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Nature converts molecules into edible structures, most of which are then
transformed into products in factories and kitchens. Tasty food structures enter
our mouths and different sensations invade our bodies. By the time these
structures reach our cells, they have been broken back down into molecules that
serve as fuel and raw materials for our bodies.

Drawing from the physical and engineering sciences, food technology, nutrition,
and gastronomy, Edible Structures: The Basic Science of What We Eat
examines the importance of food structures?the supramolecular assemblies and
matrices that are created by nature and when we cook?rather than the basic
chemical compounds that are the more traditional focus of study. The central
objectives of this book are to address the pressing food trends of this century,
including:

Growing evidence that flavorful food structures are important for the delivery●

of the nutritious and healthful food molecules from which they are made
A need to understand and control how food structures are created and presented●

as products that respond to nutritional requirements
Opportunities to design certain foods to better suit the needs of modern●

lifestyles
The empowerment of consumers and the appearance of the axis that connects●

the food we eat with our brain, digestive system, and the cells in our body
The separation between a knowledgeable gourmet "elite" and the rest of the●

population who simply want to eat quick meals as cheaply as possible 

Entertaining and informative, Edible Structures: The Basic Science of What
We Eat uses scientific yet understandable terms throughout to facilitate the
communication between experts and the educated public, especially those who
are curious, love to cook and innovate in the kitchen and/or want to enjoy good
food. The language and concepts presented in this book give the reader some
access to specialized texts and scientific journals, and above all, to the best and
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most current information available on the Internet and other media.
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Nature converts molecules into edible structures, most of which are then transformed into products in
factories and kitchens. Tasty food structures enter our mouths and different sensations invade our bodies. By
the time these structures reach our cells, they have been broken back down into molecules that serve as fuel
and raw materials for our bodies.

Drawing from the physical and engineering sciences, food technology, nutrition, and gastronomy, Edible
Structures: The Basic Science of What We Eat examines the importance of food structures?the
supramolecular assemblies and matrices that are created by nature and when we cook?rather than the basic
chemical compounds that are the more traditional focus of study. The central objectives of this book are to
address the pressing food trends of this century, including:

Growing evidence that flavorful food structures are important for the delivery of the nutritious and●

healthful food molecules from which they are made
A need to understand and control how food structures are created and presented as products that respond to●

nutritional requirements
Opportunities to design certain foods to better suit the needs of modern lifestyles●

The empowerment of consumers and the appearance of the axis that connects the food we eat with our●

brain, digestive system, and the cells in our body
The separation between a knowledgeable gourmet "elite" and the rest of the population who simply want to●

eat quick meals as cheaply as possible 

Entertaining and informative, Edible Structures: The Basic Science of What We Eat uses scientific yet
understandable terms throughout to facilitate the communication between experts and the educated public,
especially those who are curious, love to cook and innovate in the kitchen and/or want to enjoy good food.
The language and concepts presented in this book give the reader some access to specialized texts and
scientific journals, and above all, to the best and most current information available on the Internet and other
media.
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Editorial Review

Review

"Students of gastronomy, nutrition, and food technology will find this well-illustrated book a splendid
resource to augment their textbooks, and even serve as one. …basically the book is about the molecules that
are shaped into the structures (and fluids, odors, and colors) that delight and nurture us. … Highly
recommended. All readership levels.
–M Kroger, emeritus, Pennsylvania State University, University Park Campus in CHOICE Magazine

"The approach taken by the author is to discuss in a simple, narrative manner the industry, biochemistry,
physiology, including taste of food constituents and what that means to us. Mixed with stories, it is a very
pleasant but also instructive reading. With many references. Recommended to people who like to cook, eat,
and advise on nutrition."
?Professor Zvi Laron, Pediatric Endocrinology Reviews, Vol. 10, No. 4, July 2013

About the Author

José Miguel Aguilera is a professor in the College of Engineering at the Pontificia Universidad Católica de
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International Association of Food Science and Technology. In 2008 he was awarded the National Prize for
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become a foreign associate member of the U.S. National Academy of Engineering, for his contributions to
the understanding of the role of food structures and their properties.



Users Review

From reader reviews:

Jerry Day:

Inside other case, little individuals like to read book Edible Structures: The Basic Science of What We Eat.
You can choose the best book if you love reading a book. Providing we know about how is important any
book Edible Structures: The Basic Science of What We Eat. You can add knowledge and of course you can
around the world by way of a book. Absolutely right, because from book you can know everything! From
your country right up until foreign or abroad you can be known. About simple point until wonderful thing
you may know that. In this era, we could open a book or maybe searching by internet system. It is called e-
book. You need to use it when you feel uninterested to go to the library. Let's go through.

Kathleen Bosarge:

Nowadays reading books be a little more than want or need but also work as a life style. This reading routine
give you lot of advantages. The advantages you got of course the knowledge the actual information inside
the book in which improve your knowledge and information. The information you get based on what kind of
reserve you read, if you want drive more knowledge just go with education and learning books but if you
want sense happy read one with theme for entertaining for instance comic or novel. Often the Edible
Structures: The Basic Science of What We Eat is kind of guide which is giving the reader unpredictable
experience.

Kristi Jones:

Reading a book to become new life style in this year; every people loves to read a book. When you examine
a book you can get a large amount of benefit. When you read books, you can improve your knowledge,
because book has a lot of information in it. The information that you will get depend on what kinds of book
that you have read. If you would like get information about your review, you can read education books, but if
you want to entertain yourself read a fiction books, such us novel, comics, in addition to soon. The Edible
Structures: The Basic Science of What We Eat provide you with a new experience in examining a book.

Ann McLemore:

Is it you actually who having spare time subsequently spend it whole day by simply watching television
programs or just telling lies on the bed? Do you need something totally new? This Edible Structures: The
Basic Science of What We Eat can be the reply, oh how comes? A fresh book you know. You are
consequently out of date, spending your spare time by reading in this new era is common not a geek activity.
So what these ebooks have than the others?
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