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Sommario/riassunto While cereals remain the world’s largest food yield — with more than 2.3
billion metric tons produced annually — consumer demands are on the
rise for healthier cereal products with greater nutrition. Cereal Grains:
Properties, Processing, and Nutritional Attributes provides a complete
exploration of the scientific principles related to domestication,
morphology, production, and storage of cereal grains. It also describes
their physical and chemical characteristics and explains how these
properties relate to industrial processing and nutritional value.
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Nota di contenuto Anthocyanins: Pharmacology and Nutraceutical Importance
Sommario/riassunto Anthocyanins are a diverse group of phytochemicals used for the

treatment and management of acute and chronic ailments. This book is
a comprehensive guide to anthocyanins and their importance as
pharmaceutical and nutraceutical agents. The book provides detailed
information about anthocyanin sources and their application in the
treatment of diseases including cancer, gastric disorders, infertility,
metabolic diseases, and neurological disorders. Key features - Explains
the importance of phytochemicals and nutraceuticals - Provides details



of anthocyanin sources and mechanisms of action - Includes chapters
dedicated to the use of anthocyanins to treat specific diseases -
Provides a summary of the market for anthocyanins as a
pharmaceutical and nutraceutical product - Includes scientific
references Readership Life science researchers, pharmacologists, and
product development specialists in nutraceutical and pharmaceutical
industries.



