
How Baking Works: Exploring the Fundamentals of Baking Science « Doc ̂  QOU9RVMY89

How Baki n g W orks: Ex p l ori n g th e Fun dam en tal s            
of  Baki n g Sci en ce    

By Fig oni, Paula I.

Wiley, 2007. Book Condition: New. Brand New, Unread Copy in Perfect Condition. A+ Customer
Service! Summary: Preface. Chapter 1. Introduction to Baking . Chapter 2. Heat Transfer. Chapter
3. Overview of the Baking  Process. Chapter 4. Sensory Properties of Food. Chapter 5. Wheat
Flour. Chapter 6. Variety Grains and Flours. Chapter 7. Gluten. Chapter 8. Sug ar and Other
Sweeteners. Chapter 9. Thickening  and Gelling  Ag ents. Chapter 10. Fats, Oils, and Emulsifiers.
Chapter 11. Eg g s and Eg g  Products. Chapter 12. Milk and Milk Products. Chapter 13. Leavening
Ag ents. Chapter 14. Natural and Artificial Flavoring s. Chapter 15. Fruit and Fruit Products. Chapter
16. Nuts and Seeds. Chapter 17. Cocoa and Chocolate Products. Bibliog raphy. Index.

R EAD O NLINE  
[ 7.89 MB  ]    

R e vie ws  

The most eBective ebook i possibly read. it was actually writtern quite completely and useful. I am just very happy to tell you that here is the best
publication we have read throug h during  my individual daily life and could be he g reatest publication for possibly.
-- Ke nnith Nico la s    

Totally one of the better publication I have actually read throug h. It really is rally fascinating  throg h studying  time period. Its been printed in an
extremely simple way and is particularly just following  i finished reading  throug h this ebook in which basically modified me, modify the way i think.
-- Mrs . Ma ud ie  We im a nn         
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