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Manley’s Technology of Biscuits, Crackers and Cookies is widely regarded as
the standard work in its field. Part one covers management issues such as
HACCP, quality control, process control and product development. Part two
deals with the selection of raw materials and ingredients. The range and types of
biscuits is covered in part three, while part four covers the main production
processes and equipment, from bulk handling and metering of ingredients to
packaging, storage and waste management.

Eight expert authors have joined Duncan Manley in extensively updating and
expanding the book, which is now some 25% longer than the previous edition.
Part one now includes a new chapter on sustainability in the biscuit industry and
the discussion of process and efficiency control is more detailed. In part two the
information on wheat flour has been extensively revised to reflect recent
developments and there are entirely new chapters on fats and oils and packaging
materials. Photographs of the major types of biscuits now illustrate chapters in
part three, which also includes a newly-composed chapter on the position of
biscuits in nutrition. Finally, part four has been comprehensively reviewed and
revised with the assistance of an author from a major machinery manufacturer.

With its distinguished editor and team of expert contributors this new edition
consolidates the position of Manley’s Technology of Biscuits, Crackers and
Cookies as the standard reference work in the industry.

Widely regarded as the standard work in its field●

Covers management issues such as HACCP, quality control, process control●

and product development
Deals with the selection of raw materials and ingredients●
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Manley’s Technology of Biscuits, Crackers and Cookies is widely regarded as the standard work in its field.
Part one covers management issues such as HACCP, quality control, process control and product
development. Part two deals with the selection of raw materials and ingredients. The range and types of
biscuits is covered in part three, while part four covers the main production processes and equipment, from
bulk handling and metering of ingredients to packaging, storage and waste management.

Eight expert authors have joined Duncan Manley in extensively updating and expanding the book, which is
now some 25% longer than the previous edition. Part one now includes a new chapter on sustainability in the
biscuit industry and the discussion of process and efficiency control is more detailed. In part two the
information on wheat flour has been extensively revised to reflect recent developments and there are entirely
new chapters on fats and oils and packaging materials. Photographs of the major types of biscuits now
illustrate chapters in part three, which also includes a newly-composed chapter on the position of biscuits in
nutrition. Finally, part four has been comprehensively reviewed and revised with the assistance of an author
from a major machinery manufacturer.

With its distinguished editor and team of expert contributors this new edition consolidates the position of
Manley’s Technology of Biscuits, Crackers and Cookies as the standard reference work in the industry.

Widely regarded as the standard work in its field●

Covers management issues such as HACCP, quality control, process control and product development●

Deals with the selection of raw materials and ingredients●
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Editorial Review

Review
Clear, authoritative and practical – you can find the answer to most problems in it., Mike Webber, The
Biscuit, Cake, Chocolate and Confectionery Association, UK on the third edition

About the Author
Duncan Manley is an internationally-renowned consultant to the biscuit and food industries, with over 40
years’ experience. He is the author of the Biscuit, cookie and cracker manufacturing manuals and Biscuit,
cracker and cookie recipes for the food industry, also published by Woodhead Publishing.

Users Review

From reader reviews:

Mary Parker:

Why? Because this Manley’s Technology of Biscuits, Crackers and Cookies, Fourth Edition (Woodhead
Publishing Series in Food Science, Technology and Nutrition) is an unordinary book that the inside of the e-
book waiting for you to snap that but latter it will zap you with the secret it inside. Reading this book beside
it was fantastic author who else write the book in such amazing way makes the content interior easier to
understand, entertaining way but still convey the meaning completely. So , it is good for you for not
hesitating having this anymore or you going to regret it. This amazing book will give you a lot of positive
aspects than the other book have such as help improving your ability and your critical thinking approach. So
, still want to hold up having that book? If I ended up you I will go to the publication store hurriedly.

Edgar Foley:

Do you have something that that suits you such as book? The reserve lovers usually prefer to choose book
like comic, short story and the biggest you are novel. Now, why not trying Manley’s Technology of Biscuits,
Crackers and Cookies, Fourth Edition (Woodhead Publishing Series in Food Science, Technology and
Nutrition) that give your satisfaction preference will be satisfied by simply reading this book. Reading habit
all over the world can be said as the way for people to know world considerably better then how they react
towards the world. It can't be stated constantly that reading routine only for the geeky man or woman but for
all of you who wants to end up being success person. So , for every you who want to start reading through as
your good habit, you could pick Manley’s Technology of Biscuits, Crackers and Cookies, Fourth Edition
(Woodhead Publishing Series in Food Science, Technology and Nutrition) become your current starter.

Philip Cooper:

Many people spending their time period by playing outside together with friends, fun activity having family
or just watching TV 24 hours a day. You can have new activity to shell out your whole day by reading a



book. Ugh, ya think reading a book really can hard because you have to bring the book everywhere? It all
right you can have the e-book, delivering everywhere you want in your Smart phone. Like Manley’s
Technology of Biscuits, Crackers and Cookies, Fourth Edition (Woodhead Publishing Series in Food
Science, Technology and Nutrition) which is obtaining the e-book version. So , why not try out this book?
Let's see.

Jason Savage:

Many people said that they feel weary when they reading a book. They are directly felt that when they get a
half areas of the book. You can choose the actual book Manley’s Technology of Biscuits, Crackers and
Cookies, Fourth Edition (Woodhead Publishing Series in Food Science, Technology and Nutrition) to make
your personal reading is interesting. Your skill of reading skill is developing when you such as reading. Try
to choose easy book to make you enjoy to study it and mingle the impression about book and studying
especially. It is to be first opinion for you to like to available a book and read it. Beside that the e-book
Manley’s Technology of Biscuits, Crackers and Cookies, Fourth Edition (Woodhead Publishing Series in
Food Science, Technology and Nutrition) can to be your friend when you're sense alone and confuse using
what must you're doing of the time.
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