
UNINA99104622467033211. Record Nr.

Titolo Some seed fell on good ground [[electronic resource] ] : the life of
Edwin V. O'Hara / / Timothy Michael Dolan

Pubbl/distr/stampa Washington, D.C., : Catholic University of America Press, c1992

ISBN 0-8132-2106-4

Descrizione fisica 1 online resource (330 p.)

Disciplina 282/.092
B

Soggetti Bishops - United States
Electronic books.

Lingua di pubblicazione Inglese

Formato

Livello bibliografico

Note generali Description based upon print version of record.

Nota di bibliografia

Nota di contenuto

Includes bibliographical references (p. 247-259) and index.

""Contents""; ""Illustrations""; ""Preface to the Paperback Edition"";
""Foreword""; ""Preface""; ""Abbreviations Used within the Text"";
""Chronology""; ""1. The Early Years""; ""2. A Priest in Oregon""; ""3. Oa
€?Haraa€?s Rural Philosophy and Program""; ""4. Oa€?Haraa€?s New
Rural Organizations""; ""5. Bishop of Great Falls""; ""6. Oa€?Hara and the
Confraternitiy of Christian Doctrine""; ""7. The Revisionist Bishop""; ""8.
Apostle of Justice and Peace""; ""9. Bishop of Kansas City"";
""Conclusion""; ""Essay on Sources""; ""Notes""; ""Index""

Autore Dolan Timothy Michael

Materiale a stampa

Monografia



UNINA99101308800033212. Record Nr.

Titolo Vegetable oils in food technology [[electronic resource] ] : composition,
properties and uses / / edited by Frank D. Gunstone

Pubbl/distr/stampa Hoboken, : Wiley-Blackwell, c2011

ISBN 1-283-40717-5
9786613407177
1-4443-3990-7
1-4443-3992-3

Descrizione fisica 1 online resource (378 p.)

Altri autori (Persone) GunstoneF. D

Disciplina 664.3
664/.3

Soggetti Vegetable oils
Food industry and trade
Electronic books.

Lingua di pubblicazione Inglese

Formato

Edizione [2nd ed.]

Livello bibliografico

Note generali Description based upon print version of record.

Nota di bibliografia

Nota di contenuto

Includes bibliographical references and index.

Vegetable Oils in Food Technology; Contents; Preface to the First
Edition; Preface to the Second Edition; Contributors; List of
Abbreviations; 1 Production and Trade of Vegetable Oils; 1.1
Extraction, refining and processing; 1.2 Vegetable oils: Production,
consumption and trade; 1.2.1 Nine vegetable oils; 1.2.2 Palm oil; 1.2.3
Soybean oil; 1.2.4 Rapeseed/canola oil; 1.2.5 Sunflowerseed oil; 1.2.6
Groundnut (peanut) oil; 1.2.7 Cottonseed oil; 1.2.8 Coconut oil; 1.2.9
Palmkernel oil; 1.2.10 Olive oil; 1.2.11 Corn oil; 1.2.12 Sesame oil;
1.2.13 Linseed oil; 1.3 Some topical issues
1.3.1 Imports into China and India1.3.2 Trade in oilseeds and in
vegetable oils; 1.3.3 Food and non-food use of vegetable oils; 1.3.4
Prices; 1.3.5 The food-fuel debate; 1.3.6 Predictions for future supply
and demand; 1.3.7 Sustainability; 1.3.8 Genetic modification;
References; 2 Palm Oil; 2.1 Introduction; 2.2 Composition and
properties of palm oil and fractions; 2.2.1 Palm oil; 2.2.2 Palm olein;
2.2.3 Palm stearin; 2.3 Physical characteristics of palm oil products;
2.3.1 Palm oil; 2.3.2 Palm olein; 2.3.3 Palm stearin; 2.4 Minor

Materiale a stampa

Monografia



Sommario/riassunto

components of palm oil products; 2.4.1 Carotenes
2.4.2 Tocopherols and tocotrienols (tocols)2.4.3 Sterols, squalene and
other hydrocarbons; 2.5 Food applications of palm oil products; 2.5.1
Cooking/frying oil; 2.5.2 Margarines; 2.5.3 Shortenings; 2.5.4
Vanaspati; 2.5.5 Cocoa butter equivalents (CBE); 2.5.6 Other uses; 2.6
Nutritional aspects of palm oil; 2.7 Sustainable palm oil; 2.8
Conclusions; References; 3 Soybean Oil; 3.1 Introduction; 3.2
Composition of soybean and soybean oil; 3.2.1 Seed composition; 3.2.2
Oil composition; 3.2.3 Fatty acid composition; 3.2.4 Minor
components; 3.3 Recovery and refining of soybean oil
3.3.1 Oil extraction3.3.2 Oil refining; 3.3.3 Modified non-alkaline
refining; 3.3.4 Co-products from oil refining; 3.3.5 Fatty acid esters of
glycidol and 3-monochloro-1,2-propanediol as processing
contaminants; 3.4 Oil composition modification by processing and
biotechnology; 3.4.1 Hydrogenation; 3.4.2 Interesterification; 3.4.3
Crystallization and fractionation; 3.4.4 Traditional plant breeding and
genetic modification; 3.4.5 Oxidative and sensory properties of low-
linolenic acid soybean oil to replace trans frying oil; 3.5 Physical
properties of soybean oil; 3.5.1 Polymorphism
3.5.2 Density3.5.3 Viscosity; 3.5.4 Refractive index; 3.5.5 Specific heat;
3.5.6 Melting point; 3.5.7 Heat of combustion; 3.5.8 Smoke, flash, and
fire points; 3.5.9 Solubility; 3.5.10 Plasticity and spreadability; 3.5.11
Electrical resistivity; 3.6 Oxidation evaluation of soybean oil; 3.7
Nutritional properties of soybean oil; 3.8 Food uses of soybean oil;
3.8.1 Cooking and salad oils; 3.8.2 Margarine and shortening; 3.8.3
Mayonnaise and salad dressing; References; 4 Canola/Rapeseed Oil; 4.1
Introduction; 4.2 Composition; 4.2.1 Nature of edible oils and fats
4.2.2 Fatty acid composition of canola oil

Our dietary intake comprises three macronutrients (protein,
carbohydrate and lipid) and a large but unknown number of
micronutrients (vitamins, minerals, antioxidants, etc). Good health
rests, in part, on an adequate and balanced supply of these
components. This book is concerned with the major sources of lipids
and the micronutrients that they contain. Now in an extensively
updated second edition, the volume provides a source of concentrated
and accessible information on the composition, properties and food
applications of the vegetable oils commonly used in the food industry.
Chapters are


