FSTA

scliences of food and health

What is FSTA®?

FSTA® is the key database for faculty,
researchers and students in the sciences
of food and health.

Why does it work so effectively?

- Interdisciplinary content
From microbiology to psychology, FSTA®
covers all sciences related to food and
health, enabling users to carry out in-depth
interdisciplinary research

- Comprehensive, subject-specific
indexing
Every record is deep-indexed using the most
comprehensive food thesaurus in the world,
so that users can target highly relevant
information quickly and easily

- High quality results
Every article in FSTA® is assessed for its
relevancy by IFIS" in-house scientists, to
ensure that it is reliable and directly applicable
to food and beverages

FSTA® customers include:
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“None of my searches in the area of food science
are complete without running them through FSTA.”

www.ifis.org/fsta
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“FSTA is a key resource that we would recommend
to other companies. As the focus is on food science,

there is less ‘noise’ for the scientist to filter out...
sciences of food and health
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e Over 1.2 million records of high scientific
integrity and direct relevance

» Updated weekly with over 1,550 records
* Records dating from 1969 to the present

* Includes approx. 5,450 journals, 1,020 of
which are active today

 Contains 22,650 content sources in total,
including conference proceedings, books, trade
publications, reviews, reports, patents and
standards

* Journals sourced from 53 countries
* Information sources in 29 languages

* 10,788 keywords used to index every record
from a subject-specific perspective

This enables users to conduct comprehensive and
highly efficient searches, saving valuable time.

*Data pulled January 2016

What are the access options?

FSTA® can be accessed as a datafeed or through a
number of delivery platforms:
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Pay-as-you-go options are available for
For an institutional trial of corporate users.
FSTA@’ submit a reqLJESt at If you would like to hear more about access

options, contact Angela Ball, Business Manager
- FSTA®: a.ball@ifis.org
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