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INTRODUÇÃO 

No decorrer de viagem de estudos aos Estados Unidos da Amé- 
rica do Norte, teve-se a oportunidade de obter, em várias msmulçoes 
científicas e, principalmente, nas universidades da Callforma, Havai 
e Florida, valiosas referéncias bibliograficas que, reunidas a outras 
coletadas na Universidade Rural do Estado de Minas Gerais, no Insti- 
tuto de Agroquimica e Tecnologia de Alimentos, em Valéncia, na Es- 
panha, e na Escola Superior de Agricultura Luiz de Queiroz, da Uni- 
versidade de São Paulo, bem como em alguns catalogos de editoras, 
constituem a relagao a seguir. 

Não se pretendeu fazer obra completa no genero, e sim, esten- 
der a outros os benefícios de uma lista com mais de mil livros, como 
a presente. Explica-se, désse modo, as razões por que obras de gran- 
de importancia podem estar ausentes eassuntos correlatos como, por 
exemplo, Bioquímica e Microbiologia, não apresentam grande desen- 
volvimento. 

De modo geral abandonaram-se as edigoes primitivas e os li- 
vros antigos, salvo os pertencentes a Biblioteca da UREMG (assina- 
lados com °) e certas obras ainda consideradas de uso atual. 

Após a relação principal, sera apresentada pequena lista suple- 
mentar de referéncias incompletas, ja que julgamos mais acertado for- 
necer apenas algumas informações a respeito de determinadas obras 
do que, simplesmente, olvida-las. 

A fim de evitar duplicidade, as repetigoes da mesma referén- 
cia serão assinaladas com asterisco. 

Se, finalmente, a presente lista trouxer algum auxilio aos nos- 
sos estudantes, a quem, notadamente, é destinada, a outros interes- 
sados no assunto e a alguma biblioteca em formagao, o primordial 
objetivo de sua publicagao tera sido alcangado. 

INTRODUCTION 

Traveling through the United States of America, we had the 
opportunity to obtain, in various scientific institutions, chiefly in the 
Universities of California, Hawaii, and Florida, valuable bibliographic 
references. The list below presents these references plus others col- 
lected at the Rural University of the State of Minas Gerais, in Vigosa, 
Brazil, at the Institute of Agricultural Chemistry and Food Technology, 
in Valencia, Spain, and at the College of Agriculture Luiz de Queiroz 
of the University of Sao Paulo, in Piracicaba, Brazil, as well as from 
others sources.
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It was not our intention to prepare an exhaustive work on the 

subject, but to extend to other people the benefits of a reference list 

of more than a thousand books. Therefore some important references 

may be absent and related subjects (biochemistry and microbiology, 

for example), are not completely documented. 

In general we omitted references about older editions except 

those available at the Library of UREMG (marked with °) and also 

some of the references about older books still in use. 
In addition to the main list, a small supplementary list containing 

partial references is presented because we think it would be better to 

give few information about a book than none. 

To avoid repetition, those references which appear in 1ore than 

one section are marked with an asterisk. 
If the list helps our students, to whom is dedicated,otherpecople 

working in the field or any library searching for references, we will 

consider our objectives fulfilled. 

TECNOLOGIA DE ALIMENTOS FOOD TECHNOLOGY 

Geral General 

ADAM, W. B. etalii. Food industries mar 1al; atechnical and commercial 

compendium on the manufacture, preservation, packaging and 

storage of all food products.New York, Chemical Pub. Co., 1958. 

979 p. 

BATE-SMITH, E.C. & MORRIS, T.N., ed. Food science; a symposi- 

um on quality & preservation of foods. Cambridge, Inglaterra, 

University Press, 1952. 319 p. 

* BLANCK, Fred C., ed. Handbook of food and agriculture, New York, 

Reinhold, 1955. 1039 p. 

BLUMENTHAL, S. Food products. Brooklin, N.Y., Chemical Pub. 

Co., 1947. 986 p. 

* BORGES, José Marcondes. Praticas de tecnologia rural. Vigosa, Mi- 

nas Gerais, Universidade Rural do Estado de Minas Gerais, 1964, 

204 p. 

* CHARLEY, Helen. Food study manual. New York, Ronald Press, 1961. 

p.var. 
* CRUESS, W.V. Commercial fruit and vegetable products. 4. ed. New 

York, McGraw-Hill, 1958. 884 p. 

DESROSIER, Norman W. The technology of food preservation. Westport, 

Conn., Avi, 1963. 405 p. 

* DUNCAN, A.O. Food processing; a guide to selecting, producing,
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preserving and storing thefamily food supply. Atlanta, Ga., Turner 

E. Smith, 1951. 564 p. 

* FAO. Politicas cerealistas nacionais, Roma, 1959, 121 p. 

FEIGENBAUM, I. Food industries, chemistry and processing. Jeru- 

salém, Hamadpis Liphshit Press, 1947. 496 p. 
FOODINDUSTRIES MANUAL. A technical and commercial compendium 

on the manufacture, preserving, packing, and storage of all food 

products. 19. ed. London, Leonard Hill, 1961, 

GOLDBLITZ, S.A., ed. Exploration in future food processing tech- 

niques. Cambridge, Mass., Massachussets Institute of Technology, 

1963. 92 p. 
HUGHES, Osee. Introductory foods. 4. ed. New York, Macmillan, 1962. 

502 p. 

JACOBS, Morris B, ed. The chemistry and technology of food and food 

products. 2. ed. New York, Interscience, 1951. 3 v. 

* JOSLYN, Maynard & HEID, J.L., ed. Food processing operations; their 

management, machines, materials and methods. Westport, Conn., 

Avi, 1963-4. 3 v. 

* JUSTIN, Margaret M. et alii. Foods; an introductory college course. 

4. ed. Boston, Mass., The Riverside Press Cambridge, 1956. 

768 p. 

LEITCH, J.M. & RHODES, D.N., ed. Recent advances in food sciences. 

London, Butterworths, 1963. 3 v. 

LOESECKE, Harry W. von. Outlines of foodtechnology. 2,ed.New York, 

Reinhold, 1949. 585 p. 

MARK, E.M. & STEWART, George F. Advances in food research. 

New York, Academic Press, 1948~ 

PARPIA,H. A. B. et alii, ed. Some aspects of food technology in India. 

Mysore, India, Central Food Technological Research Institute , 

1953, 160 p. 

PETERSON, Martin S. & TRESSLER, Donald K. Food technology the 

world over. Westport, Conn., Avi, 1963-5. 2 v. 

PIKE, Magnus. Food science and technology. London, John Murray, 

1964, 211 p. 
* PRESCOTT, Samuel C. & PROCTOR, Bernard E. Food technology. 

New York, McGraw-Hill, 1937. 630 p. 

RAFOLS, Wilfredo de. Aprovechamiento industrial de los productos 

agricolas. Barcelona, Espanha, Salvat, 1964. 1016 p. 

* ROTHE, Otto. Prelegoes de tecnologia organica. Rio de Janeiro, Ins- 

tituto Nacional do Livro, 1947. 2 v. 

SHERMAN, Henry C. Food products. 4. ed. New York, Macmillan, 

1948, 428 p. 

WARD, A. The encyclopedia of food; the stories of the foods by which
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we live, how and where they grow and are marketed, their com- 

parative values, and how best to use and enjoy them. New York, 

1923. 596 p. 
* WEISER, Harry H. Practical food microbiology and technology. West- 

port, Conn., Avi. 1962, 345 p. 

Politica e Legislagao Politics and Legislation 

ALLEN, H.W. The romance of wine. New York, E.P. Dutton & Co., 
1932, 264 p. 

º ALVES, A.M. O mercado do vinho =™ Portugal. Lisboa, Fundagao 

Calouste Gulbenkian; Centro de Estudos de Economia Agrê.ria, 

1965. 238 p. 

AMARAL, F. Pompéo. Politica alimentar. São Paulo, São Paulo, Edit. 
Brasiliense,, 1945, 265 p. 

ANDERSON, O. B Refrigeration in America; a history of a new tech- 

nology and its impact. Princeton, Princeton University Press, 

1953. 344 p. 

BEELY, R. Logistic and economic feasibility study on radiation steri- 

lization of foods. Chicago, I’'., Quartermaster Food and Con- 

tainer Institute for the Armed Forces, 1956. 107 p. 

BITTING, A. W. Appertizing or the art of canning; its history and de- 

velopment, San Francisco, Calif.,, The Trade Pressroom, 1937, 

BORGES, Pedro. A realidade alimentar brasileira. (Rio de Janeiro] 

Servigo de Documentagao do M. T.I.C., 1957. 136 p. 

° BRASIL. Instituto de Oleos. Notas para coletanea de especificagoes 
e padrões de alguns óleos essenciais.Rio de Janeiro, 1953. 124p. 

* BRASIL. Instituto de Oleos. Organizagao e legislagao especifica. Rio 
de Janeiro, 1955, 126 p. 

* BRASIL. Instituto de Oleos. Planejamento oleifero-brasileiro; docu- 

mentação e economia. Rio de Janeiro, 1951. 227 p. 

* BRASIL. Ministério da Agricultura. O Brasil e os óleos vegetais. Rio 

de Janeiro, Servigo de Informação Agrícola, 1942. 207 p. 
* BRASIL. Ministério da Agricultura. O Norte e a indústria de óleos ve- 

getais sob o aspecto técnico econdmico. Rio de Janeiro, Serviço 
de Informação Agrícola, 1942. 301 p. 

º BRASIL, Ministério da Agricultura. Regulamento da inspeção indus- 
trial e sanitária de produtos de origem animal, Rio de Janeiro, 

Serviço de Informação Agrícola, 1953. 342 p. 
° BRASIL. Ministério da Fazenda. Comissão de Desenvolvimento In- 

dustrial. O problema de alimentação no Brasil; relatório de Klein 
& Saks. Rio de Janeiro, 1954. 319 p. 

CALLINS, J.H. The story of canned foods. New York, E.P. Dutton 

& Co., 1924. 251 p.
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* CARVALHO, Joaquim Bertino de Morais. A indústria de óleos vege- 
tais e seus problemas. Rio de Janeiro, Instituto de Óleos, 1936. 
2 Y. 

° CEPEDE, Michel & LENGELLE, Maurice. Economia mundial de la 
alimentacion. Barcelona, Espanha, Salvat, 1956. 639 p. 

CONLEY, A.R. History of research dealing with problems confronting 

the dairy industry which have been conducted by the agricultural 
experiment stations, 1881-1947; bibliography of the research and 

general index of publications resulting from the research. Co- 
lumbus, Ohio State University, 1949. 219 p. 

* COOPERATIVA DE EJIDATARIOS Y OBREROS DEL INGENIO DEL 

MANTE. S.C.L. Ingenio del Mante. Méxioo, La Impresora Az- 

teca, [s. d.) 694 p. 
°DEERR, Noel. The history of sugar. London, Chapman and Hall, 1949 

=50, 2 v. 

* DESROSIER, Norman W. Attack on starvation. Westport, Conn., Avi, 

1961, 312 p. 

° ERDMAN, Henry E. The marketing of whole milk. New York, Mac- 

Millan, 1921, 333 p. 

* EUA. U.S. Departament of Agriculture. ICA, Alimentos; agricultura, 

mercados y consumo. México, Centro Regional de Ayuda Tec- 

nica; Administracion de Cooperacion Internacional, 1961, 1195 p. 

°FAO. El estado mundial de la agricultura y la alimentacion. Roma, 

1954, 175 p. 
°FAO. Politicas cerealistas nacionais. Roma, 1959, 121 p. * 

°FAO. Report of the seventh session of the conference 23 november - 

11 december 1953. Roma, 1954. 256 p. 

°FAO. The state of food and agriculture: review and outlook 1952, Ro- 

ma, 1952, 126 p. 

FAO. The world sugar economy in figures - 1880—1959.Roma,[s.d.] 
137 p. 

FAO & OMS. Codigo de principios referentes a la leche y los produc- 

tos lacteos y normas derivadas, 5. ed. Roma, 1966. 

* FERRARI, Horacio Carlos. La industria lechera en la economia agra- 

ria argentina. Buenos Aires, Atenco,[1950) 187 p. 
* FREDERIKSEN, Johan D. The story of milk. New York, Macmillan, 

1924, 188 p. 

* As referéncias que aparecem em mais de um topico serdo assinala- 
das com um asterisco. 

Those references which appear in more thanone section are marked 

with an asterisk.
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°GASPERI, Ulysses de. Merceologia. São Paulo, São Paulo,Editora do 
Brasil, 1960. 207 p. 

GLAINE, A.F. Pure food and drug in California. Palo Alto, Calif., 

National Press, 1957, 204 p. 

GOLDBLITZ, S.A., ed. Exploration in future food processing :tech- 

niques. Cambridge, Mass., Massachussets Institute of Tecnology, 

1963, 92 p. * 

GUNDERSON, Frank L. et alii. Food standards and definitions inthe 
United States: a guidebook. New York, Academic Press, 1963. 

269 p. 

* HARRIS, Florence LaGanke & HENDERSON, Ruth Adele. Foods; their 

nutritive economics and social values. 2. ed. Boston, Mass., D. 

C. Heath, 1954. 602 p. 
º INSTITUTO DO AGUCAR E DO ALCOOL. Sistema de contas padroni- 

zadas para as usinas de açúcar. Rio de Janeiro, 1957. 120 p. 
° LIMA SOBRINHO, Barbosa. Alcool-motor; a agao do Instituto do A- 

çúcar e do Álcool na defesa do carburante nacional., Rio de Janei- 

ro, Americ-Edit., 1943. 83+11 p. 

* LIPPMANN, Edmund O. von.Historia do açlícar. Rio de Janeiro, Ins- 

tituto do Açúcar e do Álcool, 1941-2. 2 v. 
* MAGALHÃES, B. O açúcar nos primórdios do Brasil colonial. Rio de 

Janeiro, Instituto do Açúcar e do Álcool, 1923. 204 p. 

* MATTOS, Anibal R. de. Agucar º alcool no Brasil. Sdo Paulo, São 
Paulo, Companhia Editora Nacional, 1942, 221 p. 

°McCOLLUM, Elmer Verner. A history of nutrition. Boston, Mass. , 

Houghton Mifflin, 1957, 451 p. 

NESTLE.Humanity and subsistence; symposium. Vevey (Switzerland) 

21-22-23 april 1960, Suíça. 1961. 237 p. 
* OLIVEIRA, Eduardo Sabino de. Alcool motor e motores a explosão. 

2.ed. Rio de Janeiro, Instituto do Açúcar e do Álcool, 1942.360 p. 
* PIRTLE, T.R.History of the dairy industry. Chicago, Ill., Mojonnier 

Bros., 1926. 645 p. 

°RAMIREZ, J. CH. Defensa azucarera. México, Impresora Azteca, 

1954, 533 p. 

SANZ EGANA, C. Enciclopedia de la carne; produccion, comercio, 

industria, higiene. Madrid, Espasa-Calpe, 1948, 966 p. 

SCHWITZER, M. K. Margarine and other food fats;their history, pro- 

duction and use. New York, Interscience, 1956. 401 p. 

SILVA, E.P.B. A economia da cana de agucar no Brasil. Rio de Ja- 
neiro, Instituto do Açúcar e do Alcool, 1962.184 p. 

WARD, A. The encyclopedia of food; the stories of the foods by which 

we live, how and where they grow and are marketed, their com- 

parative values, and how best to use and enjoy them, New York,
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1923. 596 p. * 

Engenharia Engineering 

AMERICAN SOCIETY OF REFRIGERATING ENGINEERS. Air con- 

ditioning refrigerating data book;design volume. 4. ed.New Yok, 

1939, 

ANDERSEN, L. Bryce & WENZEL, Leonard A. Introduction to chemi- 

cal engineering. New York, McGraw-Hill, 1961. 378 p. 

°BARAIL, Louis C. Packaging engineering. New York, Reinhold, 1954. 

407 p. 

* BOWEN, John T. Dairy engineering. New York,J. Wiley & Sons,,1925. 
532 p. 

BRITISH SPECIALIST TEAM ON PACKAGING. Packaging; a report of 

specialist team which visited the U.S.A. in 1950. London, Anglo 

American Council on Productivity, 1950. 58 p. 

BROWN, G.G. et alii. Unit operations, 4. ed. New York, J.Wiley & 

Sons, 1953. 611 p. 

* CHARM, Stanley E. The fundamentals of food engineering. Westport, 

Conn,, Avi, 1963, 592 p. 

CHEMICAL RUBBER PUB. CO. Handbook of chemistry and physics. 

45. ed. Cleveland, Ohio, 1964-5. 

COPSON, David A. Microwave heating in freeze drying, electronic 

ovens and other applications. Westport, Conn,, Avi, 1962. 350 p. 

EATON-DIKEMANS CO. Handbook of filtration, Mt. Holly Springs, 
Penn,, 1960, 

* EUA. U.S.Department of Commerce. Evaluation of solar cookers;vita 

report n.º 10. Washington, Dept. of State, AID,[s.dJ] 103 p. 

* FARRALL, Arthur W. Dairy engineering. 2. ed. New York, J. Wiley 

& Sons, 1953. 477 p. 

FARRALL, Arthur W. Engineering for dairy and food products. New 

York, J. Wiley & Sons, 1963. 674 p. 

°FARRALL, Arthur W. Ingenieria para la industria lechera. México, 

Centro Regional de Ayuda Técnica; Editorial Hemro, 1963. 445 p. 

FOUST, L.A. et alii. Principles of unit operations. New York, J. 

Wiley & Sons, 1960, 578 p. 

HARREL, C.G. & THELEN, R.J. Conversion factors and technical 

data for the food industry. Minnesota, Burgess, 1959. 

HAUSBRAND, E. Evaporating, condensing, and cooling apparatus; 

explanation, formulae and tables for use in practice. London, Scott, 

Greenwood & Son, 1919, 

°HENDERSON, S. M. & PERRY, R. L. Agricultural process engi- 

neering. New York, J. Wiley & Sons, 1955, 402 p.
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KERN, Donald Q. Process heat transfer. New York, McGraw-Hill, 
1950. 871 p. 

LOVENS, A.S. Nomography.New York, J. Wiley & Sons, 1959. 296 |95 
MATZ, Samuel A. Bakery technology and engineering. Westport, Conn., 

Avi, 1960. 640 p. 
º PARKER, Milton et alii. Elements of food engineering. New York, 

Reinhold, 1952-4. 3.v. 
PERRY, John H. et alii. Manual del ingeniero quimico. México, Union 

Tipografica Editorial Hispano Americana, 1959, 2 v. 
PERRY, Robert H. et alii, ed. Chemical engineers' handbook. 4. ed. 

New York, McGraw-Hill, 1963. 

STERN, W. The package engineering handbook. Chicago, Ill., Board 
Products Pub. Co., 1954. 310 p. 

STUMBO, C.R. Thermobacteriology in food processing. New York, 
Academic Press, 1965. 236 p. 

WALKER, William H. et alii. Principles of chemical engineering. 3. 
ed. New York, McGraw-Hill, 1937, 749 p. 

* WEBER, Harold C. Thermodynamics for chemical engineers. New 
York, J. Wiley & Sons, 1939. 264 p. 

WEBER, Harold C. & MEISSNER, H. P. Thermodynamics for chemi- 
cal engineers. New York, J.Wiley & Sons, 1957. 507 p. 

WOOLRICH, W.R. Handbook of refrigerating engineering. Westport, 
Conn., Avi, 1965-6. 2 v. 

Quimica Chemistry 

º ALBANESE, Anthony A., ed. Newer methods of nutritional biochemis- 
try. New York, Academic Press, 1963. 583 p. 

AMERICAN CHEMICAL SOCIETY. List of periodical abstracted by 
Chemical Abstracts. Columbus, Ohio, 1951, 

AMERICAN CHEMICAL SOCIETY. Reagent chemicals. Washington, 
1961, 564 p. 

AMERICAN PUBLIC HEALTH ASSOCIATION. Standard methods for 
the examination of dairy products; microbiological and chemical . 
11. ed. New York, 1960. 448 p. 

ANDERSEN, L. Bryce & WENZEL, Leonard A. Introduction to chemi- 
cal engineering. New York, McGraw-Hill, 1961, 378 p. * 

AYRES et alii. Chemical & biological hazards in food. Ames, Ia., lowa 
State University Press, 1962. 383 p. 

°BAILEY, Alton E., ed. Cottonseed and cottonseed products; their 
chemistry and chemical technology. New York, Interscience, 1948 . 
936 p. 

BAILEY, E.H.S. Food products; their source, chemistry and use. 2.
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ed. Philadelphia, Penn., Blakiston, 1921. 551 p. 

º BALLARIN, O. Notas sobre a bioqufmica do leite. Rio de Janeiro, 

1947. 150 p. 

BECKMAN INSTRUMENTSINC. Beckman gas chromatography manual. 

Fullerton, Calif., 1957. p. var. 

BIOCHEMICAL SOCIETY. Partition chromatography; a symposium,.. 

Cambridge, Inglaterra, University Press, 1950. 103 p. 

BRAVERMAN, J. B. S. Introduction to the biochemistry of foods. 

London, Elsevier, 1963. 

CHEMICAL RUBBER PUB. CO. Handbook of chemistry and physics. 

45. ed. Cleveland, Ohio, 1964-5. * 

COLOWICK, Sidney P. & KAPLAN,Nathan O., ed. Methods in enzy- 

mology. New York, Academic Press, 1955-66. 8 v. 

COOK, A.H., ed. Barley and malt; biology, biochemistry, technology. 

New York, Academic Press, 1962, 740 p. 

DELAHAY, P. Instrumental analysis. New York, Macmillan, 1957. 

384 p. 

*DIXON, Malcolm & WEBB, Edwin C. Enzymes. London, Longmans, 

Green & Co., 1958. 782 p. 

DOW CHEMICAL CO. Dowex ion exchange. Midland, Mich., 1958-9. 

77 p. 
EASTMAN KODAK COMPANY. Annotated bibliography of vitamin E. 

Rochester, N.Y., 1950-2. 2 v. 
FEIGENBAUM, 1. Food industries, chemistry and processing. Je- 

rusalém, Hamadpis Liphshit Press, 1947. 496 p. * 
GOLDBERG, H.S. Antibiotics: their chemistry and non medical uses. 

Princeton, New York, Van Nostrand, 1959. 608 p. 

º HAENH, Hugo. Bioquimica de las fermentaciones. Madrid, Aguilar, 

1956. 653 p. 

HARDY, A.C. Handbook of colorimetry. Cambridge, Mass., The 

Technology Press, 1936. 

HARREL, C.G. & THELEN, R.J. Conversion factors and technical 

data for the food industry. Minnesota, Burgess, 1959. * 

* HILDITCH, T.P. The industrial chemistry of the fats and waxes. 2. 

ed. New York, Van Nostrand, 1941. 532 p. 

º HINTON, C. L. Fruit pectins; the chemical behaviour and jellying 

properties. New York, Chemical Pub. Co,,1940. 96 p. 

HOUROWITZ, Felix, Chemistry and biology of proteins. New York, 
Academic Press, 1950. 374 p. 

JACOBS, Morris B., ed. The chemistry and technology of food and 

food products. 2. ed. New York, Interscience, 1951. 3 v. * 

* JENNES, Robert & PATTON, Stuart. Principles of dairy chemistry. 

New York, J.Willey & Sons, 1959. 446 p.
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* KENT JONES, D. W. & AMOS, A.J. Modern cereal chemistry. Liver- 
pool, Northern Pub. Co., 1950. 651 p. 

KERTESZ, ZI. The pectic substances. New York, Interscience, 1951. 

644 p. 

KIRSCHENBAUER, H.G. Fats and oils; an outline of their chemistry 
and technology. 2. ed. New York, Reinhold, 1960. 240 p. 

KOPACZEWSKI, W. Physico-chimie du lait. Paris, Dunod, 1950. 
17ps 

LA MOTTE, F.L. et alii. pH and its practical application. Baltimore, 
Md., William & Wilkins, 1932. 262 p. 

LONG,C.Biochemistry handbook. Princeton, New York, Van Nostrand, 

1961. 1192 p. 
LUNDBERG, W.O. et alii. Autoxidation and anti-oxidants. New York, 

Interscience, 1961-2. 2 v. 

MANGRANÉ, D. Progresos en la qufinica de los aceites, grasas y 

derivados industriales. Madrid, Espasa-Calpe, 1944, 

MARKLEY, Klare S. Fatty acids; their chemistry, properties, pro- 

duction and uses. New York, Interscience, 1964. 4 v. 
MARTINENGHI, G.B. Chimica e tecnologia degli oli, grassi e de- 

rivati. Milano, Italia, Ulrico Hoepli, 1948, 746 p. 

MARTINENGHI, G.B. Quimica y tecnologia de los aceites, grasasy 
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