in quality
analysis and control for various foods including meat and meat products, fish and
related products, and others.

*Explores this rapidly developing, powerful and fast non-destructive tool for
food quality analysis and control
*Presented in two Parts -- Principles and Instruments, including theory, data
treatment techniques, and instruments, and Application in Quality Analysis and
Control for various foods making it valuable for understanding and application
*Fills a need for a comprehensive resource on this area that includes coverage of
NIR and MVA
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Written by an international panel of professional and academic peers, the book provides the engineer and
technologist working in research, development and operations in the food industry with critical and readily
accessible information on the art and science of infrared spectroscopy technology. The book should also
serve as an essential reference source to undergraduate and postgraduate students and researchers in
universities and research institutions.

Infrared (IR) Spectroscopy deals with the infrared part of the electromagnetic spectrum. It measure the
absorption of different IR frequencies by a sample positioned in the path of an IR beam. Currently, infrared
spectroscopy is one of the most common spectroscopic techniques used in the food industry. With the rapid
development in infrared spectroscopic instrumentation software and hardware, the application of this
technique has expanded into many areas of food research. It has become a powerful, fast, and non-
destructive tool for food quality analysis and control.

Infrared Spectroscopy for Food Quality Analysis and Control reflects this rapid technology development.
The book is divided into two parts. Part I addresses principles and instruments, including theory, data
treatment techniques, and infrared spectroscopy instruments. Part II covers the application of IRS in quality
analysis and control for various foods including meat and meat products, fish and related products, and
others.

*Explores this rapidly developing, powerful and fast non-destructive tool for food quality analysis and
control
*Presented in two Parts -- Principles and Instruments, including theory, data treatment techniques, and
instruments, and Application in Quality Analysis and Control for various foods making it valuable for
understanding and application
*Fills a need for a comprehensive resource on this area that includes coverage of NIR and MVA
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Editorial Review

About the Author
BACK OF BOOK 17 March 2016

Dr. Da-Wen Sun is internationally recognized for his leadership in food engineering research and education
and is a highly respected journal editor. He is the recipient of numerous awards and honors including
election to the Royal Irish Academy in 2010, selection as a Member of Academia Europaea (The Academy
of Europe) in 2011, induction as a Fellow of International Academy of Food Science and Technology in
2012, recipient of the International Association for Food Protection (IAFP) Freezing Research Award in
2013, recipient of the International Association of Engineering and Food (IAEF) Lifetime Achievement
Award in 2015, and named as a Thomson Reuters Highly Cited Researcher in 2015.

Dr. Da-Wen Sun is internationally recognized for his leadership in food engineering research and education
and a highly respected journal editor. He is the recipient of numerous awards and honors including election
to the Royal Irish Academy in 2010, selection as a Member of Academia Europaea (The Academy of
Europe) in 2011, induction as a Fellow of International Academy of Food Science and Technology in 2012,
the International Association for Food Protection (IAFP) Freezing Research Award in 2013, the International
Association of Engineering and Food (IAEF) Lifetime Achievement Award in 2015 and naming as 2015
Thomson Reuters Highly Cited Researcher. His many scholarly works have become standard reference
materials for researchers in the areas of computer vision/hyperspectral imaging, computational fluid
dynamics modelling, and vacuum cooling. Results of his work have been published in more than 400 peer-
reviewed journal papers (Web of Science h-index = 66), among them; thirty papers have been selected by
ESI as highly-cited papers, ranking him first in the world in Agricultural Sciences.

Users Review

From reader reviews:

Byron Jorgensen:

This book untitled Infrared Spectroscopy for Food Quality Analysis and Control to be one of several books
this best seller in this year, here is because when you read this reserve you can get a lot of benefit on it. You
will easily to buy this book in the book shop or you can order it by using online. The publisher with this book
sells the e-book too. It makes you quickly to read this book, because you can read this book in your Cell
phone. So there is no reason for your requirements to past this e-book from your list.

Paul Eastman:

Do you have something that you want such as book? The guide lovers usually prefer to decide on book like
comic, limited story and the biggest you are novel. Now, why not trying Infrared Spectroscopy for Food
Quality Analysis and Control that give your pleasure preference will be satisfied by reading this book.
Reading addiction all over the world can be said as the opportunity for people to know world better then how
they react in the direction of the world. It can't be stated constantly that reading practice only for the geeky



particular person but for all of you who wants to be success person. So , for all of you who want to start
reading as your good habit, it is possible to pick Infrared Spectroscopy for Food Quality Analysis and
Control become your own personal starter.

Ronald Smith:

A lot of reserve has printed but it is different. You can get it by online on social media. You can choose the
very best book for you, science, comic, novel, or whatever through searching from it. It is called of book
Infrared Spectroscopy for Food Quality Analysis and Control. You can include your knowledge by it.
Without departing the printed book, it could possibly add your knowledge and make a person happier to
read. It is most crucial that, you must aware about e-book. It can bring you from one spot to other place.

Caitlin Cruz:

Many people said that they feel bored stiff when they reading a reserve. They are directly felt the idea when
they get a half parts of the book. You can choose the actual book Infrared Spectroscopy for Food Quality
Analysis and Control to make your current reading is interesting. Your skill of reading talent is developing
when you just like reading. Try to choose straightforward book to make you enjoy to see it and mingle the
opinion about book and looking at especially. It is to be initial opinion for you to like to open up a book and
study it. Beside that the e-book Infrared Spectroscopy for Food Quality Analysis and Control can to be a
newly purchased friend when you're truly feel alone and confuse with what must you're doing of these time.
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