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  2 AGRICULTURE

Advances in Organic Farming
Crop Production and Management

Edited by Sanchita Brahma , Vinod Upadhyay , Rupak
Kumar Nath , Ranjit Sarma , Elangbam Premabati
Devi

Explores organic farming, discussing issues that include
organic crop production practices, organic seed production,
organic management of pests and diseases, organic nutrient
management, organic farming and climate change
mitigation and adaptation, organic crop certification
procedures, and marketing aspects of organic produce, etc.
It covers the scope and nutritional importance of organic
farming, effect of climate change on organic farming, crop
management practices in organic farming, soil and nutrient
management in organic farming, organic seed production
of paddy and vegetable crops, and pest and disease
management in organic farming.

Apple Academic Press
November 2024:676
Hb: 978-1-774-91754-1: £200
eBook: 978-1-003-50271-5
* For full contents  and more information, visit: www.routledge.com/9781774917541

Arsenic in Rice
A Global Menace

Edited by Garima Awasthi , Sudhakar Srivastava ,
Mahipal Singh Sankhla

Addresses the arsenic-rice problem, covering arsenic in
water and in soil and specifically arsenic in rice, offering
effective mitigation strategies. It discusses the rhizospheric
physiology of rice in paddy fields and how arsenic is
transported inside the plant and how arsenic causes toxicity
to rice plants. It reviews long-distance translocation of
arsenic in rice, arsenic-induced phytotoxicity, economic
measures to reduce arsenic load, and techniques that are
agronomically safe. The biotechnological and
nanotechnological methods to mitigate arsenic stress in rice
are considered as are the microbial-mediated techniques
that can be applied to regulate arsenic in rice.

Apple Academic Press
February 2024:282
Hb: 978-1-774-91466-3: £150
eBook: 978-1-003-40839-0
* For full contents  and more information, visit: www.routledge.com/9781774914663

Advances in Plant Microbiome Research for
Climate-Resilient Agriculture
Toward Sustainable Farming

Edited by Ashwani Kumar

Covers important aspects of plant microbiome research. It
introduces the concept of plant microbiome and its
importance for climate-resistant crop plants and discusses
the tools and techniques to analyze plant microbiome for
sustainable agriculture productivity. It covers microbial
endophytes as warriors for plant defense against abiotic and
biotic stress. It highlights importance of phyto-microbiomes
and overviews role of metabolomics in bioremediation for
sustainable crop production, introducing metabolomics
tools such as GC-MS, LC-MS, and NMR for the sustainable
remediation of toxic pollutants.

Apple Academic Press
August 2024:268
Hb: 978-1-774-91764-0: £170
eBook: 978-1-003-50189-3
* For full contents  and more information, visit: www.routledge.com/9781774917640

New Advances in Crop Disease Management

Edited by Sangita Sahni , Ganesh Thapa , Bishun Deo
Prasad

Provides a comprehensive overview of diverse crop
protection strategies with special emphasis on the recent
advances in crop protection approaches, fundamental
concepts, principles, methodology, relationships, and
benefits for crop protection and human health. It covers a
variety of disciplines such as plant pathology, biochemistry,
cell, and molecular biology, plant physiology, host-pathogen
interactions, precision agriculture, decision analysis, disease
risk, new ways of exploiting host genetic diversity including
host resistance deployment, biological control and microbial
interactions, and the consequences of climate change and
signaling.

Apple Academic Press
November 2024:492
Hb: 978-1-774-91607-0: £170
eBook: 978-1-032-66711-9
* For full contents  and more information, visit: www.routledge.com/9781774916070

Algal Farming Systems
From Production to Application for a Sustainable Future

Edited by Jeyabalan Sangeetha , Devarajan
Thangadurai

Series: Current Advances in Biodiversity, Conservation, and
Environmental Sciences

Presents the latest technological innovations in algae
production, market status, and prospects for algal
applications. It overviews different perspectives on the
commercial production of algae-based food, health, and
high-value cosmeceutical products, providing an
institutional framework to support and promote the
development and commercialization of algal farming. The
book discusses phycotechnology, presents new information
on algal culture conditions and cultivation strategies, the
industrial applications of algae, green synthesis of
nanoparticles from algae etc.

Apple Academic Press
April 2024:432
Hb: 978-1-774-91652-0: £180
eBook: 978-1-032-70035-9
* For full contents  and more information, visit: www.routledge.com/9781774916520

Protected Cultivation
Structural Design, Crop Management Modeling, and Automation

Edited by Mahesh Chand Singh , K. K. Sharma

Safeguarding crop plants from the harmful effects of climate
change, from environmentally toxic Looks at protected
cultivation techniques to safeguard crop plants from the
harmful effects of climate change, from environmentally
toxic agricultural chemicals, and from crop pests and crop
diseases. Topics include selecting site-specific protected
structures, structure design and construction, improved crop
cultivation techniques, irrigation and fertigation automation,
insect-pests and diseases and their management, economic
analysis of protected cultivation, modeling greenhouse
micro-climate/environment, and more.

Apple Academic Press
February 2024:480
Hb: 978-1-774-91416-8: £147
eBook: 978-1-003-40259-6
* For full contents  and more information, visit: www.routledge.com/9781774914168

https://www.routledge.com/9781774917541
https://www.routledge.com/9781774914663
https://www.routledge.com/9781774917640
https://www.routledge.com/9781774916070
https://www.routledge.com/9781774916520
https://www.routledge.com/9781774914168


https://www.routledge.com/9781774915424
https://www.routledge.com/9781774913314
https://www.routledge.com/9781774912478
https://www.routledge.com/9781774914540
https://www.routledge.com/9781774913710
https://www.routledge.com/9781774913734


  4 BIOLOGY & LIFE SCIENCE

Biology and Ecology of the Venomous Catfishes

Ramasamy Santhanam

Series: Biology and Ecology of Marine Life

Here is a first-of-its-kind volume on the biology and ecology
of venomous and traumatogenic freshwater and marine
catfishes, covering their diversity; the aspects of venomology
of catfish such as venom apparatus and venom
characteristics; catfish envenomation and its treatment and
management; and the pharmaceutical value of catfish
venoms. This comprehensive volume first provides an
introduction to venomous catfish families and then goes on
to describe and explain their diversity, species,
characteristics, geographical distribution, venomous
symptoms, ecology, importance, and more.

Apple Academic Press
May 2024:274
Hb: 978-1-774-91452-6: £139
eBook: 978-1-003-40929-8
* For full contents  and more information, visit: www.routledge.com/9781774914526

Frontiers in Invertebrate Physiology: A Collection
of Reviews
Volume 2: Crustacea

Edited by Saber Saleuddin , Sally P. Leys , Robert D.
Roer , Iain C. Wilkie

This new 3-volume set provides informative reviews on the
physiology of sponges, cnidarians, round and flat worms,
annelids, echinoderms, and crustaceans. Chapters on
crustacean physiology are grouped in Volume 2 and cover
diverse physiological topics ranging from moulting,
respiration, water balance, biomineralization, bioreceptors,
and temperature regulation to the land adaptation of
terrestrial crustaceans. The chapters are comprehensive and
add new knowledge to crustacean biology. Volume 1 looks
at looks at non-bilaterians (sponges, cnidarians, placozoans).
Echinoderms and annelids are covered in Volume 3.

Apple Academic Press
February 2024:426
Hb: 978-1-774-91402-1: £154
eBook: 978-1-003-40501-6
* For full contents  and more information, visit: www.routledge.com/9781774914021

Frontiers in Invertebrate Physiology A Collection
of Reviews
3-volume set

Edited by Saber Saleuddin , Sally P. Leys , Robert D.
Roer , Iain C. Wilkie

Provides reviews on the physiology of sponges, cnidarians,
round and flat worms, annelids, echinoderms, and
crustaceans. Vol 1 looks at non-bilaterians (sponges,
cnidarians, placozoans), The section on cnidarians covers
biomineralization, the nervous system, and development.
The biology of placozoans is described in depth including
the role of neuropeptides in feeding. Vol 2 looks at
crustacea, covering physiological topics ranging from
moulting, respiration, water balance, biomineralization,
bioreceptors, and temperature regulation to the land
adaptation of terrestrial crustaceans. Vol 3 discusses annelida
and Echinodermata.

Apple Academic Press
February 2023:1466
Hb: 978-1-774-91398-7: £495.72
* For full contents  and more information, visit: www.routledge.com/9781774913987

Frontiers in Invertebrate Physiology: A Collection
of Reviews
Volume 3: Annelida and Echinodermata

Edited by Saber Saleuddin , Sally P. Leys , Robert D.
Roer , Iain C. Wilkie

This new 3-volume set provides informative reviews on the
physiology of sponges, cnidarians, round and flat worms,
annelids, echinoderms, and crustaceans. Echinoderms and
annelids are covered in Volume 3. The volume looks at
temporary adhesion and regeneration as two important
areas in echinoderm biology. It includes an important review
of juxtaligamental cells, which may regulate the mechanical
properties of connective tissue. Annelid physiology is
discussed (neurobiology of locomotion in leeches,
regeneration, reproduction) as is neuro-endocrine-immune
response.

Apple Academic Press
February 2024:524
Hb: 978-1-774-91404-5: £154
eBook: 978-1-003-40518-4
* For full contents  and more information, visit: www.routledge.com/9781774914045

Frontiers in Invertebrate Physiology: A Collection
of Reviews
Volume 1: Non-Bilaterian Phyla

Edited by Saber Saleuddin , Sally P. Leys , Robert D.
Roer , Iain C. Wilkie

This 3-volume set provides informative reviews on the
physiology of sponges, cnidarians, round and flat worms,
annelids, echinoderms, and crustaceans. Volume 1 looks at
non-bilaterians (sponges, cnidarians, placozoans). The focus
on sponge biology has recently been on symbiosis, nutrient
uptake, and sensory biology. The section on cnidarians
covers biomineralization, the nervous system, and
development. The biology of placozoans is described in
depth including the role of neuropeptides in feeding.
Volume 2 focuses on crustacea, and Volume 3 covers
echinoderms and annelids.

Apple Academic Press
February 2024:516
Hb: 978-1-774-91400-7: £154
eBook: 978-1-003-40331-9
* For full contents  and more information, visit: www.routledge.com/9781774914007

Insect Diversity and Ecosystem Services
Volume 1: Importance, Threats, Conservation, and Economic
Perspectives

Edited by Younis Ahmad Hajam , Sajad Hussain Parey ,
Rouf Ahmad Bhat

An innovative work on insects and their impact on the
ecosystem, describing their enormous free ecosystem
services. It covers a range of topics related to insects
including their role in environmental pollution, their use in
sustainable agricultural services, and the industrial, forensic,
and medical applications of insects and their pure products.
It also covers the entomological and molecular aspects of
insects, identifies the gaps in the research, and looks at
integrated management strategies for pests. It discusses the
different diversity patterns of biogeographic zones of the
world and how insects contribute to maintaining ecological
diversity in the world.

Apple Academic Press
August 2024:292
Hb: 978-1-774-91580-6: £150
eBook: 978-1-003-46720-5
* For full contents  and more information, visit: www.routledge.com/9781774915806

https://www.routledge.com/9781774914526
https://www.routledge.com/9781774914021
https://www.routledge.com/9781774913987
https://www.routledge.com/9781774914045
https://www.routledge.com/9781774914007
https://www.routledge.com/9781774915806


https://www.routledge.com/9781774915820
https://www.routledge.com/9781774914083
https://www.routledge.com/9781774915776
https://www.routledge.com/9781774916247
https://www.routledge.com/9781774916162
https://www.routledge.com/9781774914861


  6 BIOLOGY & LIFE SCIENCE

Hematopoiesis
Biochemical, Cellular, Molecular, and Genomic Perspectives

Edited by Ravi Kumar Gutti

Series: Modern Trends in Molecular Biology

Discusses the widespread concerns of hematopoietic
challenges in different and emerging ways, offering a
comprehensive overview of the regulation of blood cell
development, epigenetic mechanisms, and regulatory non-
coding RNAs. It presents concepts related to regulation of
hematopoietic stem cell development, as well as survival,
proliferation, and differentiation. It also discusses the
microenvironmental niche where stem cells exist and
develop into distinct blood cell types. A model system used
to study non-coding RNA functions and along with
transformation of normal cells into cancer cell is elaborated
on as well.

Apple Academic Press
January 2024:318
Hb: 978-1-774-91472-4: £150
eBook: 978-1-003-41305-9
* For full contents  and more information, visit: www.routledge.com/9781774914724

Bioprospecting of Ethnomedicinal Plant
Resources
Sustainable Utilization and Restoration

Edited by Gopal Shukla , Jahangeer A. Bhat , A. P. Das ,
Sumit Chakravarty

Discusses importance of bioprospecting plants of ethnic
origins in a sustainable manner while presenting effective
methods of bioprospecting. It shows the importance of
sustainability and bioprospecting for formulating novel
chemical compounds and new drugs from raw materials
from ethnomedicinal plants present in the wild for
healthcare and nutritional practices. It provides information
on medicinal plant diversification, cultivation techniques,
biotechnological approaches, modern and traditional
usages, developing new strategies and policies for the
systematic management and conservation of medicinal
resources for future use.

Apple Academic Press
September 2024:466
Hb: 978-1-774-91618-6: £170
eBook: 978-1-003-45148-8
* For full contents  and more information, visit: www.routledge.com/9781774916186

Mycorrhizal Technology
Managing Plant Stress and Mitigating Climate Change Using
Mycorrhizae

Edited by Jeyabalan Sangeetha , Abdel Rahman
Mohammad Al-Tawaha , Devarajan Thangadurai

Delivers the remarkable theoretical and practical findings on
the applications of mycorrhizal fungi in recovering plant
health, in producing the mycorrhizal edible forest trees, and
in conserving natural resources. It examines the recent
research studies based on mycorrhizal technology that have
explored the positive impact of root symbiosis on plant
adaptation to climate-associated abiotic stressors, such as
salinity, drought, flooding, and high temperatures. Also
discusses the extensive commercial applications of
mycorrhiza fungi in various industrial sectors including
agriculture, horticulture, and biotechnology.

Apple Academic Press
January 2024:304
Hb: 978-1-774-91510-3: £150
eBook: 978-1-003-42970-8
* For full contents  and more information, visit: www.routledge.com/9781774915103

https://www.routledge.com/9781774914724
https://www.routledge.com/9781774916186
https://www.routledge.com/9781774915103


https://www.routledge.com/9781774915165
https://www.routledge.com/9781774913697
https://www.routledge.com/9781774915608
https://www.routledge.com/9781774915486
https://www.routledge.com/9781774914823
https://www.routledge.com/9781774914717


  8 BIOMEDICAL ENGINEERING

Carbon Nanotubes for Biomedical Applications
and Healthcare

Edited by Chin Hua Chia , Swati Gokul Talele , Ann
Rose Abraham , A. K. Haghi

Discusses the synthesis, properties, modification of CNT, and
progress of carbon nanotubes and their applications for
biosensing, cancer treatment, antibacterial therapy, tissue
engineering, targeted drug delivery, and toxicity. It relays the
potential and promise of carbon-based nanomaterials for
host of applications while also looking at the challenges in
synthesis, characterization, and applications of
nanomaterials and how to overcome them. It examines the
applications of carbon nanotubes in biomedical science and
human health.

Apple Academic Press
March 2024:368
Hb: 978-1-774-91335-2: £147
eBook: 978-1-003-39639-0
* For full contents  and more information, visit: www.routledge.com/9781774913352

https://www.routledge.com/9781774913352


https://www.routledge.com/9781774915141
https://www.routledge.com/9781774913550
https://www.routledge.com/9781774912454
https://www.routledge.com/9781774914106
https://www.routledge.com/9781774914601
https://www.routledge.com/9781774914069


  10 BUSINESS IMPROVEMENT/PRODUCTIVITY PRESS

Sustainable Supply Chain Management in the
Mining Industry

Suchismita Satapathy , Hullash Chauhan

Provides an overview of sustainable supply chain
management through computational and multicriteria
decision-making analyses. It explores sustainability and
sustainable supply chain management in the context of
transportation and electricity generation. Soft computing
methods are also discussed as are the detrimental effects of
mines and how sustainability management can be forecast.
The most significant difficulties in the mining sector are
covered as well, taking into account specific analytical
indicators to discover the most socially and ecologically
responsible solutions. It evaluates the security risks in the
mining business and offers solutions as well.

Apple Academic Press
September 2024:196
Hb: 978-1-774-91584-4: £150
eBook: 978-1-003-48834-7
* For full contents  and more information, visit: www.routledge.com/9781774915844

https://www.routledge.com/9781774915844


https://www.routledge.com/9781774915080
https://www.routledge.com/9781774914427
https://www.routledge.com/9781774913901
https://www.routledge.com/9781774913888
https://www.routledge.com/9781774915462


  12 CIVIL & MECHANICAL ENGINEERING

Electro-Micromachining and Microfabrication
Principles and Research Advances

Edited by Sandip Kunar , Golam Kibria , Prasenjit
Chatterjee

Series: Frontiers of Mechanical and Industrial Engineering

Provides an overview of micromachining technologies, with
an emphasis on nontraditional approaches and advances. It
discusses the ultrasonic micromachining processes for
producing a variety of micro-shapes, such as micro-holes,
micro-slots, and micro-walls, as well as assisted hybrid
micromachining with ultrasonic vibration of the tool or
workpiece, all which help to improve precision and to
advance research. Computer-aided design, and computer-
aided manufacturing, dental micromachining technologies
are discussed. Micro-electrical discharge machining, laser
micro grooving, and laser micromachining are among the
advanced micro-manufacturing processes addressed.

Apple Academic Press
April 2024:432
Hb: 978-1-774-91379-6: £147
eBook: 978-1-003-39779-3
* For full contents  and more information, visit: www.routledge.com/9781774913796

Supply Chain Performance Measurement in
Textile Enterprises

Pranav C. Charkha , Santosh B. Jaju , Prasenjit
Chatterjee

Series: Frontiers of Mechanical and Industrial Engineering

Provides detailed insight into supply chain management
(SCM) and supply chain performance measurement (SCPM)
in textile industry, offering the information needed to
understand, implement, and evaluate the supply chain
performance of the textile industry and its cyclic processes.
Also offers a comprehensive set of performance sub-criteria
for the evaluation of supply chain performance
measurement and elaborating on the practices of supply
chain performance in identified textile industries. Using the
Delphi, the authors studied companies of diverse sizes and
applied an analytical hierarchy process to establish crucial
performance measurement criteria.

Apple Academic Press
June 2024:252
Hb: 978-1-774-91386-4: £131
eBook: 978-1-003-40024-0
* For full contents  and more information, visit: www.routledge.com/9781774913864

Optimization of Advanced Manufacturing
Processes

Edited by Sandip Kunar , Prasenjit Chatterjee , M.
Sreenivas Reddy

Explains how to optimize various industrial systems and
processes using new significant statistical and evolutionary
methodologies. Statistical, multi-criteria decision-making,
and evolutionary strategies for single- and multi-objective
optimization are covered here, with relevant theoretical
details. It presents a variety of advanced manufacturing
processes and optimization techniques with basic
explanations, characteristics, and applications in various
technological and biomedical domains. It also addresses the
processes prediction of mechanical properties, design and
development of tools, impact of power supply, additive
manufacturing etc.

Apple Academic Press
November 2024:284
Hb: 978-1-774-91602-5: £150
eBook: 978-1-003-48712-8
* For full contents  and more information, visit: www.routledge.com/9781774916025

Theory of Experience in Architecture and Urban
Design

Edited by Adolfo Benito Narváez Tijerina , Gabriela
Carmona Ochoa

Presents practical tools for architects and urban designers to
improve the work processes of architectural design—from
the conception to the construction, taking into
consideration the personalized world of users, architects,
and urban designers. It starts from the conception of
architectural space as a continuum that goes from the
subjective depth of the mind to the objective reality, taking
into consideration the perspective of building experiences
for users.

Apple Academic Press
July 2024:430
Hb: 978-1-774-91218-8: £139
eBook: 978-1-003-33205-3
* For full contents  and more information, visit: www.routledge.com/9781774912188

https://www.routledge.com/9781774913796
https://www.routledge.com/9781774913864
https://www.routledge.com/9781774916025
https://www.routledge.com/9781774912188


https://www.routledge.com/9781774912751
https://www.routledge.com/9781774915943
https://www.routledge.com/9781774915509
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  14 COMPUTER SCIENCE & COMPUTER GRAPHICS

Federated Learning
Principles, Paradigms, and Applications

Edited by Jayakrushna Sahoo , Mariya Ouaissa , Akarsh
K. Nair

Provides an in-depth understanding of federated learning. It
explores how federated learning integrates AI technologies,
such as blockchain, machine learning, IoT, edge computing,
and fog computing systems, allowing multiple collaborators
to build a robust machine-learning model using a large
dataset. It highlights the capabilities and benefits of
federated learning, addressing critical issues such as data
privacy, data security, data access rights, and access to
heterogeneous data. The volume presents a comprehensive
analysis of some of the common challenges, proven threats,
and attack strategies affecting FL systems.

Apple Academic Press
September 2024:352
Hb: 978-1-774-91638-4: £150
eBook: 978-1-003-49719-6
* For full contents  and more information, visit: www.routledge.com/9781774916384

Artificial Intelligence for Smart Technology in the
Hospitality and Tourism Industry

Edited by Vinod Kumar Shukla , Amit Verma , Jean
Paolo G. Lacap

Focuses on the shifting requirements of the hospitality
service industry, aiming to incorporate smart information
technology into the tourism services. The book explains how
artificial intelligence can support a company’s strategy to
revolutionize the business by sharing how to use smart
technology most effectively. The chapters explore the
myriad evolving technologies, including artificial
intelligence, Internet of Things, big data, blockchain, and
automation and robotics in the hospitality industry, for
transforming hotels into smart hotels and for revolutionizing
many aspects involved in effectively servicing hospitality
clientele.

Apple Academic Press
July 2024:372
Hb: 978-1-774-91490-8: £140
eBook: 978-1-003-43295-1
* For full contents  and more information, visit: www.routledge.com/9781774914908

The Fusion of Artificial Intelligence and Soft
Computing Techniques for Cybersecurity

Edited by M. A. Jabbar , Sanju Tiwari , Subhendu
Kumar Pani , Stephen Huang

Series: AAP Advances in Artificial Intelligence and Robotics

Investigates the advances in artificial intelligence and soft
computing techniques in cybersecurity. It specifically looks
at cybersecurity during the COVID-19 pandemic, the use of
cybersecurity for cloud intelligent systems, applications of
cybersecurity techniques for web applications, and
cybersecurity for cyber-physical systems. A diverse array of
technologies and techniques are explored for cybersecurity
applications, such as the Internet of Things, edge
computing, cloud computing, artificial intelligence, soft
computing, machine learning, cross-site scripting in web-
based services, neural gas (GNG) clustering technique, and
more.

Apple Academic Press
June 2024:294
Hb: 978-1-774-91480-9: £131
eBook: 978-1-003-42850-3
* For full contents  and more information, visit: www.routledge.com/9781774914809

Artificial Intelligence for Future Intelligent
Transportation
Smarter and Greener Infrastructure Design

Edited by Rajesh Kumar Dhanaraj , Nilayam Kumar
Kamila , Subhendu Kumar Pani , Balamurugan
Balusamy , Vani Rajasekar

Emphasizing a sustainable and green approach, this new
book presents an overview of state-of-the-art AI strategies
for solving transportation challenges around the world, with
a focus on traffic management, traffic safety, public
transportation, urban mobility, and pollution mitigation. The
book examines modern AI technologies such as IoT, cloud
computing, machine learning, and neural networking in the
context of fully automated transportation that meets current
requirements. The book provides an informative review of
the difficulties and recent developments in smart mobility
and transportation, encompassing technical, algorithmic,
and social elements.

Apple Academic Press
January 2024:336
Hb: 978-1-774-91352-9: £131
eBook: 978-1-003-40846-8
* For full contents  and more information, visit: www.routledge.com/9781774913529

The Internet of Energy
A Pragmatic Approach Towards Sustainable Development

Edited by Sheila Mahapatra , Mohan Krishna S. , B.
Chandra Sekhar , Saurav Raj

Discusses the automation of electricity infrastructures for
energy producers, integrating the implementation of IoT
technology for distributed energy systems to optimize
energy efficiency and wastage. Provides efficient, clean, and
safe solutions for interfacing internet technology with
energy power grids for smart cities and smart transportation.
Describes research on algorithms for the design and control
of energy grids, investigations of thermal efficiency from
solar, energy for smart buildings using IoT, deep learning for
electrical load forecasting, hybrid ultracapacitors in solar
microgrids, power loss reduction and voltage improvement.

Apple Academic Press
February 2024:416
Hb: 978-1-774-91418-2: £147
eBook: 978-1-003-39982-7
* For full contents  and more information, visit: www.routledge.com/9781774914182
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  16 ENVIRONMENTAL SCIENCE

Environmental Technology and Sustainability
Physical, Chemical and Biological Technologies for Environmental
Protection

Edited by Tamara Tatrishvili , Ann Rose Abraham , A. K.
Haghi

Covers the most recent theoretical and practical
advancements in green technology for a clean and healthy
environment, providing information on advanced materials
and green composites. It also expounds on environmental
chemistry for a sustainable world by providing information
on different characterization methods as well as new
techniques. The volume also considers recent developments
and applications of clean energy materials. It presents case
studies that emphasize the green technologies being
discussed.

Apple Academic Press
April 2024:368
Hb: 978-1-774-91434-2: £139
eBook: 978-1-003-39796-0
* For full contents  and more information, visit: www.routledge.com/9781774914342

Technological Advancement in Clean Energy
Production
Constraints and Solutions for Energy and Electricity Development

Edited by Amritanshu Shukla , Kian Hariri Asli , Neha
Kanwar Rawat , Ann Rose Abraham , A. K. Haghi

Presents the latest progress on clean energy technology and
related materials. It also presents recent advances in
theoretical and experimental research on devices that can
be used in production of new types of solar cells and
hydrogen generation for pollution control. It also examines
potential applications to promote green processes and
techniques for energy and environment sustainability,
pathways to achieve pollution reduction, new insights into
novel forms of energy and the latest progress in the field of
green energies and nanomaterials technology. The book
also reviews the new development and characterization of
modern energy materials.

Apple Academic Press
November 2024:322
Hb: 978-1-774-91558-5: £150
eBook: 978-1-032-68442-0
* For full contents  and more information, visit: www.routledge.com/9781774915585

Tailored Functional Materials for Clean and
Sustainable Development

Edited by Tamara Tatrishvili , Neha Kanwar Rawat ,
Ann Rose Abraham , A. K. Haghi

This new volume presents tailoring and characterization of
modern materials with functional applications and for use in
clean technologies in different sectors. It covers new topics
in nanotechnology, nanoscience, biopolymers, energy,
carbon nanotubes, solid materials, biomaterials, and
biomedical and healthcare for contributing to a greener
environment. The book explains why the unique features of
tailored nanomaterials make them ideal candidates for
applications in biosensors technology, pathogenic microbe
detection, and modification of polyester-based polymers.
Several chapters summarize polymer functionalization and
their applications.

Apple Academic Press
January 2024:334
Hb: 978-1-774-91365-9: £139
eBook: 978-1-003-39476-1
* For full contents  and more information, visit: www.routledge.com/9781774913659
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  18 FOOD SCIENCE & CULINARY ARTS

Bioactive Compounds and Nutraceuticals from
Dairy, Marine, and Nonconventional Sources
Extraction Technology, Analytical Techniques, and Potential Health
Prospects

Edited by Charanjit S. Riar , Parmjit S. Panesar

Provides an overview of bioactive compounds and
nutraceuticals with explanations of their chemical
characteristics, profile, and physicochemical aspects of
bioactive compounds and nutraceuticals from natural
sources such as milk and dairy products, marine algae and
seaweeds, and nonconventional sources, such as from
spices and condiments sources and microbial sources. It
details the extraction technologies of active ingredients and
analytical techniques along with the profiling of functional
compounds and nutraceuticals. It gives detailed descriptions
of the techniques for extraction, isolation, and
characterization of active ingredients from food
preparations.

Apple Academic Press
June 2024:324
Hb: 978-1-774-91498-4: £140
eBook: 978-1-003-45276-8
* For full contents  and more information, visit: www.routledge.com/9781774914984

Emerging Technologies for the Food Industry
Volume 1: Fundamentals of Food Processing Technology

Edited by C. Anandharamakrishnan , Jeyan Arthur
Moses

Presents the basics of food preservation, covering hurdle
technology, aspects of minimal processing, ohmic heating
of foods, edible coatings, and electromagnetics and allied
applications in food processing. It also introduces various
unit operations in the food industry. This volume also
discusses novel methods of food quality evaluation and
covers the fundamentals of and increasing applications of
nanotechnology in the food sector.

Apple Academic Press
April 2024:392
Hb: 978-1-774-91424-3: £139
eBook: 978-1-003-41359-2
* For full contents  and more information, visit: www.routledge.com/9781774914243

Bioengineered Fruit and Vegetables
Trends in Postharvest Quality Improvement

Edited by Mohammad Irfan , Pankaj Kumar

Series: Postharvest Biology and Technology

Addresses issues related to postharvest losses in fruits and
vegetable crops using cutting-edge technologies. It details
recent developments in this field, like gene overexpression
approaches (enzymes, transcriptional factors, or
combinatorial engineering), promoter engineering,
enhancing postharvest stability (shelf life), antioxidant-
regulated expression, metabolic engineering, and regulation
of postharvest pathogen infection and decay using
biotechnological tools and much more. It throws light on
the current as well as future prospects in this field. The
technologies covered include bioengineering, genome
editing with zinc-finger nucleases (ZFNs), and more.

Apple Academic Press
November 2024:366
Hb: 978-1-774-91748-0: £180
eBook: 978-1-003-50195-4
* For full contents  and more information, visit: www.routledge.com/9781774917480

Emerging Technologies for the Food Industry
Volume 2: Advances in Nonthermal Processing Technologies

Edited by C. Anandharamakrishnan , Jeyan Arthur
Moses

Focuses on nonthermal processing and its applications in
the food industry. This includes high-pressure processing,
ultrasound processing, high intensity pulsed light
technology, pulsed electric field processing, cold plasma,
ozone processing, as well as the use of sub- and supercritical
processing. It also discusses emerging electrohydrodynamic
technologies: electrospinning and electrospraying. This
volume provides rich content on fundamental concepts,
applications, and challenges in nonthermal processing,
throwing light on the scope of developing sustainable
technologies for the food industry.

Apple Academic Press
April 2024:290
Hb: 978-1-774-91426-7: £139
eBook: 978-1-003-41361-5
* For full contents  and more information, visit: www.routledge.com/9781774914267

Emerging Technologies for the Food Industry
3-volume set

Edited by C. Anandharamakrishnan, , Jeyan Arthur
Moses

A compilation of emerging and futuristic food processing
technologies, presenting fundamental concepts of food
technology, trending applications, and a range of
interdisciplinary concepts that have found numerous
interwoven applications in the food industry. This multi-
volume set covers a range of aspects, starting from an
introduction to food processing technology, emerging
thermal and nonthermal processing technologies, ICT
applications for the food industry, and concluding with
future technologies. It provides a substantial contribution to
the field of food processing.

Apple Academic Press
April 2024:1050
Hb: 978-1-774-91430-4: £385
* For full contents  and more information, visit: www.routledge.com/9781774914304

Emerging Technologies for the Food Industry
Volume 3: ICT Applications and Future Trends in Food Processing

Edited by C. Anandharamakrishnan , Jeyan Arthur
Moses

Here is an exploration of the future of food processing,
highlighting emerging and disruptive technologies and
their gaining influence in the food sector. The first five
chapters focus on computer and information technology-
linked applications such as CFD modeling, robotics,
automation, artificial intelligence, big data, the Internet of
Things, cloud computing, and blockchain management for
the food industry. The book then details selected concepts
that have made phenomenal advancements in recent years.

Apple Academic Press
April 2024:382
Hb: 978-1-774-91428-1: £139
eBook: 978-1-003-41366-0
* For full contents  and more information, visit: www.routledge.com/9781774914281
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  20 HOSPITALITY & TOURISM

Dynamics of the Tourism Industry
Post-Pandemic and Post-Disaster Perspectives and Strategies

Edited by Gül Erkol Bayram , Anukrati Sharma

Series: Advances in Hospitality and Tourism

Presents a broad look of the tourism issues related to
pandemics and natural disasters. It looks at the history of
pandemics and disasters; tourist motivation and safety
during and after pandemics and disasters; recovery of the
tourism industry; redesign, reconstruction, and creation of
tourism activities; crisis management and planning; the role
of governments in the management of the tourism industry;
competitive marketing strategies; reflections of climate
change on tourism; and much more. The book includes
cases and practical studies that deal with the current
situation, addressing challenges, solutions, and future
strategies after pandemics and natural disasters.

Apple Academic Press
February 2024:306
Hb: 978-1-774-91448-9: £131
eBook: 978-1-003-45543-1
* For full contents  and more information, visit: www.routledge.com/9781774914489

Medical, Dental, and Wellness Tourism
A Post-Pandemic Perspective

Mary Schreiber Swenson , Amit Bansal

Series: Advances in Hospitality and Tourism

Offers a thorough and informative guide to medical travel
and tourism for treatment of health-related issues. The book
first defines medical, dental, and wellness tourism and travel
for treatment and then goes on to look at the myriad issues
involved, such as benefits and challenges of travel for
treatment, how the COVID-19 pandemic has affected the
treatment sectors in tourism, selecting the right destination
and facility, ending your life in another country, the growing
world of birth tourism, dental tourism, medical travel for
second opinions, privacy and health data security and more.

Apple Academic Press
January 2024:308
Hb: 978-1-774-91494-6: £140
eBook: 978-1-003-43356-9
* For full contents  and more information, visit: www.routledge.com/9781774914946

Language and Cross-Cultural Communication in
Travel and Tourism
Strategic Adaptations

Edited by Soumya Sankar Ghosh , Debanjali Roy ,
Tanmoy Putatunda , Nilanjan Ray

Discusses the theoretical and scholarly undertakings of
tourism and impact of scrutinizing language in the context
of intellectual deliberation in relation to travel and tourism. It
also cross-examines culture and intercultural facets of
tourism interactions and focuses on culture as a process or
phenomenon engaged in or enacted on by individuals. It
brings together perspectives from the lived experiences of
residents, hosts, and ethnographers to explore the extent to
which linguistic and cultural differences are identified,
constructed, negotiated, and maintained in tourism
encounters also addressing impact of COVID-19 pandemic
on tourism.

Apple Academic Press
October 2024:288
Hb: 978-1-774-91570-7: £150
eBook: 978-1-003-47714-3
* For full contents  and more information, visit: www.routledge.com/9781774915707

Post-COVID Tourism and Hospitality Dynamics
Recovery, Revival, and Re-Start

Edited by Umendra Narayan Shukla , Sharad Kumar
Kulshreshtha

Series: Advances in Hospitality and Tourism

An in-depth look at the post-COVID tourism and hospitality
scenario and how the industry is adapting to the new
normal by sharing information and experiences on how
diverse hospitality and tourism sectors are navigating the
post-COVID era. The book offers post-COVID tourism sector
recovery strategies and presents detailed analyses of post-
COVID trends in the travel, tourism, and hospitality sector
along with case studies from several countries of the world.
Topics also cover post-COVID pandemic travel preferences,
post-COVID safety protocols, sustainable tourism practices,
post-COVID-19 public policies for tourism, specific tourism
and hospitality sectors, and more.

Apple Academic Press
January 2024:520
Hb: 978-1-774-91512-7: £150
eBook: 978-1-003-42972-2
* For full contents  and more information, visit: www.routledge.com/9781774915127
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  22 NANOSCIENCE & NANOTECHNOLOGY

Functional Nanocomposites and Their
Applications

Edited by Dhanya K. R. , Sanal P. S. , Sabu Thomas ,
Nandakumar Kalarikkal

This book explains innovative developments in
nanocomposites. It covers novel findings and various
applications of nanocomposites in different emerging fields.
Chapters cover several types of nanocomposites as well as
their synthesis, manufacturing, characteristics, and
applications. Special emphasis is given to innovative works
on functional nanocomposites and their relevant areas of
use. The authors depict the stability and functionality of
nanocomposites and their applications in various sectors,
such as industrial, structural, biomedical, etc. This book will
help readers easily understand the effective implementation
of different types of nanocomposites.

Apple Academic Press
September 2024:372
Hb: 978-1-774-91440-3: £147
eBook: 978-1-003-41274-8
* For full contents  and more information, visit: www.routledge.com/9781774914403

Sustainable Green Nanomaterials
Synthesis, Characterization, and Engineering Applications

Edited by Shrikaant Kulkarni , Megh R. Goyal

Series: Innovations in Agricultural & Biological Engineering

Presents an overview of fabrication, testing, and utility of
green nanomaterials in sustainable agriculture, smart drug
delivery, wastewater treatment, and healthcare. It first
discusses the synthesis, characterization, and general
applications of green nanomaterials, looking specifically at
electrospun polymer nanofibers and carbon quantum dots.
Later, it introduces applications of green nanomaterials in
areas such as agriculture, healthcare, and wastewater
treatment. It also looks at the use of artificial intelligence and
machine learning for removal of heavy metals from water
using green nanomaterials.

Apple Academic Press
November 2024:322
Hb: 978-1-774-91680-3: £180
eBook: 978-1-003-50157-2
* For full contents  and more information, visit: www.routledge.com/9781774916803

Advanced Nanomaterials for Biological,
Nutraceutical, and Medicinal Applications

Edited by Sreeraj Gopi , Augustine Amalraj , T. R.
Sreeraj

This new volume discusses a selection of nanomaterials that
can be employed for advanced biological, nutraceutical, and
medicinal applications. The book also includes a chapter
that provides a helpful comparison of market analysis
between biological and synthetic nanomaterials. The
volume concludes with an insightful perspective on possible
future applications of nanomaterials as nutraceutical,
biological, and medicinal agents.

Apple Academic Press
July 2024:328
Hb: 978-1-774-91346-8: £147
eBook: 978-1-003-38916-3
* For full contents  and more information, visit: www.routledge.com/9781774913468
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  24 NUTRITION

Preventive and Therapeutic Role of Vitamins as
Nutraceuticals

Edited by Khemchand R. Surana , Eknath D. Ahire , Raj
K. Keservani , Rajesh K. Kesharwani

Series: AAP Advances in Nutraceuticals

Describes the effects of vitamins as nutraceuticals in chronic
diseases, such as in treating cancer through antitumor and
antioxidant activity, for improving the immunity of patients
with HIV and AIDS, for the treatment of tuberculosis, for
peptic ulcers, for infectious diseases (including COVID-19),
etc. The functional activity of vitamins in brain health, in
obesity management, for blindness and vision issues, for
baldness, and for skincare issues is also explored. It covers
each major vitamin with food sources that play a role in
neurodegenerative diseases and, in some cases, how they
adversely affect human health.

Apple Academic Press
April 2024:338
Hb: 978-1-774-91444-1: £139
eBook: 978-1-003-41402-5
* For full contents  and more information, visit: www.routledge.com/9781774914441

The Flavonoids
Extraction and Applications

Edited by Deepika Saini , Rajesh K. Kesharwani , Raj K.
Keservani

Series: AAP Advances in Nutraceuticals

Describes advances in polyphenol (flavonoids) derivatives
for human health and in the management and prevention
of diseases along with their positive effects on human and
animal health and for disease therapy and
chemoprevention. The biochemistry and applications of
flavonoids are explored, and their proven and potential
pharmacological health benefits are listed. Summarizes the
classification of flavonoids and explores their potential as
immunity-boosting compounds, for mental health, for
prevention of cardiovascular illnesses, for their antimicrobial
and anti-inflammatory uses, for their use in vasodilation,
dermatology and cosmetic preparation.

Apple Academic Press
February 2024:338
Hb: 978-1-774-91377-2: £139
eBook: 978-1-003-39996-4
* For full contents  and more information, visit: www.routledge.com/9781774913772

Nutraceuticals and Bone Health

Edited by Deepak Sharma , Madan Mohan Gupta , Anil
K. Sharma , Raj K. Keservani , Rajesh K. Kesharwani

Series: AAP Advances in Nutraceuticals

Presents scientific information on the importance of
nutraceuticals and herbal remedies for bone health and the
probable mechanisms of nutraceuticals in the prevention,
treatment, and management of bone-related diseases as
well as their curable effects on bone injuries. The volume
explains the progression or development of bones, which is
a multifaceted process that requires an endless and ample
supply of nutrients, such as calcium, phosphorus, potassium,
protein, vitamin D, magnesium, and fluoride.

Apple Academic Press
April 2024:366
Hb: 978-1-774-91450-2: £139
eBook: 978-1-003-41508-4
* For full contents  and more information, visit: www.routledge.com/9781774914502

The Functional Foods
Nutrient and Health Benefits

Edited by Megh R. Goyal , Junaid Ahmad Malik , Anu
Kumari

Series: Innovations in Plant Science for Better Health: From
Soil to Fork

Discusses the nutritional and health benefits of functional
foods. It details the functional activities of plants and their
derivatives, discussing microgreens as functional foods,
antiviral activities of functional foods, the beneficial
antidiabetic activities of plants, probiotics as functional
foods for human health, discussing the role of probiotics in
gut microflora, probiotics as dietary supplements, various
extraction methods, and more. The volume addresses the
quality aspects of functional foods, providing an overview of
foodborne pathogens and food-related microorganisms.

Apple Academic Press
August 2024:466
Hb: 978-1-774-91536-3: £145
eBook: 978-1-032-68405-5
* For full contents  and more information, visit: www.routledge.com/9781774915363

Plant Metabolites and Vegetables as
Nutraceuticals

Edited by Raj K. Keservani , Bui Thanh Tung , Rajesh K.
Kesharwani , Eknath D. Ahire

Series: AAP Advances in Nutraceuticals

Explores vegetables and plant metabolites as nutraceuticals
facilitating the prevention and/or treatment of diseases and
maintaining the body’s energy balance. It looks at the
potential of nutraceuticals and health promotion of plant
metabolites and vegetables, the nutraceutical benefits of
bioactives and flavonoids, and the benefits of plant
metabolites and vegetables in prevention and treatment of
diseases. It explores various applications and implications of
plant metabolites and vegetables as nutraceuticals and the
relationship between eating fruits and vegetables and the
incidence of serious and chronic diseases.

Apple Academic Press
August 2024:458
Hb: 978-1-774-91544-8: £150
eBook: 978-1-032-68012-5
* For full contents  and more information, visit: www.routledge.com/9781774915448

The Role of Nutrition in Integral Health and
Quality of Life
Interdisciplinary Perspectives and Recent Research

Edited by Jesús Alberto García-García , Julio Cufarfán-
López , Cristóbal Noé Aguilar

Explores important advances of the role played by nutrition
in creating integral health. It focuses on the challenges
arising due to sedentary lifestyle, diseases associated with
food consumption, stress from pandemics, and social,
economic, environmental, and cultural crises. The chapters
present interdisciplinary research that offers outstanding
and novel contributions in research studies of integral health
and how health is affected by nutrition and its impact on the
quality of life. Analysis of obesity and its dimensions, quality
of life in adult patients with diabetes, the role of genetics
and epigenetics in obesity, and its socioeconomic
dimensions are discussed.

Apple Academic Press
February 2024:606
Hb: 978-1-774-91420-5: £147
eBook: 978-1-003-41358-5
* For full contents  and more information, visit: www.routledge.com/9781774914205
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