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Preface

Fresh and processed vegetables are a fast-
growing segment of the food industry and
occupy an important place in the global com-
merce and economy of many countries. Vari-
ous studies have demonstrated the importance
of vegetables to human health, contribut-
ing fibe , vitamins, minerals, bioactive phy-
tochemicals, and other nutrients in our diet.
Botanically and organoleptically diverse veg-
etables are primarily grown on regional and
seasonal basis. Because of their highly per-
ishable nature, search for efficien and better
methods of preservation has been continuing
along side the developments in production,
postharvest handling, processing, and quality
improvements. This handbook with 37 chap-
ters contributed by more than 50 authors from
North America, Europe, Australia, Asia, and
Middle East is organized in fi e parts, which
review and discuss important developments
in vegetables and vegetable processing.

Part I of the handbook has 7 chapters on
physiology, biochemistry, sensory and fl vor
properties, nutrition, phytochemical proper-
ties, genetic engineering, and microbiology.

Part II has 2 chapters on postharvest phys-
iology and technology.

Part III has 12 chapters covering vari-
ous aspects of vegetable processing including
fresh-cut vegetables, vegetable parts, herbs
and essential oils, vegetable juices, minimal
processing and new technologies, refrigera-
tion and freezing, drying, computer applica-
tions, packaging, and waste management.

Part IV includes 3 chapters on product and
plant safety, including microbial safety, GAP
and GMP, and HACCP.

Part V covers processing of important veg-
etables including green, leafy, tuber and root,
and other vegetables. It also includes chapters
on dry beans, olives, and avocadoes which are
used as vegetables.

This handbook is intended as a contem-
porary source book on vegetable and veg-
etable processing for the industry, students,
academia, libraries, research institutes, lab-
oratories, and other interested professionals.
To our knowledge, there are few books on
vegetables and vegetable processing with as-
sociated coverage of scientifi aspects and in-
dustrial practices. Although the readers are
the fina judge, we hope this handbook would
meet the growing need for a quality book
in this field The editorial team acknowl-
edges many individuals for their supports
during the conception and development of
this book. Our sincere thanks and gratitude
to all authors for their contributions and
for bearing with us during the review pro-
cess. We would like to thank the publish-
ing and copy editing departments, especially,
Mark Barrett, Susan Engelken and Ronald
D’souza for their supports to this project.
We are grateful to the institutions we are as-
sociated with and to our families for their
supports.
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