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Preface / x

in Food Industry, Marketing and Export Management, Practical

Methods for Quality Control along with glossary and annexures. The

text in the chapter has been illustrated with tables, figures and plates

for better understanding of the contents. The book chapters have been

designed as per the ICAR syllabus for UG and PG students. At present,

there is no book available which gives an orientation for quality control

in food processing industry. The book will be highly beneficial to both

UG and PG students undergoing courses in Postharvest Technology,

Food Technology, Food Science and Technology as well as for

professionals related to quality management systems in food processing

industry.

We acknowledge from the core of our heart for the valuable

guidance and support received from numerous publications of many

committed and dedicated members of scientific community who have

contributed tirelessly in the field of food quality and management

system. Their assistance for the information obtained from literature

and websites that were consulted during the preparation of the

manuscript is thankfully acknowledged. With deep sense of pride and

dignity, authors express heartfelt sense of gratitude and regards to

Hon’ble Vice Chancellor, Dr K R Dhiman; Director of Research,

Dr S K Sharma and Dean, Dr R C Sharma, Dr YS Parmar University

of Horticulture and Forestry, Nauni, Solan with whose guidance,

scientific knowledge, constructive criticism and constant

encouragement, we have been able to publish this manuscript. Words

are inadequate to express our gratitude towards our most venerable

parents and family members whose constant inspiration and

innumerable sacrifices have encouraged us to complete this goal.

It is hoped that the book will be welcomed and its benefits will be

availed by an increased number of food professionals like students,

researchers, teachers and all those who have interest in the subject.

Although, every care has been taken by the authors While writing this

text book even then spelling mistakes, overlapping; repetition of brief

portion here and there could not be helped. Needless to say, errors

and omissions are solely our.’Constructive criticisms and suggestion

by the readers are welcome for improving the quality of manuscript.

Reader’s indulgence in this regard is highly solicited.

Dev Raj

Rakesh Sharma

V K Joshi
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