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Books to drive discovery
From the Royal Society of Chemistry

The print and eBooks in our portfolio number in the hundreds, and all are full of relevant,
expert insight from international authors and editors. The information required to take a vital
next step – whether in study, research or teaching technique – could come from any one
of them. So for 2021, we wanted to highlight recently published titles, as well as giving you
advanced notice of the books coming in the next six months.

Refine your ideas
Specialist Periodical Reports can always be relied upon to provide an expertly reviewed,
balanced perspective on specific fields in the chemical sciences. The 50th volume in the
trusted Organophosphorus Chemistry collection will be published in 2021. An amazing
achievement! You can also look forward to the 50th book in our professional reference series
Issues in Environmental Science and Technology. Environmental Pollutant Exposures and
Public Health will join many other popular titles.

Take on global challenges
The world saw rapid change in 2020, and the role of the chemical sciences in combating
health challenges faced around the world has been made all the clearer. The COVID-19
Pandemic and the Future: Virology, Epidemiology, Translational Toxicology and Therapeutics
chronicles the outbreak and worldwide spread of SARS-Cov-2 (COVID-19) and describes the
role that several disciplines have to play in therapeutic and control measures.

Recognition.
Signiﬁcance.
Collaboration.
UDAY MAITRA FRSC
PROFESSOR OF ORGANIC CHEMISTRY
INDIAN INSTITUTE OF SCIENCE

“Membership brings a lot of privileges, access
to a great deal of useful information and
connectivity with chemical scientists all over
the world who exist within the RSC family.
The monthly newsletter is always a pleasure
to read and it helps with local interaction
because there are many pillars of the RSC
in India. And of course – the huge amount of
resources available is a bonus too!”
Become a member today.
rsc.li/membershipcategories

Try something new
For those of you exploring fresh lines of enquiry, the first books in our Chemistry in the
Environment and Drug Development and Pharmaceutical Science series' are on the way
in 2021.
And created in partnership with the students who will use them, the Chemistry Student
Guides series focuses on and tackles the most challenging aspects of key topics in the
chemical sciences.

If you have any queries, contact books@rsc.org

to talk to the team.

For a list of books published prior to 2020, visit rsc.li/backlist
Happy reading

Serin Dabb Head of Books

Emanuela Trandafir Books Product and Sales Manager

Royal Society of Chemistry | Thomas Graham House
Science Park | Milton Road | Cambridge | CB4 0WF | UK
Tel +44 (0)1223 420066 | Fax +44 (0)1223 426017
www.rsc.org
1

Royal Society of Chemistry | Books | rsc.li/books

Publications order form

Membership number:

Title

ISBN

Quantity

Unit price

Total

Ways to buy
Digital options
The complete eBook collection is
over 1,750 titles, and can be broken
down as follows:

By year

By subject

Pick and Choose

Build on your existing collection by
adding the eBooks published in a
specific year.

These smaller sets focus on eight
primary topic areas within the
chemical sciences.

Select only the titles you need
from the complete collection.
Visit rsc.li/pickandchoose

Series sets

Subject sets

Individual titles

Build up your collection of specially
curated book series.

Smaller collections sorted by subject Purchase any book from the
area or by theme.
collection on its own.

Placing your order
Librarians and organisations

I enclose a cheque made payable to Royal Society of Chemistry
All cheque payments should be in £ sterling drawn on a UK
bank, or $ US drawn on a US bank.

Name

Please send me a pre-payment invoice

Address

P
 lease charge my Visa/Mastercard/AmEx
Credit cards may be used for orders up to £8,000.

Post/zip code

Long number on card
Security no. (last three digits on signature strip)
Expiry date

Please complete and send back the
form on the next page or visit our
online bookshop at rsc.li/books

Book series

Professional reference

Professional reference collections
providing ongoing, in-depth
coverage of key fields of research.

Overviews of current and emerging
trends in contributing authors’
respective fields.

The latest research in a particular
field, expertly reviewed and curated
for a balanced perspective.

Signature

Textbooks

Popular science

Snapshots of the latest
developments in a given field from
international symposia.

Core and supplementary course
material for undergraduate and
postgraduate study in the chemical
sciences.

Lighter books offering entertaining
reading for scientists and nonscientists alike.

e
e
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Part of our eBook collection
Available as an eBook from selected online booksellers

Date

VAT

Cardholder’s/invoice address:

Prices are subject to VAT which will be charged at the relevant
rate as appropriate. Orders within the EU will be zero rated upon
provision of a valid EU VAT number.
I am not registered for VAT/my VAT no. is

Address
Email

Royal Society of Chemistry members are entitled to a 35%
discount on most of our publications. Please contact
booksales@rsc.org for more information.

Before submitting your Order Form and personal data, please confirm that you

Please tear out, complete and send this form to:

consent to The Royal Society of Chemistry collecting, processing and storing this

Booksales team
Royal Society of Chemistry
Thomas Graham House
Science Park, Milton Road,
Cambridge
CB4 0WF

Post/zip code

information.
The Royal Society of Chemistry will only collect, process, share and store your
personal data in accordance with our Privacy Statement which can be found at
www.rsc.org/help-legal/legal/privacy. From time to time, The Royal Society of
Chemistry may also want to send you information about products and services that
we think would be of interest to you, but we will only do this with your permission.
Please tick the relevant boxes if you want to give us permission to contact you for

Conference proceedings

Email

Signature

Name (as printed on card)

Specialist Periodical
Reports (SPRs)

Organisation

/

Organisation

A guide to our book types

Total payable

Delivery Address (if different):

Individuals
To find out about our eBook options
please visit rsc.li/buy-ebooks
or contact our sales team by
emailing sales@rsc.org

Total
Postage

Payment details
Method of payment

Print options

To place an order for print books
please contact your preferred library
supplier or find our worldwide
representatives and distributors on
page 10

Please add the postage and handling charge of £3.50 per item ordered up to a maximum postage
charge of £14.00 for UK purchases. For non-UK residents postage is calculated on weight based on
destination.

this purpose by:

Email

Print mail

Telephone

Tel +44 (0) 1223 432496
Fax +44 (0) 1223 426017
Email booksales@rsc.org
You can also order online at www.rsc.li/books
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Food Chemistry, Function and Analysis

Food Chemistry, Function and Analysis

About the series

Food Digestion and Absorption
Its Role in Food Product Development

ISSN 2398-0656

C Anandharamakrishnan Indian Institute of Food Processing Technology, India |
Jeyan Arthur Moses Indian Institute of Food Processing Technology, India |
S Priyanka Indian Institute of Food Processing Tcechnology, India

Series editors
Gary Williamson Monash University, Australia | Alejandro G Marangoni University of Guelph, Canada |
Graham A Bonwick AgriFoodX Limited, Chester, UK | Catherine S Birch AgriFoodX Limited, Chester, UK

Valdir Florêncio da Veiga, Jr Military Institute of Engineering, Brazil | Larissa
Silveira Moreira Wiedemann Universidade Federal do Amazonas, Brazil Claudio
Pereira de Araújo, Jr Military Institute of Engineering, Brazil | Ananda da Silva
Antônio Federal University of Amazonas, Brazil

Hardback | 300 pages
9781788017503 | 2021
£149.00 | $205.00

ee

This book identifies and provides the diversity of beneficial properties provided by
capsicum peppers and their application in the food industry from food additives to
defensive devices and medicines. Providing a comprehensive overview, this book
includes a holistic description of the properties of Capsicum and how these correlate
with their chemical profile. Intended for all types of audiences, it is a resource for
those curious about pepper's pungency, for graduate students aiming to improve
their skills and professional who need to update their knowledge regarding pepper's
chemistry and pharmacology.

Food Proteins and Peptides
Emerging Biofunctions, Food and Biomaterial Applications
Chibuike C Udenigwe University of Ottawa, Canada
This book discusses the chemistry of food proteins and peptides and their
relationship with nutritional, functional, and health applications. Bringing together
authorities in the field, it provides a comprehensive discussion focused on
fundamental chemistries and mechanisms underpinning the structure-function
relationships of food proteins and peptides. Research into this area behind the
functional, health and nutritional benefits is burgeoning and has gained the interest
of scientists, the industry, regulatory agencies, and consumers. This book fills
the knowledge gap providing an excellent source of information for researchers,
instructors, students, food and nutrition industry, and policy makers.

Metabolism of Nutrients by Gut Microbiota
Foodomics
Omic Strategies and Applications in Food Science
Jorge Barros-Velázquez University of Santiago de Compostela, Spain
Presenting an up-to-date review of the state-of-the-art and main applications of
omics technologies to current hot topics in food sciences, this book is divided into
four convenient sections. The book brings together work from top international
scientists to produce the most significant academic book for some years on omics
and food for a broad audience. It presents unique features not covered so far by other
books, such as a detailed description of different strategies and applications of omics
techniques to many food sectors and provides a welcome addition to the cuttingedge literature in this area for researchers and professionals in food science and food
chemistry.
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Focusing on the complexity of the food digestion process from oral cavity to intestine,
this book looks at the anatomical intricacies of the digestive system, techniques
currently used to study food digestibility, the glycemic index and bioavailability of
food components. It also provides a detailed understanding of various modification
techniques, critical information for any food product development, such as
modification of food structure, its composition, and size. Apart from readers from
the field of medicine, this book would be highly inter-disciplinary and would attract
readers from food science, nutrition and food physics.

Food Chemistry, Function and Analysis provides a suite of reference books focusing on food chemistry, the
functions of food in relation to health and the analytical methods and approaches used by scientists in the
area. Providing comprehensive coverage of important topics such as the biochemistry of food, physical
properties and structure, efficacy and mechanisms of bioactives in the body including biomarkers, nutrient
physiology/metabolism and interactions and the role of nutrition and diet in disease. The series is aimed
at academic and industrial researchers and graduate students in food science and chemistry as well as for
physicists, biochemists, nutritionists and others who work at the interface of the chemistry, physics and
biology of food.

Chemistry and Nutritional Effects of Capsicum

Hardback | 380 pages
9781788018586 | 2021
£169.00 | $235.00

Hardback | 420 pages
9781788018845 | 2021
£179.00 | $250.00

ee

Joseph F Pierre University of Tennessee Health Science Center, USA
This book highlights emerging functional and mechanistic research findings that
illustrate the inner workings of the dietary-microbial-host relationship to metabolic
regulation. Discussing how diet regulates microbial function with metabolic
implications for human health, the chapters are designed to cover the broad
concepts of microbial-host interactions under the dietary influences of specific
macronutrients, micronutrient, small molecule generation, bile acid circulation,
with inclusion of later clinical chapters encompassing topics like bariatric surgery
and current understanding of probiotics, prebiotics, and synbiotics. In a nutshell different micronutrients affect the gut and are absorbed in different ways – a better
understanding of this relationship is one of the most exciting parts of functional food
research.

Hardback | 500 pages
9781788018593 | 2021
£179.00 | $250.00

ee

Hardback | 320 pages
9781788017480 | 2021
£149.00 | $205.00

ee
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Food Chemistry, Function and Analysis

Food Chemistry, Function and Analysis
Nutrimetabonomics
Principles and Techniques
Sandrine P Claus University of Reading, UK | Isabel Bondia-Pons Steno Diabetes
Centre, Denmark

Hardback | 250 pages
9781782627777 | 2021
£159.00 | $220.00

ee

Nutrimetabonomics offers insight into the effects of diet and nutrition on humans
by measuring and mathematically modelling changes in the levels of products of
metabolism found in human fluids and tissues. This book covers the whole process,
from experiment design to data analysis and interpretation. Written by world experts
in the field, it will appeal to those looking to gain an understanding of the technique
and its practical aspects, from food scientists to biochemists.

Nutritional Signaling Pathway Activities in
Obesity and Diabetes
Zhiyong Cheng The University of Florida, USA
Nutrients act as signaling molecules initiating and mediating signaling transduction
that regulates cell function and homeostasis. As such, nutrient status has been linked
to altered profiles of transcripts and protein expression, which affect mitochondrial
function, autophagy, inflammation, and metabolism. This book disseminates the
cutting-edge knowledge pertaining to nutritional signaling activities in obesity and
diabetes, including the regulatory mechanisms and perspectives of nutritional
interventions for disease prevention. It brings the reader in-depth understanding of
the nutritional aspects, cellular and molecular biology, as well as pathophysiology
of obesity and diabetes. In addition, each chapter of the book includes a component
of future direction or intervention perspective based on the pathways discussed in
the chapter, making the new knowledge transformative and translational. Aimed at
researchers and professionals in nutrition, diet, diabetes, and obesity, this book will
also appeal to health science researchers.

Oral Processing and Consumer Perception
Biophysics, Food Microstructures and Health
Bettina Wolf University of Birmingham, UK | Serafim Bakalis The University of
Nottingham, UK | Jianshe Chen Zhejiang Gongshang University, China

Hardback | 338 pages
9781788015578 | 2021
£169.00 | $235.00

ee

The Chemistry and Bioactive Components of
Turmeric
Sreeraj Gopi Aurea Biolabs Private Limited, India | Sabu Thomas Mahatma Gandhi
University, India | Ajaikumar B Kunnumakkara Indian Institute of Technology
Guwahati, India | Bharat B Aggarwal Inflammation Research Center, USA
Augustine Amalraj Aurea Biolabs Private Limited, India

Hardback | 450 pages
9781788015554 | 2021
£169.00 | $235.00

ee

Turmeric is cultivated in tropical and sub-tropical regions around the world and
used extensively as a colouring and flavouring agent. It is also one of the most
popular medicinal herbs, with a wide range of pharmacological activities attributed
mainly to curcuminoids and two related compounds, demethoxycurcumin and
bisdemethoxycurcumin. This book brings together the research carried out in
the area of the constituents obtained from turmeric such as curcuminoid, volatile
oil, proteins and carbohydrates and their medicinal, nutraceutical and cosmetic
applications. It starts from the isolation of components from turmeric and
summarizes the chemistry of isolated compounds, the synthetic methodology to
prepare them, various formulations of important components of turmeric to enhance
the bioavailability and their biological activity. It is a comprehensive treatment of this
important spice appealing to researchers and professionals in natural products and
nutraceuticals and food chemists.

Hardback | 450 pages
9781788017152 | 2021
£179.00 | $250.00

ee

This book provides a comprehensive overview of food oral processing. It will be of
interest to postgraduate students and researchers in academia and industry who may
be from a very diverse background ranging from food process engineers to functional
food developers and professionals concerned with swallowing and taste disorders.
Hence, the book will include some fundamental chapters at the beginning of each
section to aid the understanding of the later more specific oral processing chapters.
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Professional Reference
Concepts of Small-scale Food Processing
Donald G. Mercer University of Guelph, Canada
Providing detailed information on key areas of post-harvest technologies, this book
is written with small-scale processors and entrepreneurs in food processing in mind.
Uniquely it will review the hands-on aspects of food processing from a largely nonacademic viewpoint. It is written in non-technical language and covers everything
from the basic science of why food is processed to a description of the main methods
used. The target audience for this book is vastly under-served with appropriate
information and the abundant use of photographs, showing the various concepts
described in the text, makes this book appealing to those required to understand
their food process operations.

Consumer-based New Product Development
for the Food Industry
Sebastiano Porretta Experimental Station for the Food Preserving Industry, Italy |
Howard Moskowitz Mind Genomics Advisors, USA | Attila Gere Szent István
University, Hungary

Hardback | 416 pages
9781788018401 | 2021
£70.00 | $98.00

e

Boosting understanding,
supplementing learning
Hardback | 250 pages
9781839161391 | 2021
£120.00 | $168.00

ee

In food product development, as in all new product development, time is money. This
is the first book that describes and explains food development from the point of view
of the consumer rather than from the top down approach. Innovative development
starts with the consumers and makes use of new disrupting technologies to describe
the process. Combining research from experienced and international top quality
contributors, it defines the more nuanced development solutions that are becoming
available. It includes case studies from around the world that consider aspects of
consumer behaviour as well as consumer responses to market research. Aimed
at all those involved in new product development, e.g marketing personnel, food
engineers and manufacturers as well as food scientists, this book will provide a
fascinating insight into this exciting area of research.

Saltmarsh's Essential Guide to Food Additives
Mike Saltmarsh Inglehurst Foods Limited, UK
Food additives have played and still play an essential role in the food industry.
Additives span a great range from simple materials like sodium bicarbonate, essential
in the kitchen for making cakes, to mono and diglycerides of fatty acids, essential
emulsifiers in low fat spreads and in bread. It has been popular to criticise food
additives, and in so doing, to lump them all together, but this approach ignores
their diversity of history, source and use. While the pace of change in legislation and
application of food additives has slowed, there have been a number of changes since
the fourth edition was published in 2013. The book will include food additives and
why they are used, safety of food additives in Europe, additive legislation within the
EU and outside Europe and the complete listing of all additives permitted in the EU.
Bringing the literature up to date, it will include a new chapter on clean labelling
and comment on the impact of the departure of the UK from the EU. Providing an
invaluable resource for food and drink manufacturers, this book is the only work
covering in detail every additive, its sources and uses.
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Chemistry
Student Guides

• Targeting challenging aspects of the
undergraduate curriculum
• Clear explanations
• Worked examples to
build confidence
• Real life applications
• Hands-on exercises

Hardback | 320 pages
9781839161032 | 2021
£75.00 | $105.00

ee

Available now!
rsc.li/csg

M education_Chemistry Student guides advert 210mm x 275mm.indd 4
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Agents and representatives
China, Taiwan & Hong Kong
Wayne Tian | Royal Society of Chemistry
5th Floor, South Block, Tower C,
Raycom InfoTech Park,
2 Kexueyuan South Road,
Haidian District,
Beijing 100190, China
Tel 00 86 1391 091 3625
Email tianw@rsc.org

Eastern Europe
Radek Janousek | Publishers’ Representative
Vratenska 384/18 | Praha 9 – 19600 | Czech Republic
Mobile +420 602 294 014 | Fax +48 22 6714819
Email radek@radekjanousek.com
Website www.radekjanousek.com

India
Ravindra Saxena | Sara Books Pvt Ltd
302 A , Vardaan House,
7/28, Ansari Road, Daryaganj,
New Delhi - 110002.
India
Email ravindrasaxena@sarabooksindia.com

Middle East, North Africa &
South East Europe
Bill Kennedy | Claire de Gruchy | Publishers’ Representatives
Avicenna Partnership Ltd
PO Box 501 | Witney | Oxfordshire | OX28 9JL | United Kingdom
Bill Kennedy: Egypt, Lebanon, UAE, Bahrain, Oman, Qatar,
Iraq, Libya, Saudi Arabia, Sudan, Yemen & Kuwait
Tel +44 (0) 7802 244457
Email AvicennaBK@gmail.com
Claire de Gruchy: Greece, Cyprus, Malta, Turkey, Morocco,
Tunisia, Algeria, Jordan, Palestine & Israel
Tel +44 (0) 7771 887843
Email claire_degruchy@yahoo.co.uk

Royal Society of Chemistry contacts
Singapore, Indonesia, Philippines,
Thailand, Vietnam, Cambodia, Laos,
Malaysia & Brunei

Books sales enquiries

Ordering enquiries

For sales enquiries please contact
your regional sales representative.

Customers in USA and Canada should order from
our distributor:

Ian Pringle | Publishers’ Representative
APD Singapore Pte Ltd
52 Genting Lane #06-05 | Ruby Land Complex Block 1
Singapore 349560
Tel +65 6749 3551
Fax +65 6749 3552
Email ian@apdsing.com
Email stacy@apdsing.com

For translation requests and inspection
copy information, please contact
Book Sales Support
Tel +44(0) 1223 432485
Email booksales@rsc.org

Ingram Publisher Services

South Korea

Postage charges are applicable - there is a postage and handling
charge of £3.50 per item ordered up to a maximum postage
charge of £14.00 for UK purchases. For non-UK residents postage
is calculated on weight based on destination.

Ms Sunny Cheong
Wise Book Solutions
#1607 Daewoo Freshia
143 Dongil-Ro (Sungsoo-Dong2Ga)
Sungdong-Ku | Seoul | 04799 | Korea
Tel +82 2 499 4301 | Fax +82 2 499 4301
Email sunnycheong88@naver.com

US & Canada
Bob Meehan | Princeton Selling Group, Inc.
175 Strafford Avenue
Wayne, PA, 19087
Tel (610) 975-4595 | Fax (610) 975-4593
Email psg@firstclassweb.com
Website www.princetonsellinggroup.com

Anywhere else in the world
Books Sales Support
Tel +44(0)1223 432485
Email booksales@rsc.org

Ordering information
Postage

Customer Service, Box 631 | 14 Ingram Blvd
La Vergne, TN 37086 | USA
ipage.ingramcontent.com
Tel +1 (866) 400 5351
Fax +1 (800) 838 1149
Email ips@ingramcontent.com
The customer service hours of operation are
Monday - Friday, 8.00 am. - 5.00 pm. CST
ACCESS (automated stock check and ordering line)
+1 (800) 961 8031

All trade partners should provide details of a UK based freight
forwarder.

Royal Society of Chemistry assigned Toll Free number
+1 (888) 790 0428

Credit cards

All other customers should send their orders to:

Customers may purchase Royal Society of Chemistry publications
using credit card facilities for purchases up to £8,000.

Marston Book Services Ltd

Royal Society of Chemistry members
Non-member prices quoted. Royal Society of Chemistry members
are entitled to 35% discount on most of our publications. Details
are available from our website or for more information please
contact
Royal Society of Chemistry | Thomas Graham House
Science Park | Milton Road | Cambridge
CB4 0WF | UK
Tel +44 (0)1223 420066
Fax +44 (0)1223 420247
Email books@rsc.org
Website www.rsc.org

160 Eastern Avenue | Milton Park | Abingdon
Oxfordshire | OX14 4SB | UK
Trade
Tel +44 (0) 1235 465576
Fax +44 (0) 1235 465555
Email for UK traders:
trade.orders@marston.co.uk
Email for Export traders:
export.orders@marston.co.uk
Email for Trade Customers with no account:
direct.orders@marston.co.uk

Pakistan
Tahir Lodhi | Publishers’ Representative
14-G Canalberg H.S. | Multan Road
Lahore 53700 | Pakistan
Tel +042 35292168
Mobile +0300 8419436
Fax +042 35882651
Email tahirlodhi@gmail.com
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