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the food science resource



« Access to reliable, up-to-date research in food is crucial to the welfare of
humanity, including health, food security, trade and the economy

« FSTA® is the essential information resource for the sciences related to food
and health, enhancing access to and usage of full-text collections
« Global coverage of:
v' Food commodities

v Pure and applied sciences related to food and health e.g. agronomy Cf%2) |
animal and veterinary sciences, food safety, economics, nutrition and many
more

« Research from 53 countries in 29 languages with English summaries

« Contains over 1.2 million* relevant, authoritative, high-quality records,
dating back to 1969

« Trusted by academics, students and food scientists worldwide

core food information
© IFIS 2015

@ta pulled February 2016 e o



<N X

SN X N X X

@ core food information

Scientific journals  CEHZ T
Research articles (Wf571830)

Patents (European patents (EPO), PCT International Applications,
US Patents, Japanese Patent Applications) %45 B (KL A JE
EPO. PCTAkEL MR, FKELH )R, HALH HH)

Reviews (2 ARPFS)

Standards (1ISO) (T H BrbrEL A ZRISOI bR
Books ([&45)

Reports  CRH#H )

Conference proceedings (R} 1%)

Trade publications CRKAEHEZIAT]D
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« Annual totals of summaries added increasing year on year

— 2005 = 25,334

2006 = 36,571

2007 = 39,374

2008 = 41,298

2009 = 46,515

2010 = 47,966

2011 = 51,914

2012 = 53,699

2013 = 51,072 (Introduction of new production technology)
2014 = 61,200

2015 = 75,000 (target)
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Additives Spices & Fish & Marine ' o
Cereals & Bakery Condiments Products Catering Speciality &
Products 7.5% 6.3% Multi Component
10.7% Foods
6.0%

\ Fats Qils & Margarine

5.2%
Milk & Dairy Products Sugars Syrups &
_\
10.0% Starches
2.7%
4/ Cocoa Chocolate &
\\ Sugar Confectionery
/ Products
Meat Poultry & Game 1.6%

9.9%
Eggs & Egg Products
1.1%
Pet Foods

/ 0.4%
Alcoholic & Non
Alcoholic Beverages Fruits, Vegetables &
17.7% Nuts
20.9%

(Records added in 2014) i
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Food Chemistry (7,964)

Journal of Agricultural and Food Chemistry (6,311)
Food Science and Technology (3,454) - 7 [E kit H il
PLoS One (3,115)

Food Research International (2,485)

Food Control (2,415)

Journal of Food Engineering (2,166)

Journal of Food Science (2,085)

LWT Food Science and Technology (1,994)

British Journal of Nutrition (1,990)

EFSA Journal (1,954)

Journal of the Science of Food and Agriculture (1,836)
Food and Chemical Toxicology (1,818)

International Journal of Food Microbiology (1,744)

International Journal of Food Science and Technology (1,703)

Meat Science (1,699)
Applied and Environmental Microbiology (1,481)

Journal of Chinese Institute of Food Science and Technology (1,479) H [E A Fifi H ik

Journal of Food Protection (1,427)
Appetite (1,356)
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42 Chinese journals included in FSTA (FSTAH Hilk 425 E
H R AT BT

Increasing journal coverage (kB A [E 3T &= EAES D
. 17 of these titles were added this year (201448175

- Additional 7,500 summaries per year CEEAEFH RN Bl
SEHHRT50045)

14 further Chinese titles targeted for inclusion but not yet added
Cob- R b s LA B3 71 oo
Recommendations for journal inclusions welcomed

OYA RS 1) Pe AT A7 v o i K AH DR 22 R
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LIVE COVERAGE

Title

Acta Agronomica Sinica
Acta Nutrimenta Sinica
Acta Pharmacologica Sinica
Cereal & Feed Industry
Cereal & Food Industry
China Brewing

China Condiment

China Dairy Industry

China Food Additives
Chinese Journal of Food Hygiene
Crop Journal

Fisheries Science, China
Food & Machinery

Food and Drug

Food and Fermentation Industries
Food and Fermentation Technology
Food and Nutrition in China

Food Bioscience

Food Engineering, China

Food Industry

Food Research and Development

Food Science and Human Wellness

Food Science and Technology

Food Science, China

Journal of Chinese Institute of Food Science and Technology
Journal of Dalian Polytechnic University

Journal of Food Safety and Quality

Journal of Food Science and Biotechnology

Journal of Food Science and Technology, China

Journal of Henan University of Technology Natural Science Edition
Journal of Integrative Agriculture

Journal of Xinjiang Agricultural University

Journal of Zhejiang University (Agriculture and Life Sciences)
Modern Food Science and Technology

Packaging and Food Machinery

Rice Science

Science and Technology of Food Industry

Scientia Agricultura Sinica

South China Fisheries Science

Storage and Process

Transactions of the Chinese Society of Agricultural Engineering
Xinjiang Agricultural Sciences

core food information

ISSN

0496-3490
0512-7955
1671-4083
1003-6202
1672-5026
0254-5071
1000-9973
1001-2230
1006-2513
1004-8456
2095-5421
1003-1111
1003-5788
1672-979X

0253-990X
1674-506X
1006-9577
2212-4292
1673-6044
1004-471X

1005-6521
2213-4530
1005-9989
1002-6630
1009-7848
1674-1404
2095-0381
1673-1689
2095-6002
1673-2383
2095-3119
1007-8614
1008-9209
1673-9078
1005-1295
1672-6308
1002-0306
0578-1752
2095-0780
1009-6221
1002-6819
1001-4330

Publisher

Science Press

Editorial Board, Acta Nutrimenta Sinica

Nature Publishing Group, part of Macmillan Publishing Group
Cereal & Feed Industry Magazine Press

Zhongguo Liangyou Xuehui

Journal of China Brewing, Beijing

China Condiment Editorial Dep.

National Dairy Information Center

China Food Additives & Ingredients Association

Elsevier BV

Editorial Board of Journal of Fisheries Science

Changsha Ligong Daxue

Shandong Sheng Shengwu Yaowu Yanjiuyuan

Shiping yu Faxiao Gongye Bianjibu (China National Research Institute of Food and Fermentation
Industries)

Sichuan Sheng Shipin Fajiao Gongye Yanjiu Shejiyuan

Guojia Shiwu yu Yingyang Zixun Weiyuanhui

Elsevier

Shanghai Shi Shipin Gongye Yanjiuso

Shiping yu Faxiao Gongye Bianjibu (China National Research Institute of Food and Fermentation
Industries)

Elsevier

Beijing Shi Shipin Yanjiusuo

Chinese Institute of Food Science and Technology, China
Journal of Dalian Polytechnic University

Beijing Shi Shipin Yanjiusuo

Jiangnan University Magazine Agency

Beijing Technology and Business University

Journal of Henan University of Technology

Elsevier

Xinjiang Nongye Daxue

Zhejiang University Press

Packaging and Food Machinery Magazine Office

Elsevier

Beijing Shi Shipin Yanjiusuo

Chinese Academy of Agricultural Sciences

South China Fisheries Science

Guojia Nongchanpin Baoxian Gongcheng Jishu Yanjiu Zhongxin
Chinese Society of Agricultural Engineering (CSAE)

Editorial Department of Xinjiang Agricultural Sciences

www.ifis.org
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Journal Coverage by Region

(FSTASR AT 5 Hb B SR YR D

Australia & New

Zealand :Asia Other
%ffﬂﬂfﬁ@ QI 9.0% st piiie ) 3.8%

North America

\ ( D 30.5%
Eastern Europe_\ — J63EM
(ZRBKD 4.8%

Western Europe/

(PHEK) 50.5%

. ’ www.ifis.org
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« Using our in-house expertise, we identify and include articles from journals in
microbiology, psychology, and many other areas

« Every record is carefully selected for its relevance to the food industry
« Journals are only indexed cover-to-cover if every article is within the food
remit

« The selection policy is for food commodities, and related pure and applied
sciences:

v Pre-farm gate/pre-harvest material is also included when the aspect under
study will impact food quality

v Articles from pure and applied science areas are included that contain
supporting information of relevance to food and nutrition

« Using FSTA®, scientists and students can easily conduct in-depth, targeted
Interdisciplinary research

core food information www.ifis.org
© IFIS 2015



In addition to the core areas of food science and technology, and nutrition, FSTA® contains
content relevant to the following subjects, and is a vital resource for interdisciplinary
research:

Agricultural sciences
Analytical techniques
Animal sciences
Biochemistry
Biophysics
Biotechnology
Brewing and distilling
Chemical engineering
Culinology (JEfZ)

Endocrinology (P4 73

)

Epidemiology (3177
)

%

Food
economics/business

Food engineering

@ core food information

Food manufacture *  Psychology

Food policy * Public health

Foo.d safety and « Sociology

hygiene «  Sport and exercise
Food security science
Gastroenterology (/75 «  Sustainability

%) »  Tourism and hospitality
Genetic engineering . Toxicology

Genomics «  Veterinary medicine
Medical sciences . Viticulture and oenology
Metabolomics (fLif (7 g Al 1% 55 R i)

¥)

%

Microbiology

Packaging

Pharmaceutical

sciences
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© IFIS 2015



« Alphabetical list of all keywords used in the FSTA® index fields
 The latest edition contains 10,781 terms

« Terms are displayed within hierarchies, facilitating search construction
and refinement when used to retrieve FSTA® records

« New keywords are introduced and keyword context reviewed In
response to scientific innovation

 Using the thesaurus, you can:

v

DN N N NN

Distinguish between a preferred and non-preferred term, e.qg.
beverages (preferred) and drinks (non-preferred)

Broaden or narrow searches

Explode searches

|dentify related terms

Check the history of term usage

Generally improve on record retrieval and relevance

‘ ‘ www.ifis.org
@ core food information © IFIS 2015



The controlled keywords are structured into extensive relational
and associative subject hierarchies.

The hierarchies control the context within which keywords with
multiple meanings can be used in the index of FSTA records

These hierarchies are designed specifically to optimise
Information retrieval for those searching the scientific fields
covered in FSTA, i.e. food science, food technology and food-
related human nutrition, and the wide range of directly relevant
associated disciplines

Accompanying information provided with the keywords,
together with the hierarchical structure of the thesaurus,
enables powerful searching based on the index

. : www.ifis.org
> d informat
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Using the thesaurus it is possible to:

 |dentify the correct terminology to use when searching for food science
literature on FSTA (e.g. corn/maize, drinks/beverages)

* ldentify related terms and synonyms to improve the search output
quality

* Check the scope and history of term usage (e.g. when did Sulphur
change to Sulfur) so that an appropriate search strategy can be
constructed

- Make searches more specific or more general by using appropriate
narrow terms (NT) or broad terms (BT) within the hierarchical thesaurus
structure

« Perform comprehensive searches on wide-ranging subject areas with
speed, ease and confidence

. : www.ifis.org
) f t
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BT1 Oily fish
BT2 Fish
BT3 Animals
BT3 Sea foods
BT4 Aquatic foods
BT5 Animal foods
BT6 Foods

@ core food information

NT1Atlantic salmon
NT2 Salmo salar
NT1Pacific salmon
NT2 Cherry salmon
NT3 Masu salmon
NT2 Chinook salmon
NT3 King salmon
NT2 Chum salmon
NT3 Keta salmon
NT3 Oncorhynchus keta
NT2 Coho salmon
NT2 Pink salmon
NT2 Sockeye salmon
NT3 Red salmon
NT1 Smoked salmon

www.ifis.org
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Key benefits

« Efficient search construction and filters to find high-quality
results of direct relevance

« Easy navigation of, and between, records

« Drastically reduced chance of false hits compared with other
databases, saving valuable time

Why it works so effectively

« Deep-indexing of records using the most comprehensive food
thesaurus in the world (example FSTA® Thesaurus section, right)

* Precise, comprehensive keywords, differentiating between
keywords with multiple meanings

* In-house scientific expertise
« Highly-targeted content selection policy from global sources
* Interdisciplinary coverage

@ core food information

s
1 Alcobohe beverages

BT? Beverages alcoholic
BT3 DBeverage:s
NT1 Absinthe
NT1l Aguawit
NTl Arzk
NT]l Awamon
NT1 Brandies
NT2 Ammagnac
NT2 Brandy
NT2? Cognac
HNT2 Eadevie
NT2 Frat brandies
NT3 Apple brandy
WNT4 (Calvados
WNT3 Eisch
WT3 Rakia
NT3 Shvowitz
NT2? (Grzppa
MNT2 Pisco
NT1 Dusnllates
WNT2 Wine distillates
NTl Gin
NT1 Grape spints
HNT1l Lambanog
NT1 Mezeal
NT1 QOu=zo
NT1 Eaki
NT] Fum
NT1 Schnapps
NT1 Shechu
NT1 Sugar cane spints
MNT2 C(Cachaca
NT1l Tequla
NTl Vodka
NT1 Whiskies
WNT2 Whiskey
NT3 Bowbon whiskey
NT2 Whisky
NT3 Scotch whisky
RT Ligueurs
UF Grain aleohols

www.ifis.org
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N e
Thesaurus hierarchies NI BehES
« FSTA - ‘Sausages’ with 53 NTs oy =
« CABI - ‘Sausages’ with 1 NT (Hot dogs) and ‘Salami’ N B
« MESH - ‘Meat products’ NI Coponle
NI e s
NIl Chatms.
Results NI Coppas
« FSTA-13,522 g
- CAB Abstracts — 5,291 N ews
. PubMed — 4,313 b i
« Scopus — 2,113 M s
NIl LouEanka
« SCI/CPCI on WoS - 8,612 o =
NIl Mo smsaee:
Conclusions N R
« FSTA found a significantly higher number of results ﬁ S
» The subject specificity of both FSTA and the FSTA ﬁ ggﬁ“‘
thesaurus means that retrieval of results is accurate M e

HTl Vienra swnsages
WTl  Welszwarst
WIl Tioerstel
BT  Sausape casings

core food information www.ifis.org
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@ Cornell University

THE UNIVERSITY OF

MELBOURNE

\|
NEW YORK UNIVERSITY
McGill
UCDAVIS

UNIVERSITY OF CALIFORNIA

NUS

National University
of Singapore

@ University of
Reading
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 FSTA®is the essential information resource for the sciences of food and
health

« Every record is indexed using the most comprehensive food thesaurus in
the world, enabling researchers to find highly relevant results efficiently,
saving valuable time

« Every record is carefully selected for its relevance to food, beverages and
nutrition, facilitating easy and precise interdisciplinary research

« FSTA®is renowned for its high quality and scientific integrity — this is
maintained by our team of expert scientists

core food information www.ifis.org
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