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This manual aims to present a broad coverage of urban finance, and describe the techniques of urban financial analysis. The manual is
designed to provide only the core material for courses on urban financial management and should be supplemented with material relating to
the specific conditions of the countries of the participants. This manual is divided into four chapters. Chapter one provides an overview of key
issues in urban finance and introduces a framework for urban financial analysis; chapter 2 focuses on revenues and addresses the questions
of how and from where government authorities can mobilize the resources required to finance the provision of urban services and the
development and maintenance of urban infrastructure; chapter 3 examines expenditure analysis and addresses the question of how to spend
more wisely; and chapter 4 discusses private participation in the delivery of urban services, forms of private sector involvement, and the role
of nongovernment organizations and community groups. The report closes with a case study on private participation in public services and
functions (solid waste disposal) in Malaysia.
The seafood processing industry produces a large amount of by-products that usually consist of bioactive materials such as proteins,
enzymes, fatty acids, and biopolymers. These by-products are often underutilized or wasted, even though they have been shown to have
biotechnological, nutritional, pharmaceutical, and biomedical applications. For example, by-products derived from crustaceans and algae
have been successfully applied in place of collagen and gelatin in food, cosmetics, drug delivery, and tissue engineering. Divided into four
parts and consisting of twenty-seven chapters, this book discusses seafood by-product development, isolation, and characterization, and
demonstrates the importance of seafood by-products for the pharmaceutical, nutraceutical, and biomedical industries.

One important element of FAO's work is building the capacity of food control personnel, including government authorities
and food industry personnel carrying out food quality and safety assurance programmes. Such programmes should
include specific food risk control procedures such as the Hazard Analysis and Critical Control Point (HACCP) system.
FAO has prepared this manual in an effort to harmonize the approach to training in the HACCP system based on the
already harmonized texts and guidelines of the Codex Alimentarius Commission. The manual is structured to provide
essential information in a standardized, logical and systematic manner while adhering to effective teaching and learning
strategies. Also published in English, Russian and Spanish.
Following the success of the previous editions, this popular introductory text continues to provide thorough, up-to-date
information covering a broad range of topics in food science, with emphasis on food processing and handling and the
methodology of specific foods. Presenting a multitude of easy-to-understand figures, tables, illustrated concepts and
methods. This text maintains the strengths of the previous edition while adding new information. The book opens with a
revised chapter on what food science actually is, detailing the progression of food science from beginning to future.
Succeeding chapters include the latest information on food chemistry and dietary recommendations, food borne diseases
and microbial activity. A complete revision of HACCP is outlined, accompanied by numerous examples of flow charts and
applications, as well as major additions on food labeling. Extensive updates have been made on processing methods and
handling of foods, such as new procedures on: candy making; coffee and tea production; beer and wine production; soft
drinks; ultra high temperature processing; aseptic packaging; aquaculture and surimi; and UHT and low temperature
pasteurization of milk. In addition, there is a completely new section which includes safety and sanitation as well as
laboratory exercises in sensory, microbiological, chemical quality test, and processing methods for a variety of the foods
described in previous chapters.
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A comprehensive treatment for implementing Statistical Process Control (SPC) in the food industry This book provides managers, engineers,
and practitioners with an overview of necessary and relevant tools of Statistical Process Control, a roadmap for their implementation, the
importance of engagement and teamwork, SPC leadership, success factors of the readiness and implementation, and some of the key
lessons learned from a number of food companies. Illustrated with numerous examples from global real-world case studies, this book
demonstrates the power of various SPC tools in a comprehensive manner. The final part of the book highlights the critical challenges
encountered while implementing SPC in the food industry globally. Statistical Process Control for the Food Industry: A Guide for Practitioners
and Managers explores the opportunities to deliver customized SPC training programs for local food companies. It offers insightful chapter
covering everything from the philosophy and fundamentals of quality control in the food industry all the way up to case studies of SPC
application in the food industry on both the quality and safety aspect, making it an excellent "cookbook" for the managers in the food industry
to assess and initiating the SPC application in their respective companies. Covers concise and clear guidelines for the application of SPC
tools in any food companies' environment Provides appropriate guidelines showing the organizational readiness level before the food
companies adopt SPC Explicitly comments on success factors, motivations, and challenges in the food industry Addresses quality and safety
issues in the food industry Presents numerous, global, real-world case studies of SPC in the food industry Statistical Process Control for the
Food Industry: A Guide for Practitioners and Managers can be used to train upper middle and senior managers in improving food quality and
reducing food waste using SPC as one of the core techniques. It's also an excellent book for graduate students of food engineering, food
quality management and/or food technology, and process management.
A high standard of hygiene is a prerequisite for safe food production, and the foundation on which HACCP and other safety management
systems depend. Edited and written by some of the world's leading experts in the field, and drawing on the work of the prestigious European
Hygienic Engineering and Design Group (EHEDG), Hygiene in food processing provides an authoritative and comprehensive review of good
hygiene practice for the food industry. Part one looks at the regulatory context, with chapters on the international context, regulation in the EU
and the USA. Part two looks at the key issue of hygienic design. After an introductory chapter on sources of contamination, there are
chapters on plant design and control of airborne contamination. These are followed by a sequence of chapters on hygienic equipment design,
including construction materials, piping systems, designing for cleaning in place and methods for verifying and certifying hygienic design. Part
three then reviews good hygiene practices, including cleaning and disinfection, personal hygiene and the management of foreign bodies and
insect pests. Drawing on a wealth of international experience and expertise, Hygiene in food processing is a standard work for the food
industry in ensuring safe food production. An authoritative and comprehensive review of good hygiene practice for the food industry Draws on
the work of the prestigious European Hygienic Engineering and Design Group (EHEDG) Written and edited by world renowned experts in the
field
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After a sordid litany of recalls courtesy of the food industry, consumers are pointing the finger at companies that have
failed to institute proper recall prevention techniques. While historical analysis shows no company is exempt from recall
risk, most can be prevented with an efficient and verifiable quality control program.Authored by a 20-year
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