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Topics in Food biochemistry and food processing, 2nd edition
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Topics in Dairy Microbiology Handbook The Microbiology of Milk and Milk Products, 3rd edition



Topics: Dairy Microbiology, milk microbiology, milk product microbiology, milk composition, milk components, milk processing, raw milk microflora, market milk microbiology, cream microbiology, butter microbiology, Condensed milk, Evaporated Milk, Sweetened Condensed Milk, Retentate, dried milk powder production, Manufacturing Processes, dried milk microflora, ice cream, Starter Culture Technology, Lactic Fermentations, Yeast-Lactic Fermentations, Mold-Lactic Fermentations, soft cheeses, Starter Bacteria, Smear-Ripened Cheeses, cheese spoilage, waste disposal, water supplies microbial control 
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Topics in Biochemistry ,Fourth edition
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Topics in Modern Food Microbiology, 7th Edition
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Topics in Handbook of dairy foods and nutrition, 3rd edition



Topics: dairy foods, nutrition, energy, protein, carbohydrate, fat, vitamins, Pasteurized Milk Ordinance, milk treatments, milk products, flavored milk, cheese, Whey products, dairy foods, dairy nutrients, coronary heart disease, dietary fatty acids, dietary cholesterol, hypertension, cancer, colon cancer, breast cancer, Conjugated Linoleic Acid, Sphingolipids, Butyric Acid, milk proteins, bone health, Fluoridation, Lactose Digestion, lactase expression decline, Lactose Maldigestion, milk intolerance, Cow’s Milk Allergy 
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Topics in Milk Processing and Quality Management



Topics: Milk Processing, Mastitis, Milking equipment, Animal health management, feed control, Milking operations, Milking machine design, milk concentration, milk Heat treatment, milk composition, milk constituents, lactose, milk salts, lipids, proteins, milk enzymes, Creaming, raw milk microflora, Microbial analysis, Mastitic milk, Raw Liquid Milk safety, Bovine spongiform encephalopathy, Thermisation, tyndallisation, milk heat treatment, pasteurisation, In-container sterilisation, Microfiltration, Liquid Milk Dairies 


















 







Soil Fertility and Fertilizers, 8th edition





 Author: John Havlin, Samuel Tisdale, Werner Nelson, James Beaton

School: National Open University of Nigeria




Department: Agriculture and Veterinary Medicine

Course Code: SLM501






Topics in Soil Fertility and Fertilizers, 8th edition



Topics: Soil Fertility, Fertilizers, global population growth, food consumption, food production, agricultural land use, crop yields, nutrient use, Crop Yield Limiting Factors, buffering capacity, mineral solubility, soil acidity, soil alkalinity, Soil pH Buffering, Reducing Soil Acidity Effects, Calcareous Soils, Saline Soils, Sodic Soils, Saline-Sodic Soils, nitrogen, Biological Fixation, Phosphorus, Phosphorus cycle, soil Phosphorus forms, Phosphorus sources, Potassium cycle, soil Potassium forms, Potassium sources, Sulfur, Calcium, Magnesium, Micronutrients, iron, zinc, coper, Manganese, Boron, chloride, Molybdenum, Nickel, Beneficial Elements, soil fertility evaluation, plant nutrient-deficiency symptoms, plant analysis, greenhouse tests, soil testing, nutrient management, soil characteristics, nutrient placement, Nutrient Interactions, nutrient Economics, Agricultural Productivity, Environmental Quality 
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Topics in Introduction to Animal Products Processing and Preservation



Topics: Animal Products Processing, Animal Products Preservation, Animal Products Industry, animal growth, animal development, meat production, meat processing, slaughter, meat preservation, meat storage, egg formation, egg production, Egg processing, egg Storage, milk production, milk processing, milk quality, milk storage 
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Topics in Fundamental Food Microbiology, 5th Edition



Topics: Food microbiology, food fermentation, food spoilage, microbial growth, Biofilm Formation, Microbial Sporulation, microbial Germination, mold spores, yeast spores, bacterial spores, gene transfer, gene cloning, plasmids, Protein Targeting, Protein Engineering, Genome Mapping, genome Sequencing, lactic acid bacteria, Bioengineered Bacteriocins, Drug-Delivery System, Bacteriophages, cell death, cell injury, Fermented Food Production, Fermented Dairy Products, Fermented Milk Products, Yogurt Fermentation, cheeses, cottage cheese, Cheddar Cheese, Fermented Meat Products, Fermented Vegetable Products, Intestinal Bacteria, Probiotics, Bioengineered Probiotics, Food Preservatives, Food Packaging, liposomes, Nanoencapsulation, Microbial Proteins, Food Additives, Single-Cell Proteins, amino acids, Nutraceuticals, Vitamins, Flavor Compounds, Flavor Enhancers, Exopolysaccharides, Microbial Food Spoilage, Food Spoilage Molds, Food Spoilage Yeasts, Eggs, Egg Products, Fish, Crustaceans, Mollusks, Microbial Food Spoilage indicators, microbial foodborne disease, Foodborne Intoxications, Foodborne Bacterial Infections, Salmonella enterica, Listeria monocytogenes, Pathogenic Escherichia coli, Shigella Species, Campylobacter Species, Yersinia enterocolitica, Foodborne Toxico-Infections, Clostridium perfringens, Bacillus cereus, Vibrio cholerae, Enterotoxigenic Escherichia coli, Opportunistic Bacterial Pathogens, Aeromonas hydrophila, Plesiomonas shigelloides, molds, mycotoxins, parasites 
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Topics in Modern Nutrition in Health and Disease, 9th edition



Topics: Nutrition, proteins, amino acids, carbohydrates, lipids, sterols, energy needs, electrolytes, minerals, water, acid-base balance, calcium, phosphorus, magnesium, zinc, copper, iodine, selenium, ultrace minerals, vitamins, riboflavin, niacin, Pantothenic Acid, folic acid, cobalamin, biotin, Carnitine, Choline, Phosphatidylcholine, Carotenoids, Homocysteine, Cysteine, Taurine, Glutamine, Arginine, Transmembrane Signaling, Hormone, Cytokine, Nutrient Interactions, immune system, oxidative stress, oxidant defense, body composition, maternal nutrition, Diet, Adolescence, Dietary Assessment, Pediatric disorders, Adolescent Disorders, Protein-Energy Malnutrition, Inherited Metabolic Disease, Childhood Obesity, Malabsorption assessment, Esophagus, Stomach, Short Bowel Syndrome, Inflammatory Bowel Disease, small bowel disease, celiac disease, Lipoprotein Metabolism, Cardiovascular Disorders, Hyperlipidemia, Atherosclerosis, hypertension, Chronic Congestive Heart Failure, cancer, Osteoporosis, Rheumatic Diseases, bone biology, Hematologic Disorders, Renal Disorders, Retinal Degenerations, respiratory function, Psychiatric Disorders, Behavioral Disorders, Neurologic Disorders, Anorexia Nervosa, Bulimia Nervosa, Hypercatabolic State, infection, trauma, sepsis, Enteral Feeding, Parenteral Nutrition, Nutrition Monitoring, Recommended Dietary Intakes, Alternative Nutrition Therapies, food processing, Food Additives, food Contaminants, Natural Toxins, Food Labeling, Health Claims, Dietary Supplement Legislation 
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Topics in Properties and Management of Soils in the Tropics, 2nd edition



Topics: soil properties, soil management, tropical environment, temperature, solar radiation, rainfall, tropical climates, vegetation, physiography, Anthropocene, biodiversity, climate change, demographics, Green Revolutions, Tropical Agroecosystems, land use, land-use change, Pedology, Physics, Chemistry, Biology, Laterite Paradigm, tropical soils, tropical soil research, Soil Taxonomy, soil classification systems, soil physical properties, soil temperature, soil structure, soil compaction, soil water, soil erosion, conservation, conservation agriculture, water, rainfed agriculture, irrigated agriculture, irrigation, mineralogy, clay minerals, mineralogy families, Anion Exchange Capacity, soil acidity capacity, Acid Soil Infertility, Liming, overliming, subsoil acidity, secondary acidity, soil biology, soil biodiversity, comminution, decomposition, nutrient elements transformation, soil structure regulation, organic carbon, carbon pools, carbon fractions, animal manures, composts, biochars, organic farming, soil fertility, nutrient cycling, nutrient uptake, determining fertilizer needs, nitrogen cycle, nitrogen pools, atmospheric deposition, biological nitrogen fixation, mineral fertilizers, organic nitrogen mineralization, soil nitrogen fertilizer reactions, Phosphorus Cycle, Phosphorus, Total Soil Phosphorus, inorganic Phosphorus, Phosphorus sorption, Phosphorus release, plant Phosphorus requirements, Phosphorus fertilization, sulfur cycle, sulfur sorption, Sulphur fertilization, Forest–Soil Nutrient Cycles, land clearing, Mechanized Land Clearing, Crop Yield Declines, Field Abandonment, Secondary Forest Fallows, puddling, flooding, rice cultivation systems, Nutrient Management, Yield Stagnation, Nitrogen Sequestration, Livestock-Based Tropical Systems, tropical pastures, Tropical Livestock Management Systems, pastoralism, Smallholder Mixed Crop–Livestock Systems, Extensive Pasture-Based Beef Production, Pasture Degradation, Crop–Pasture Integration, Tropical Tree-Based Systems, Plantation Forestry, Plantation Forestry Species, Agroforestry, Agroforestry Tree Species, Agroforestry Systems, Simultaneous Agroforestry, Sequential Agroforestry, tree crops 
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Topics in Ascorbic acid , Folic acid and Vitamins B12



Topics: Cobalamin, Vitamin B12, Vitamin B12 deficiency, folic acid, Vitamin C, Vitamin C deficiency, scurvy 
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Department: Agriculture and Veterinary Medicine

Course Code: ANP202






Topics in Animal Nutrition, 7th edition



Topics: Animal Nutrition, water, carbohydrates, monosaccharide, oligosaccharide, lipids, fats, glycolipids, phospholipids, steroids, terpenes, protein, nucleic acid, amino acid, peptide, vitamins, fat-soluble vitamins, Vitamin B complex, Vitamin C, hypervitaminosis, minerals, acid-base balance, enzymes, digestion, metabolism, protein synthesis, carbohydrate synthesis, digestibility, food energy value, food evaluation, crude protein, lactation, food intake, grass, forage crops, legumes, silage, hay, artificially dried forages, straws, chaff, roots, tubers, cereal grains, cereal by-products, protein concentrates, food additives, animal products 
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Topics in The Nature and Properties of Soils, Global Edition



Topics: Soil, rock weathering, soil formation, soil profile, soil classification, soil taxonomy, entisols, inceptisols, andisols, gelisols, histosols, Soil Architecture, soil color, soil texture, soil textural classes, mineral soils structure, tillage, soil density, soil water, soil water energy, soil water content, soil water potential, infiltration, percolation, water vapor movement, hydrologic cycle, soil-plant-atmosphere continuum, enhancing soil drainage, septic tank drain fields, soil aeration, redox potential, wetlands, soil temperature control, soil colloids, layer silicate clay structure, cation exchange capacity, soil acidity, soil ecology, soil organism, earthworms, ants, termites, soil algae, soil fungi, soil prokaryotes, soil organic, soil organic matter management, climate change, soil phosphorus, sulfur oxidation, sulfur retention, soil fertility maintenance, phosphorus cycle, ammonia volatilization, ammonia fixation, sulfur cycle, calcium, magnesium, silicon, trace elements, Practical Nutrient Management, chemical pollution, Geographic Soils Information 
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Topics in FAT SOLUBLE VITAMINS



Topics: VITAMIN A, RETINOL, VITAMIN D, CHOLECALCIFEROL, Vitamin D Deficiency, VITAMIN E, TOCOPHEROL, Vitamin E Deficiency, Hypervitaminosis E, VITAMIN K, Vitamin K Deficiency 
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Department: Medical, Pharmaceutical and Health science

Course Code: MORBID ANATOMY






Topics in Biochemical Features of Renal Stones



Topics: Stone Formation, Chemical free ion activities, Nucleation, Basic Single Stone Former, calcium stones, Calcium oxalate monohydrate, Calcium phosphate brushite, Calcium Stones Hypercalciuria, Calcium Stones Pathophysiology, Calcium Stones Idiopathic Hypercalciuria, Hypercalciuria Dent’s Disease, Calcium Stones Renal leak, Calcium Stones Hypercalciuria, Calcium Stones Hyperparathyroidism, Calcium Stones Hypocitraturia, Calcium Stones Renal Tubular Acidosis, Calcium Stones Hyperoxaluria, Calcium Stones Dietary Hyperoxaluria, Calcium Stones Endogenous hyperoxaluria, Calcium Stones Enteric Hyperoxaluria, Calcium Stones Hyperuricosuria, Uric Acid Stones, Uric Acid, Struvite Stones, Cystine Stones, Nephrolithiasis Treatment 
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Topics in Animal production resources



Topics: Animal production resources, carbohydrates, fats, vitamins, minerals, water, food classification, feeding stuff classification, feed supplments, dry forages, dry roughages, Energy feeds, Protein Supplements, Mineral Additives, Vitamin Supplements, Nonnutritive Additives, Succulent Feed, Concentrate feeds, cereals, legumes, oil seeds, animal nutrition, Protein quality, Essential fatty acids, Fat soluble vitamins, Oilseed cakes, oilseed meals, Oilseed Processing 
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Topics in Aquaculture and the Environment, 2nd edition



Topics: Aquaculture, Environment, Aquaculture Farms, water quality, Hypernutrification, Eutrophication, siting farms, farm design, Animal Wastes, sewage, Heated-water Effluents, water recycling, Aquaculture Waste Production, Feed-derived Waste Products, Metabolic Waste Products, feed loss, Fertilizer-derived Wastes, Algal Blooms, Bacterial Communities, Polyculture, species diversity, disease transmission, genetic dilution, pathogens, aquaculture products safety, microbial contamination, Organochlorines contamination, environmental Contaminants, trace metals contamination, Economic Sustainability, Aquaculture Sustainability, Environmental Sustainability, Aquaculture Development Zones, Environmental Impact Assessment, land use, water use, waste treatment 
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Topics in Nelson Textbook of Pediatrics, 2-Volume Set



Topics: Child Health Disparities, child health, Global Child Health, Pediatric Care, Neonatal Ethics, Newborn Screening, Genetics, Genomics, Precision Medicine, Adolescent Healthcare, Pediatric Ethics, Pediatric Palliative Care.Domestic Adoption, Intercountry Adoption, Foster care, Kinship Care, immunization, Injury Control, childhood injuries, School Violence, Child Temperament, Child Behavioral Problems, Positive Parenting, Pediatrician, Fetal Growth, fetal Development, Neurologic Development, Middle Childhood, Sleep Medicine, chronobiology, Behavioral Disorder, Psychiatric Disorder, Psychiatric Diagnostic Evaluation, Psychopharmacology, ADHD Medications, Antidepressants, Antipsychotics, Mood Stabilizers, Psychotherapy, Psychiatric Hospitalization, Somatic Symptom, Rumination, Pica, Motor Disorders, Habits, Anxiety Disorders, Mood Disorders, Suicide, Attempted Suicide, eating disorder, Disruptive Disorder, Impulse-Control Disorder, Conduct Disorder, Tantrums, Breath-Holding Spells, Lying, Stealing, Truancy, Aggression, Self-Injurious Behavior, Neurodevelopmental Dysfunction, Executive Function Dysfunction, Attention-Deficit, Hyperactivity Disorder, Dyslexia, Math Learning Disability, Impaired Writing, language disorder, communication disorder, Normal Language Development, Motor Speech Disorder, Hearing Impairment, Hydrocephalus, Language Impairment, Language Delay, Autism Spectrum Disorder, Nutrition, Nutritional Requirements, Dietary Reference Intakes, Soy FormulasProtein Hydrolysate Formulas, Complementary Feeding, Feeding Toddlers, Food Security, Malnutrition, Undernutrition, Severe Acute Malnutrition, Refeeding Syndrome, Malnutrition, Overweight, Obesity, Vitamin A Deficiency, Hypervitaminosis A, Thiamine Deficiency, Thiamine Toxicity, Riboflavin Deficiency, Riboflavin Toxicity, Niacin Deficiency, Niacin Toxicity, Vitamin B6 Deficiency, Vitamin B6 Toxicity, Folate Deficiency, Folate Toxicity, Vitamin B12 Deficiency, Vitamin C Deficiency, Vitamin C Toxicity, Ricket, Vitamin D Disorder, Calcium Deficiency, Phosphorus Deficiency, Distal Renal Tubular Acidosis, Hypervitaminosis 
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Abattoir management and animal products handling 2017 & 2020



Year: 2020


School: Federal University of Technology, Owerri

Department: Agriculture and Veterinary Medicine

Course Code: AST503




Topics in Abattoir management and animal products handling 2017 & 2020



Topics: Abattoir management, animal products handling, milk composition, alveolus, concentrate feeding, pasture feeding, milk production plan, milk handling, milk processing, egg formation, egg shell thickness, eggs, lairage, animal slaughter, livestock judging, carcass evaluation, meat quality, meat color, meat tenderness, meat processing, breeding systems, sheep, goat, smoking meat, meat smoking methods, flat yolks, egg processing, milk pasteurization 










 

Meat and meat products processing



Year: 2020


School: Federal University of Technology, Owerri

Department: Engineering

Course Code: FST409




Topics in Meat and meat products processing



Topics: Meat products processing, meat products, meat packaging materials, meat packaging, fresh meat, cured meat, seafood, meat tenderness effect 
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Year: 2020


School: Federal University of Technology, Owerri

Department: Engineering

Course Code: FST511




Topics in Food packaging



Topics: Food packaging, food packaging materials, migration, overall migration, specific migration, food process industry, packaging material barrier property, polymer, package, aseptic packaging, smart packaging, intelligent packaging, glass packaging material, glass container manufacturing, Lacquer in food packaging, form-fill-seal packaging 
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Year: 2018


School: Federal University of Technology, Owerri

Department: Agriculture and Veterinary Medicine

Course Code: CST502




Topics in ROOTS AND TUBERS,FIBRE AND SUGAR CROPS



Topics: roots, tubers, crops, carrot, sugar, sisal 










 

PROCESSING AND STORAGE OF AGRICULTURAL FOOD PRODUCTS



Year: 2018


School: Federal University of Technology, Owerri

Department: Agriculture and Veterinary Medicine

Course Code: AGR306




Topics in PROCESSING AND STORAGE OF AGRICULTURAL FOOD PRODUCTS



Topics: quality control, bio materials, meat processing, natural casing, milk, slaughtering, stunning, fish preservation, water quality, silage, snail, timber processing 










 

MEAT AND MEAT PRODUCTS PROCESSING



Year: 2019


School: Federal University of Technology, Owerri

Department: Engineering

Course Code: FST409




Topics in MEAT AND MEAT PRODUCTS PROCESSING



Topics: meat product, meat, rancidity, fish flour, fish, meat products processing 










 

Fundamentals of food processing
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School: Federal University of Technology, Owerri

Department: Engineering
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Topics in Fundamentals of food processing



Topics: Food processing, chilling, precooling, pasteurization, food spoilage, food refrigeration, thermal processing, food preservation, fermentation, wine production, amelioration, aging, food irradiation, food blanching, food dehydration, food concentration 










 

Principles of aquaculture



Year: 2020


School: Federal University of Technology, Owerri
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Topics in Principles of aquaculture



Topics: Aquaculture, Fish production system, fish harvesting, fish stocking, exotic fish species, non-endemic fish species, pond fertilization, pond liming, fish pen, earthen pond, plastic tank 










 

Fruits and vegetable processing



Year: 2020


School: Federal University of Technology, Owerri

Department: Engineering

Course Code: FST405




Topics in Fruits and vegetable processing



Topics: Fruits processing, vegetable processing, beverage manufacturing, fruit juice aeration, blanching, pre processing handling procedures, steaming, fruits preservation, vegetable preservation, preservatives, fruit juice concentration, chemical preservatives, fruit residuals, vegetable residuals 










 

INTRODUCTION TO FOOD SCIENCE AND TECHNOLOGY
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School: Federal University of Technology, Owerri

Department: Engineering
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Topics in INTRODUCTION TO FOOD SCIENCE AND TECHNOLOGY



Topics: food science, food technology, food scientists, nutrition, food, phytochemicals, food processing, food industry, food preservation, food preparation 










 

Fish systematic and taxonomy
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School: Federal University of Technology, Owerri

Department: Agriculture and Veterinary Medicine
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Topics in Fish systematic and taxonomy



Topics: Fish systematic, fish taxonomy, fish identification keys, perca flavescens, African catfish, Clarias gariepinus 










 

CROP DISEASES AND THEIR CONTROL-2017&2019



Year: 2019


School: Federal University of Technology, Owerri

Department: Agriculture and Veterinary Medicine

Course Code: CST301




Topics in CROP DISEASES AND THEIR CONTROL-2017&2019



Topics: pathogen, disease, control, mycelium, bacteria, morphology, fungi, organism 
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School: Federal University of Technology, Owerri

Department: Engineering

Course Code: FST531




Topics in Food quality assurance and safety



Topics: Food quality assurance, food safety, sampling, food control system, food product defects, food hygiene, pest control, food hazard, food poisoning, disinfecting food processing plant equipment, cleaning food processing plant equipment, risk communication, exposure assessment 










 

FISH NUTRITION-2017,2018&2019



Year: 2019


School: Federal University of Technology, Owerri

Department: Agriculture and Veterinary Medicine

Course Code: FAT309




Topics in FISH NUTRITION-2017,2018&2019



Topics: fish nutrition, fish feed, dietary lipids, fish 
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Chemistry (JAMB)





School: WAEC, JAMB & POST UTME

Department: 

Course Code: JAMB




Topics in Chemistry (JAMB)



Topics: Chemistry, JAMB 
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