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Cereals are a staple of the human diet and have a significant effect on
health. As a result, they are of major significance to the food industry.
Cereal grains for the food and beverage industries provides a
comprehensive overview of all of the important cereal and pseudo-
cereal species, from their composition to their use in food products.The
book reviews the major cereal species, starting with wheat and triticale
before covering rye, barley and oats. It goes on to discuss other major
species such as rice, maize, sorghum and millet, as well as pseudo-
cereals such as buckwheat, quinoa


