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Flavor and Lipid Chemistry of Seafoods edited by F. Shahidi and K.R. Cadwallader

Bailey’ s Industrial Oil and Fat Products Vol 1,2.
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Advanced Food Chemistry - Lipid and Flavor Chemistry
e
1.Lipid Oxidation in Foods.
- Autoxidation

- Enzymatic oxidation
2.Mechanisms and Products of Lipid Oxidation.
3.Factors Affecting Lipid Oxidation.
4.Autoxidation in Food Products.
5.Biological Significance of autoxidized Lipids.
6.Lipid Peroxidation in Animal tissues.
7.0x1dative Stress Causes Protein Degradation and Lipid Peroxidation in Red Blood
Cell.
8.0x1dation Modification of LDL
9.Lipid oxidation and Flavor Formation.
10.Molecular Structure and Odor of Flavor Compounds.
11.Sources of Flavors in Plant Foods. - Spices & Herbs, Fruits & Vegetable.
12.Seafood Flavors
13.Flavor by Processing
- Maillard Reaction
- Lipid Oxidation
- Interaction of Lipid in the Maillard Reaction
- Changes during Food Storage.
14.Flavor Manufacturing
- Flavor compounding
- Process flavor
15.Flavor Application for Novel Foods.
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