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Understanding Food 6th Edition PDF: PRINCIPLES AND PREPARATION is ideal for an undergraduate course that covers the basic elements of food preparation, food service and food science. Contemporary and comprehensive in coverage, this best-selling food fundamentals text thoroughly explores the science of food through core material on food selection and evaluation, food safety and food chemistry. The sixth edition discusses classification, composition, selection, purchasing and storage for a range of traditional food items, and explores the various aspects of food service, including meal planning, basic food preparation, equipment, food preservation and government regulations. A new rich illustration and full-color photo program and unique pedagogical features make the information easily understandable and interesting to students.
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Luna:)





 December 2, 2020





I did a rental, came fast. Some unnoticeable highlights.
The book material is all you want o learn about food; quality, cooking, storage, presentation, it covers a lot.

Itemized food; meats, vegetables, flour, fruits, milk, etc.
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Need it for RD class.
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As a professional chef who decided to become an RDN, this book is basic “housewife” or Introduction to Food Preparation levels – and contains a LOT of misinformation. It would be writing a novel to list everything wrong, so here are 3 just from chapter 18:

1) NEVER mix water and chocolate together unless you like dealing with a seized mess

2) Never add flour to something just before serving

3) If it’s rancid you throw it out. Period. You don’t even try to fix it
There are much better texts out there from actual chefs who are also RDNs, and even the books by the CIA are written better. Just because you’re a RD or RDN doesn’t mean you know how to cook. Brown proves this.
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