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PREFACE 
Agriculture and Food Science Book series aims to bring together leading academic scientists, 

researchers and research scholars to publish their experiences and research results on all 

aspects of Agriculture and Food Science. It also provides a premier interdisciplinary platform 

for researchers, practitioners and educators to present and discuss the most recent 

innovations, trends, and concerns as well as practical challenges encountered and solutions 

adopted in the fields of Agriculture and Food Science. High quality research contributions 

describing original and unpublished results of conceptual, constructive, empirical, 

experimental, or theoretical work in all areas of Agriculture and Food Science are cordially 

invited for publication. It also focuses on a range of issues but not limited to 

1. Textile Engineering 

2. Agronomy 

3. Soil Science 

4. Microbiology 

5. Phsiology 

6. Ecology 

7. Epidemology 

8. Genetics & Plant Breeding 

9. Plant Pathology 

10. Entomology  

11. Agricultural Biotechnology 

12. Environmental Sciences 

13. Agricultural Engineering 

14. Food Science 

15. Waste Management 

16. Animal Husbandry and Dairying 

17. Agricultural Statistics 

18. Food Storage and Preservation 

19. Food Technology and Processing 

20. Agricultural Sustainability 

21. Irrigation 

22. Root Morphology Sensing 

23. Yield-Monitoring 

24. Industrial Crops and Products 

Engineering 

25. Artificial Intelligence in Agriculture 

26. Poultry Science 

27. Forestry 

28. Horticulture 

29. Fisheries Science 

30. Agriculture Equipments & Smart 

Technologies 

31. Veternary Sciences 

32. Contract & Integrated Farming 

33. Sericulture 
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