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Dried fruits serve as important healthful snack items around the world. They
provide a concentrated form of fresh fruits, prepared by different drying
techniques. With their unique combination of taste/aroma, essential nutrients,
fibre, and phytochemicals or bioactive compounds, dried fruits are convenient for
healthy eating and can bridge the gap between recommended intake of fruits and
actual consumption. Dried fruits are nutritionally equivalent to fresh fruits, in
smaller serving sizes, in the current dietary recommendations of various
countries. Scientific evidence suggests that individuals who regularly consume
generous amounts of dried fruits have lower rates of cardiovascular disease,
obesity, various types of cancer, type-2 diabetes, and other chronic diseases.
Dried fruits also have the advantage of being easy to store and distribute,
available around the year, readily incorporated into other foods and recipes, and
present a healthy aternative to salty or sugary snacks.

Dried Fruits: Phytochemicals and Health Effectsis divided into three sections
preceded by introductory chapters that provide an overview of dried fruits (their
composition, phytochemicals and health applications) as well as the cancer
chemopreventive effects of selected dried fruits (amlafruits or Indian
gooseberries, avocados, berries, mangoes, mangosteens, persimmons, prunes,
raisins, kiwi fruits, and other dried fruits). The first section covers the most
popular dried berries (blackberries, blackcurrants, blueberries, cranberries, goji
berries, mulberries, raspberries, and strawberries); the second section discusses
non-tropical dried fruits (apples, apricots, cherries, citrus fruits, figs, nectarines,
peaches, pears, prunes, and raisins); and the final section addresses tropical dried
fruits (agai fruits, bananas, dates, guavas, papayas, mangoes, passion fruits, and

pineapples).

Contributors to this volume are internationally renowned researchers who have
provided a comprehensive account of the global perspectives of the issues
relating to phytochemicals and health effects of dried fruits. The book will serve
as aresource for those interested in the potential application of new
developmentsin dried fruits' nutraceuticals and functional foods. Biochemists,
chemists, food scientists/technol ogists, nutritionists, and health professionals,
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from academia, government laboratories, and industry will benefit from this
publication. Although this book isintended primarily as areference book, it also
summarises the current state of knowledge in key research areas and contains
ideas for future work. In addition, it provides easy to read text suitable for
teaching senior undergraduate and post-graduate students.
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Dried fruits serve as important healthful snack items around the world. They provide a concentrated form of
fresh fruits, prepared by different drying techniques. With their unique combination of taste/aroma, essential
nutrients, fibre, and phytochemicals or bioactive compounds, dried fruits are convenient for healthy eating
and can bridge the gap between recommended intake of fruits and actual consumption. Dried fruits are
nutritionally equivalent to fresh fruits, in smaller serving sizes, in the current dietary recommendations of
various countries. Scientific evidence suggests that individuals who regularly consume generous amounts of
dried fruits have lower rates of cardiovascular disease, obesity, various types of cancer, type-2 diabetes, and
other chronic diseases. Dried fruits also have the advantage of being easy to store and distribute, available
around the year, readily incorporated into other foods and recipes, and present a healthy alternative to salty
or sugary snacks.

Dried Fruits: Phytochemicals and Health Effects is divided into three sections preceded by introductory
chaptersthat provide an overview of dried fruits (their composition, phytochemicals and health applications)
aswell as the cancer chemopreventive effects of selected dried fruits (amlafruits or Indian gooseberries,
avocados, berries, mangoes, mangosteens, persimmons, prunes, raisins, kiwi fruits, and other dried fruits).
The first section covers the most popular dried berries (blackberries, blackcurrants, blueberries, cranberries,
goji berries, mulberries, raspberries, and strawberries); the second section discusses non-tropical dried fruits
(apples, apricots, cherries, citrus fruits, figs, nectarines, peaches, pears, prunes, and raisins); and the final
section addresses tropical dried fruits (acai fruits, bananas, dates, guavas, papayas, mangoes, passion fruits,
and pineapples).

Contributors to this volume are internationally renowned researchers who have provided a comprehensive
account of the global perspectives of the issues relating to phytochemicals and health effects of dried fruits.
The book will serve as aresource for those interested in the potential application of new developmentsin
dried fruits' nutraceuticals and functional foods. Biochemists, chemists, food scientists/technol ogists,
nutritionists, and health professional's, from academia, government laboratories, and industry will benefit
from this publication. Although this book is intended primarily as a reference book, it also summarises the
current state of knowledge in key research areas and contains ideas for future work. In addition, it provides
easy to read text suitable for teaching senior undergraduate and post-graduate students.
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Users Review
From reader reviews:
Nancy Sanchez:

Within other case, little men and women like to read book Dried Fruits: Phytochemicals and Health Effects
(Hui: Food Science and Technology). Y ou can choose the best book if you like reading a book. Provided that
we know about how isimportant the book Dried Fruits: Phytochemicals and Health Effects (Hui: Food
Science and Technology). Y ou can add knowledge and of course you can around the world by just a book.
Absolutely right, due to the fact from book you can understand everything! From your country until
eventually foreign or abroad you can be known. About simple thing until wonderful thing you may know
that. In this era, you can open abook or searching by internet unit. It is called e-book. Y ou may useit when
you feel fed up to go to the library. Let'slearn.

Debra Palacios:

Nowadays reading books be than want or need but also become alife style. This reading routine give you lot
of advantages. Advantages you got of course the knowledge even the information inside the book this
improve your knowledge and information. The information you get based on what kind of publication you
read, if you want have more knowledge just go with education books but if you want truly feel happy read
one along with theme for entertaining including comic or novel. The Dried Fruits: Phytochemicals and
Health Effects (Hui: Food Science and Technology) is kind of e-book which is giving the reader erratic
experience.

Helen M assey:

This Dried Fruits: Phytochemicals and Health Effects (Hui: Food Science and Technology) are generaly
reliable for you who want to certainly be a successful person, why. The explanation of this Dried Fruits:
Phytochemicals and Health Effects (Hui: Food Science and Technology) can be one of the great books you
must have is definitely giving you more than just simple examining food but feed anyone with information
that perhaps will shock your before knowledge. This book is handy, you can bring it just about everywhere
and whenever your conditions throughout the e-book and printed ones. Beside that this Dried Fruits:



Phytochemicals and Health Effects (Hui: Food Science and Technology) giving you an enormous of
experience for example rich vocabulary, giving you demo of critical thinking that could it useful in your day
activity. So, let'shave it and enjoy reading.

Ernestine Biggs:

Aswe know that book isimportant thing to add our know-how for everything. By areserve we can know
everything we want. A book isapair of written, printed, illustrated or perhaps blank sheet. Every year had
been exactly added. Thisreserve Dried Fruits: Phytochemicals and Health Effects (Hui: Food Science and
Technology) was filled regarding science. Spend your extratime to add your knowledge about your science
competence. Some people has diverse feel when they reading a book. If you know how big benefit of a book,
you can really feel enjoy to read a publication. In the modern eralike at this point, many ways to get book
which you wanted.
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