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Preface and Ac

The intent of this book is the same as that descril
in the Preface to the first three editions — a text |
marily for undergraduate students majoring in fc
science, currently studying the analysis of foods. He
ever, comments from users of the first three editis
have convinced me that the book is also a valuable 1
for persons in the food industry who either do fc
analysis or interact with analysts.

The big focus of this edition was to do a gen
update, adding many new methods and topics ¢
deleting outdated/unused methods. The follow
summarizes changes from the third edition: (1) genc
updates, including addition and deletion of me
ods, (2) combined two chapters to create one chay
focused on food contaminants, residues, and che
cal constituents of concern, (3) some chapters rew
ten by new authors (e.g., Inmunoassays, Extrane
Matter Analysis, Color Analysis, Thermal Analys
(4) reorganized some chapters (e.g., Atomic Abso
tion and Atomic Emission Spectroscopy; Basic Ch
matography), (5) added chapter on nuclear magn:
resonance, (6) added calculations for all practice pr

larme and (7Y added tahle 14 ecrnme chantoere Fh 11T
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