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Andrew G H Lea
Davin de Kergommeaux takes readers on a journey
through the first systematic presentation of Canadian
whisky: how it's made, who makes it, why it tastes
the way it does, its history, and the rich, centuriesold folklore surrounding it. Join whisky authority
Davin de Kergommeaux on a pan-Canadian journey
from British Columbia to Nova Scotia, celebrating the
diversity of Canada's unique spirit. With his
conversational and accessible tutelage, de
Kergommeaux offers readers a carefully researched,
reliable, and authoritative guide to Canadian whisky
that is, quite simply, not available anywhere else.
Not only a book describing the history and culture of
the spirit, Canadian Whisky: The Portable Expert is
also an informed exploration of taste. For the first
time, whisky consumers -- experts and novices alike
-- can approach Canadian whisky with a
connoisseur's appreciation of its rich subtleties.
This new edition of the best-selling Craft Cider
Making is fully revised and updated. Packed with
essential advice and information, it gives step-bystep instruction for small scale cider making. It
retains the best of traditional practice but also draws
on modern understanding of orcharding and
fermentation science. Written by an award-winning
cider maker, it guides beginners into the rewarding
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world of cider making and helps those with more
experience expand their skills to enjoy the craft more
fully. Includes a guide to cider apples, as well as
advice on growing and caring for them. Packed with
essential advice and information and step-by-step
instruction for small scale cider making.
Fermented food can be produced with inexpensive
ingredients and simple techniques and makes a
significant contribution to the human diet, especially
in rural households and village communities
worldwide. Progress in the biological and
microbiological sciences involved in the manufacture
of these foods has led to commercialization and
heightened int
All around the world, the public’s taste for fermented
cider has been growing more rapidly than at any
time in the past 150 years. And with the growing
interest in locally grown and artisanal foods, many
new cideries are springing up all over North America,
often started up by passionate amateurs who want to
take their cider to the next level as small-scale craft
producers. To make the very best cider—whether for
yourself, your family, and friends or for market—you
first need a deep understanding of the processes
involved, and the art and science behind them.
Fortunately, The New Cider Maker’s Handbook is
here to help. Author Claude Jolicoeur is an
internationally known, award-winning cider maker
with an inquiring, scientific mind. His book combines
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the best of traditional knowledge and techniques with
up-to-date, scientifically based practices to provide
today’s cider makers with all the tools they need to
produce high-quality ciders. The New Cider Maker’s
Handbook is divided into five parts containing: An
accessible overview of the cider making process for
beginners; Recommendations for selecting and
growing cider-appropriate apples; Information on
juice-extraction equipment and directions on how to
build your own grater mill and cider press; A
discussion of the most important components of
apple juice and how these may influence the quality
of the cider; An examination of the fermentation
process and a description of methods used to
produce either dry or naturally sweet cider, still or
sparkling cider, and even ice cider. This book will
appeal to both serious amateurs and professional
cider makers who want to increase their knowledge,
as well as to orchardists who want to grow cider
apples for local or regional producers. Novices will
appreciate the overview of the cider-making process,
and, as they develop skills and confidence, the more
in-depth technical information will serve as an
invaluable reference that will be consulted again and
again. This book is sure to become the definitive
modern work on cider making. A mechanical
engineer by profession, Claude Jolicoeur first
developed his passion for apples and cider after
acquiring a piece of land on which there were four
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rows of old abandoned apple trees. He started
making cider in 1988 using a “no-compromise”
approach, stubbornly searching for the highest
possible quality. Since then, his ciders have earned
many awards and medals at competitions, including
a Best of Show at the prestigious Great Lakes
International Cider and Perry Competition
(GLINTCAP). Claude actively participates in
discussions on forums like the Cider Digest, and is
regularly invited as a guest speaker to events such
as the annual Cider Days festival in western
Massachusetts. He lives in Quebec City.
Bibliography of literature about drinks and drinking,
primarily English-language titles in the Hurty-Peck
Library of Beverage Literature. Over 5000 citations
are alphabetically arranged by author. Includes
topical subject list, short-title list, list of libraries with
beverage collections.
In a lively gastronomical tour around the world and
through the millennia, Uncorking the Past tells the
compelling story of humanity's ingenious, intoxicating
search for booze. Following a tantalizing trail of
archaeological, chemical, artistic, and textual clues,
Patrick E. McGovern, the leading authority on
ancient alcoholic beverages, brings us up to date on
what we now know about the creation and history of
alcohol, and the role of alcohol in society across
cultures. Along the way, he integrates studies in food
and sociology to explore a provocative hypothesis
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about the integral role that spirits have played in
human evolution. We discover, for example, that the
cereal staples of the modern world were probably
domesticated in agrarian societies for their potential
in fermenting large quantities of alcoholic beverages.
These include the delectable rice wines of China and
Japan, the corn beers of the Americas, and the millet
and sorghum drinks of Africa. Humans also learned
how to make mead from honey and wine from exotic
fruits of all kinds: even from the sweet pulp of the
cacao (chocolate) fruit in the New World. The perfect
drink, it turns out-whether it be mind-altering,
medicinal, a religious symbol, liquid courage, or
artistic inspiration-has not only been a profound
force in history, but may be fundamental to the
human condition itself. This coffee table book will
sate the curiosity of any armchair historian interested
in the long history of food and wine.
Wine chemistry inspires and challenges with its
complexity, and while this is intriguing, it can also be
a barrier to further understanding. The topic is
demystified in Understanding Wine Chemistry, which
explains the important chemistry of wine at the level
of university education, and provides an accessible
reference text for scientists and scientifically trained
winemakers alike. Understanding Wine Chemistry:
Summarizes the compounds found in wine, their
basic chemical properties and their contribution to
wine stability and sensory properties Focuses on
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chemical and biochemical reaction mechanisms that
are critical to wine production processes such as
fermentation, aging, physiochemical separations and
additions Includes case studies showing how
chemistry can be harnessed to enhance wine color,
aroma, flavor, balance, stability and quality. This
descriptive text provides an overview of wine
components and explains the key chemical reactions
they undergo, such as those controlling the
transformation of grape components, those that arise
during fermentation, and the evolution of wine flavor
and color. The book aims to guide the reader, who
perhaps only has a basic knowledge of chemistry, to
rationally explain or predict the outcomes of
chemical reactions that contribute to the diversity
observed among wines. This will help students,
winemakers and other interested individuals to
anticipate the effects of wine treatments and
processes, or interpret experimental results based
on an understanding of the major chemical reactions
that can occur in wine.
Cider has become the new "it" drink, with a wide
range of styles popping up on restaurant menus and
at neighborhood bars everywhere. Sweet, tart,
sparkling, still—cider has many wonderful (and
sometimes unexpected) qualities. But how to
choose? For this gateway guide, author Jeff Alworth
traveled to France, England, Spain, Canada, and the
United States, asking questions and drinking every
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variety of cider he could find, resulting in a compact
yet comprehensive overview. An ideal introduction to
this complex and always refreshing beverage, Cider
Made Simple will give imbibers the tools they need
to choose the cider that's right for them.
Savour the bold notes and rich varieties of Canadian
whisky with this fully revised, updated, and
indispensable guide. This fully updated and revised
edition of the award-winning Canadian Whisky
invites you on a journey across Canada and back
through time to discover the story of this unique
spirit. Independent whisky expert Davin de
Kergommeaux weaves a compelling narrative,
beginning with the substance of Canadian
whisky—grains, water, and wood—and details the
process of how it’s made and how to taste it. He
traces the fascinating history of the country’s major
distilleries and key visionaries, and introduces the
present-day players—big and small—who are shaping
the industry through both tradition and innovation.
Newly designed, and now including a map of
Canada’s whisky distilleries, over 100 up-to-date
tasting notes, and a handy tasting checklist,
Canadian Whisky reflects the latest research on
flavour development and the science of taste. At
once authoritative and captivating, this is a musthave resource for beginners, enthusiasts, and
aficionados alike.
A comprehensive and accessible textbook, Food
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Packaging: Principles and Practice, Second Edition
presents an integrated approach to understanding
the principles underlying food packaging and their
applications. Integrating concepts from chemistry,
microbiology, and engineering, it continues in the
fine tradition of its bestselling predecessor - and has
been completely updated to include new, updated,
and expanded content. The author divides the book's
subject matter into five parts for ease-of-use. The
first part addresses the manufacture, properties, and
forms of packaging materials, placing emphasis on
those properties that influence the quality and shelf
life of food. The second part then details the various
types of deteriorative reactions that foods undergo,
examines the extrinsic factors controlling their
reaction rates, and discusses specific factors
influencing shelf life and the methodology used to
estimate that shelf life. Chapters on the aseptic
packaging of foods, active and intelligent packaging,
modified atmosphere packaging, and microwavable
food packaging are explored in the third part, while
the fourth part describes packaging requirements of
the major food groups. The final section examines
the safety and legislative aspects of food packaging.
The book also includes over 300 industry
abbreviations, acronyms, and symbols, and an
expansive index. What's New in the Second Edition:
Includes five new chapters and diagrams that
explain recent developments in packaging materials
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and processes Provides the latest information on
new and active packaging technologies Presents
new, updated, and expanded references Adhering to
the highly organized format that made the first
edition so straightforward and informative, this latest
edition of Food Packaging: Principles and Practice
presents students with the most essential and cuttingedge information available. The author maintains a
website with more information.
This comprehensive reference combines the
technological know-how from five centuries of
industrial-scale brewing to meet the needs of a
global economy. The editor and authors draw on the
expertise gained in the world's most competitive beer
market (Germany), where many of the current
technologies were first introduced. Following a look
at the history of beer brewing, the book goes on to
discuss raw materials, fermentation, maturation and
storage, filtration and stabilization, special production
methods and beermix beverages. Further chapters
investigate the properties and quality of beer, flavor
stability, analysis and quality control, microbiology
and certification, as well as physiology and
toxicology. Such modern aspects as automation,
energy and environmental protection are also
considered. Regional processes and specialties are
addressed throughout the entire book, making this a
truly global resource on brewing.
The Oxford Handbook on Early China brings 30
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scholars together to cover early China from the
Neolithic through Warring States periods (ca
5000-500BCE). The study is chronological and
incorporates a multidisciplinary approach, covering
topics from archaeology, anthropology, art history,
architecture, music, and metallurgy, to literature,
religion, paleography, cosmology, religion,
prehistory, and history.
Fermented Beverage ProductionSpringer Science &
Business Media
Fermented Beverage Production, Second Edition is an
essential resource for any company producing or selling
fermented alcoholic beverages. In addition it would be of
value to anyone who needs a contemporary introduction
to the science and technology of alcoholic beverages.
This authoritative volume provides an up-to-date,
practical overview of fermented beverage production,
focusing on concepts and processes pertinent to all
fermented alcoholic beverages, as well as those specific
to a variety of individual beverages. The second edition
features three new chapters on sparkling wines, rums,
and Latin American beverages such as tequila, as well
as thorough updating of information on new technologies
and current scientific references.
Archaelogists and anthropologists (especially
ethnologists) have for many years realised that man's
ingestion of alcoholic beverages may well have played a
significant part in his transition from hunter-gatherer to
agriculturalist. This unique book provides a scientific text
on the subject of 'ethanol' that also aims to include
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material designed to show 'non-scientists' what
fermentation is all about. Conversely, scientists may well
be surprised to find the extent to which ethanol has
played a part in evolution and civilisation of our species.
A History of Beer and Brewing provides a
comprehensive account of the history of beer. Research
carried out during the last quarter of the 20th century has
permitted us to re-think the way in which some ancient
civilizations went about their beer production. There have
also been some highly innovative technical
developments, many of which have led to the
sophistication and efficiency of 21st century brewing
methodology. A History of Beer and Brewing covers a
time-span of around eight thousand years and in doing
so:Â·Stimulates the reader to consider how, and why, the
first fermented beverages might have
originatedÂ·Establishes some of the parameters that
encompass the diverse range of alcoholic beverages
assigned the generic name 'beer'Â·Considers the
possible means of dissemination of early brewing
technologies from their Near Eastern originsThe book is
aimed at a wide readership particularly beer enthusiasts.
However the use of original quotations and references
associated with them should enable the serious scholar
to delve into this subject in even greater depth.
Food flavour technology is of key importance for the food
industry.Increasingly, food products must comply with
legal requirements andconform to consumer demands
for “natural” products, butthe simple fact is that, if foods
do not taste good, they will notbe consumed and any
nutritional benefit will be lost. Thereis therefore keen
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interest throughout the world in the production,utilisation
and analysis of flavours. The second edition of this
successful book offers a broadintroduction to the
formulation, origins, analysis and performanceof food
flavours, updating the original chapters and
addingvaluable new material that introduces some of the
newermethodologies and recent advances. The creation
of flavourings is the starting point for the book,outlining
the methodology and constraints faced byflavourists.
Further constraints are considered in a chapterdealing
with international legislation. The origins of flavours
aredescribed in three chapters covering thermal
generation,biogeneration and natural sources, keeping in
mind the adjustmentsthat manufacturers have had to
make to their raw materials andprocesses to meet the
demand for natural products whilst complyingwith cost
issues. Delivery of flavours using encapsulation
orthrough an understanding of the properties of the food
matrix isdescribed in the next two chapters, and this
section is followed bychapters describing the different
ways to analyse flavours usinginstrumental, modelling
and sensory techniques. The book is aimedat food
scientists and technologists, ingredients suppliers,quality
assurance personnel, analytical chemists
andbiotechnologists.
Alcohol consumption goes to the very roots of nearly all
human societies. Different countries and regions have
become associated with different sorts of alcohol, for
instance, the “beer culture” of Germany, the “wine
culture” of France, Japan and saki, Russia and vodka,
the Caribbean and rum, or the “moonshine culture” of
Page 12/18

Download Free Fermented Beverage Production
By Andrew G H Lea
Appalachia. Wine is used in religious rituals, and toasts
are used to seal business deals or to celebrate
marriages and state dinners. However, our relation with
alcohol is one of love/hate. We also regulate it and tax it,
we pass laws about when and where it’s appropriate,
we crack down severely on drunk driving, and the United
States and other countries tried the failed “Noble
Experiment” of Prohibition. While there are many
encyclopedias on alcohol, nearly all approach it as a
substance of abuse, taking a clinical, medical
perspective (alcohol, alcoholism, and treatment). The
SAGE Encyclopedia of Alcohol examines the history of
alcohol worldwide and goes beyond the historical lens to
examine alcohol as a cultural and social phenomenon,
as well—both for good and for ill—from the earliest days of
humankind.
A collected volume of contributions on the science of
food fermentation, featuring articles on a wide array of
food products and distilled beverages.
Offering a panoramic view of the history and culture of
food and drink in America with fascinating entries on
everything from the smell of asparagus to the history of
White Castle, and the origin of Bloody Marys to
jambalaya, the Oxford Companion to American Food and
Drink provides a concise, authoritative, and exuberant
look at this modern American obsession. Ideal for the
food scholar and food enthusiast alike, it is equally
appetizing for anyone fascinated by Americana,
capturing our culture and history through what we love
most--food! Building on the highly praised and deliciously
browseable two-volume compendium the Oxford
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Encyclopedia of Food and Drink in America, this new
work serves up everything you could ever want to know
about American consumables and their impact on
popular culture and the culinary world. Within its pages
for example, we learn that Lifesavers candy owes its
success to the canny marketing idea of placing the
original flavor, mint, next to cash registers at bars.
Patrons who bought them to mask the smell of alcohol
on their breath before heading home soon found they
were just as tasty sober and the company began
producing other flavors. Edited by Andrew Smith, a writer
and lecturer on culinary history, the Companion serves
up more than just trivia however, including hundreds of
entries on fast food, celebrity chefs, fish, sandwiches,
regional and ethnic cuisine, food science, and historical
food traditions. It also dispels a few commonly held
myths. Veganism, isn't simply the practice of a few
"hippies," but is in fact wide-spread among elite athletic
circles. Many of the top competitors in the Ironman and
Ultramarathon events go even further, avoiding all
animal products by following a strictly vegan diet.
Anyone hungering to know what our nation has been
cooking and eating for the last three centuries should
own the Oxford Companion to American Food and Drink.
Sensory evaluation methods are extensively used in the
wine, beer and distilled spirits industries for product
development and quality control, while consumer
research methods also offer useful insights as the
product is being developed. This book introduces
sensory evaluation and consumer research methods and
provides a detailed analysis of their applications to a
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variety of different alcoholic beverages. Chapters in part
one look at the principles of sensory evaluation and how
these can be applied to alcoholic beverages, covering
topics such as shelf life evaluation and gas
chromatography – olfactometry. Part two concentrates
on fermented beverages such as beer and wine, while
distilled products including brandies, whiskies and many
others are discussed in part three. Finally, part four
examines how consumer research methods can be
employed in product development in the alcoholic
beverage industry. With its distinguished editor and
international team of contributors, Alcoholic beverages is
an invaluable reference for those in the brewing,
winemaking and distilling industries responsible for
product development and quality control, as well as for
consultants in sensory and consumer science and
academic researchers in the field. Comprehensively
analyses the application of sensory evaluation and
consumer research methods in the alcoholic beverage
industry Considers shelf life evaluation, product
development and gas chromatography Chapters
examine beer, wine, and distilled products, and the
application of consumer research in their production
This is the first encyclopedia to help the general reader
understand the myriad components of what sustains us:
the food and drink industries.
Wine law and policy have evolved significantly over the
last century, progressively moving from national terroirs
to a global market. In this process, countries and regions
took different approaches to address new problems wish
are analyzed in this book.
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The first edition of this book was the winner of the Wine
and Food Society Andre Simon Prize for the best
contribution, in English, to the literature of gastronomy, in
1965. For this revised edition the authors have included
up-to-date statistical information and new material on
grape growing and wine making techniques, reflecting
the ever increasing importance of wine in American life.

The search for altenative, renewable sources of fuel
and energy from plants, algae, and waste materials
has catalyzed in recent years. With the growing
interest in bioenergy development and production
there has been increasing demand for a broad
ranging introductory text in the field. Bioenergy:
Principles and Practices provides an invaluable
introduction to the fundamentals of bioenergy
feedstocks, processing, and industry. Bioenergy
provides readers with an understanding of
foundational information on 1st, 2nd, and 3rd
generation biofuels. Coverage spans from feedstock
production of key energy sources such as grasses,
canes, and woody plants through chemical
conversion processes and industrial application.
Each chapter provides a thorough description of
fundamental concepts, definitions of key terms, case
studies and practical examples and exercises.
Bioenergy: Principles and Practices will be an
essential resource for students, bioengineers,
chemists, and industry personnel tying key concepts
of bioenergy science to valuable real world
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application.
The production of fermented beverages is nowadays
a technically sophisticated business. Many people
outside it, however, even if they are familiar with the
food industry overall, fail to appreciate just what
advances have been made in the last twenty or thirty
years. In part this is due to the blandishments of
advertising, which tend to emphasise the traditional
image for mass market promotion at the expense of
the technological skills, and in part due to a lack of
readily available information on the production pro
cesses themselves. This book attempts to remedy
the balance and to show that, far from being a quaint
and rustic activity, the production of fermented
beverages is a skilled and sophisticated blend of
tradition and technology. We have chosen to
organise the book principally by individual beverages
or groups of beverages, with the addition of a
number of general chapters to cover items of
common concern such as fermentation biochemistry,
adulteration, filtration and flavour aspects. While we
have tried to eliminate excessive duplication of
information, we make no apologies for the fact that
certain important aspects (e. g. the role of sulphur
dioxide in wine and cidermaking) are discussed on
more than one occasion. This only serves to
underline their importance and to ensure that each
chapter is moderately self-contained.
Recent developments in genetic engineering and
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protein chemistry are bringing ever more powerful
means of analysis to bear on the study of enzyme
structure. This volume reviews the most important
types of industrial enzymes. In a balanced manner it
covers three interrelated aspects of paramount
importance for enzyme performance: threedimensional protein structure, physicochemical and
catalytic properties, and the range of both classical
and novel applications.
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