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years in most under graduate food science curricula food processing has been taught on a commodity basis in many programs several

courses dealt with processing with emphasis on a different commodity such as fruits and vegetables dairy products meat products and

eggs in most situations the emphasis was on the unique characteristics of the commodity and very little empha sis on the common

elements associated with processing of the different commodities quite often the undergraduate student was allowed to select one or

two courses from those offered in order to satisfy the minimum standards suggested by the institute of food technologists the current

1ft minimum standards suggest that the undergradu ate food science major be required to complete at least one food processing

course the description of this course is as follows one course with lecture and laboratory which covers general characteristics of raw

food materials principles offood preserva tion processing factors that influence quality packaging water and waste management and

sanitation prerequisites general chemistry physics and general microbiology

the second edition of the food processing handbook presents a comprehensive review of technologies procedures and innovations in

food processing stressing topics vital to the food industry today and pinpointing the trends in future research and development

focusing on the technology involved this handbook describes the principles and the equipment used as well as the changes physical

chemical microbiological and organoleptic that occur during food preservation in so doing the text covers in detail such techniques as

post  harvest  handling  thermal  processing  evaporation and dehydration freezing  irradiation high pressure  processing  emerging

technologies and packaging separation and conversion operations widely used in the food industry are also covered as are the

processes of baking extrusion and frying in addition it addresses current concerns about the safety of processed foods including haccp

systems traceability and hygienic design of plant and control of food processes as well as the impact of processing on the

environment water and waste treatment lean manufacturing and the roles of nanotechnology and fermentation in food processing this

two volume set is a must have for scientists and engineers involved in food manufacture research and development in both industry

and academia as well as students of food related topics at undergraduate and postgraduate levels from reviews on the first edition

this work should become a standard text for students of food technology and is worthy of a place on the bookshelf of anybody

involved in the production of foods journal of dairy technology august 2008 this work will serve well as an excellent course resource

or reference as it has well written explanations for those new to the field and detailed equations for those needing greater depth

choice september 2006
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packed with case studies and problem calculations handbook of food processing food safety quality and manufacturing processes

presents the information necessary to design food processing operations and describes the equipment needed to carry them out in

detail it covers the most common and new food manufacturing processes while addressing rele

food processing food processing principles and applications second edition is the fully revised new edition of this best selling food

technology title advances in food processing continue to take place as food scientists and food engineers adapt to the challenges

imposed by emerging pathogens environmental concerns shelf life quality and safety as well as the dietary needs and demands of

humans in addition to covering food processing principles that have long been essential to food quality and safety this edition of food

processing principles and applications unlike the former edition covers microbial enzyme inactivation kinetics alternative food

processing technologies as well as environmental and sustainability issues currently facing the food processing industry the book is

divided into two sections the first focusing on principles of food processing and handling and the second on processing technologies

and applications as a hands on guide to the essential processing principles and their applications covering the theoretical and applied

aspects  of  food processing in one accessible  volume this  book is  a valuable tool  for  food industry professionals  across  all

manufacturing sectors and serves as a relevant primary or supplemental text for students of food science

written for the upper level undergraduate this updated book is also a solid reference for the graduate food engineering student and

professional this edition features the addition of sections on freezing pumps the use of chemical reaction kinetic date for thermal

process optimization and vacuum belt drying new sections on accurate temperature measurements microbiological inactivation curves

inactivation of microorganisms and enzymes pasteurization and entrainment are included as are non linear curve fitting and processes

dependent on fluid film thickness other sections have been expanded

water in food processing sugar corn sweeteners salt use in food processign use of acids in food processing seasoning for the food

manufacturer preservatives and antioxidants enzymes in food processing food processing by heat sterilisation radiation processing of

foods and drugs processing by fermentation baking preservation of food by freezing concentration by evaporation processing aspects

of freeze dehydration aging curing and smoking of meats frying metal containers for food glass continers flexible packaging in food

processing
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fundamental techniques of mathematical modeling of processes essential to the food industry are explained in this text instead of

concentrating on detailed theoretical analysis and mathematical derivations important mathematical prerequisites are presented in

summary tables readers attention is focused on understanding modeling techniques rather than the finer mathematical points topics

covered include modeling of transport phenomena kinetic processes and food engineering operations statistical process analysis and

quality control as applied to the food industry are also discussed the book s main feature is the large number of worked examples

presented throughout included are examples from almost every conceivable food process most of which are based on real data given

in the many references each example is followed by a clear step by step worked solution

transport phenomena fluid dynamics heat transfer mechanical operations handling mixing sizereduction separation physical operations

heat exchanges thermobacteriology freeze drying extraction crystallization

this new volume advances in food process engineering novel processing preservation and decontamination of foods highlights a

selection of novel applications for food processing food preservation and food decontamination methods the book discusses novel food

processing methods exploring the principles benefits and techniques used recent developments and applications of ultrasonication

supercritical  fluid  extraction  and  supercritical  fluid  chromatography  extrusion  technology  advanced  drying  and  dehydration

technologies and encapsulation methods as important tools in the processing of food chapters on membrane technology in food

processing address the basic membrane processing technologies along with their advantages and disadvantages including membrane

modules types of membranes and membrane technologies as well as various applications of membrane process in dairy processing

food and starch processing beverage processing sugar manufacturing oil processing and treatment of industrial food processing waste

mathematical modeling in food processing is also considered in the volume chapters present the application and use of mathematical

models for measuring and regulating fermentation procedures as well as provide an understanding of how the hydration kinetics of

grains can help in optimization and scaling of processes on a large industrial scale topics on decontamination methods for foods are

included such as an overview of concepts basic principles potential applications and prospects and limitations of cold plasma

technology and irradiation in the food processing sector has been summarized this volume provides excellent reference material for

researchers scientists students growers traders processors industries and others on novel food processing and preservation techniques
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a unique and interdisciplinary field food processing must meet basic process engineering considerations such as material and energy

balances as well as the more specialized requirements of food acceptance human nutrition and food safety food engineering therefore

is a field of major concern to university departments of food science and chemical and biological engineering as well as engineers

and scientists working in various food processing industries part of the notable crc press contemporary food engineering series food

process engineering operations focuses on the application of chemical engineering unit  operations to the handling processing

packaging and distribution of food products chapters 1 through 5 open the text with a review of the fundamentals of process

engineering and food processing technology with typical examples of food process applications the body of the book then covers food

process engineering operations in detail including theory process equipment engineering operations and application examples and

problems based on the authors long teaching and research experience both in the us and greece this highly accessible textbook

employs simple diagrams to illustrate the mechanism of each operation and the main components of the process equipment it uses

simplified calculations requiring only elementary calculus and offers realistic values of food engineering properties taken from the

published literature and the authors experience the appendix contains useful engineering data for process calculations such as steam

tables engineering properties engineering diagrams and suppliers of process equipment designed as a one or two semester textbook for

food science students food process engineering operations examines the applications of process engineering fundamentals to food

processing technology making it an important reference for students of chemical and biological engineering interested in food

engineering and for scientists engineers and technologists working in food processing industries

food processing food processing principles and applications second edition is the fully revised new edition of this best selling food

technology title advances in food processing continue to take place as food scientists and food engineers adapt to the challenges

imposed by emerging pathogens environmental concerns shelf life quality and safety as well as the dietary needs and demands of

humans in addition to covering food processing principles that have long been essential to food quality and safety this edition of food

processing principles and applications unlike the former edition covers microbial enzyme inactivation kinetics alternative food

processing technologies as well as environmental and sustainability issues currently facing the food processing industry the book is

divided into two sections the first focusing on principles of food processing and handling and the second on processing technologies

and applications as a hands on guide to the essential processing principles and their applications covering the theoretical and applied
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aspects  of  food processing in one accessible  volume this  book is  a valuable tool  for  food industry professionals  across  all

manufacturing sectors and serves as a relevant primary or supplemental text for students of food science

food process engineering safety assurance and complements pursues a logical sequence of coverage of industrial processing of food

and raw material where safety and complementary issues are germane measures to guarantee food safety are addressed at start and

the most relevant intrinsic and extrinsic factors are reviewed followed by description of unit operations that control microbial activity

via the supply of heat supply or the removal of heat operations prior and posterior are presented as is the case of handling cleaning

disinfection and rinsing and effluent treatment and packaging complemented by a brief introduction to industrial utilities normally

present  in  a  food  plant  key  features  overviews  the  technological  issues  encompassing  properties  of  food  products  provides

comprehensive mathematical simulation of food processes analyzes the engineering of foods at large and safety and complementary

operations in particular with systematic derivation of all relevant formulae discusses equipment features required by the underlying

processes

thermal processing remains one of the most important processes in the food industry now in its second edition thermal food

processing new technologies and quality issues continues to explore the latest developments in the field assembling the work of a

worldwide panel of experts this volume highlights topics vital to the food industry today an

a variety of processing methods are used to make foods edible to pennit storage to alter texture and flavor to sterilize and pasteurize

food and to destroy microorganisms and other toxins these methods include baking broiling cooking freezing frying and roasting

many such efforts have both beneficial and harmful effects it is a paradox of nature that the processing of foods can improve

nutrition quality safety and taste and yet occasionally lead to the formation of anti  nutritional and toxic compounds these

multifaceted consequences of food processing arise from molecular interactions among nutrients with each other and with other food

ingredients since beneficial and adverse effects of food processing are of increasing importance to food science nutrition and human

health and since many of the compounds formed have been shown to be potent carcinogens and growth inhibitors in animals i

organized a symposium broadly concerned with the nutritional and toxicological consequences of food processing the symposium was

sponsored by the american institute of nutrition ain federation of american societies for experimental biology faseb for its annual
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meeting in washington d c april 1 5 1990 invited speakers were asked to develop at least one of the following topics 1 nutrient

nonnutrient interactions between amino acids proteins carbohydrates lipids minerals vitamins tannins fiber natural toxicants etc 2

effects of radiation 3 thermally induced formation of dietary mutagens antimutagens carcinogens anticarcinogens antioxidants and

growth inhibitors 4 effects of ph on nutritional value and safety

since many processes in the food industry involve fluid flow and heat and mass transfer computational fluid dynamics cfd provides a

powerful early stage simulation tool for gaining a qualitative and quantitative assessment of the performance of food processing

allowing engineers to test concepts all the way through the development of a process or system published in 2007 the first edition

was the first book to address the use of cfd in food processing applications and its aims were to present a comprehensive review of

cfd applications for the food industry and pinpoint the research and development trends in the development of the technology to

provide  the  engineer  and  technologist  working  in  research  development  and  operations  in  the  food  industry  with  critical

comprehensive and readily accessible information on the art and science of cfd and to serve as an essential reference source to

undergraduate and postgraduate students and researchers in universities and research institutions this will continue to be the purpose

of this second edition in the second edition in order to reflect the most recent research and development trends in the technology

only a few original chapters are updated with the latest developments therefore this new edition mostly contains new chapters

covering the analysis and optimization of cold chain facilities simulation of thermal processing and modeling of heat exchangers and

cfd applications in other food processes

the first edition of food processing technology was quickly adopted as the standard text by many food science and technology courses

while keeping with the practice of covering the wide range of food processing techniques this new edition has been substantially

expanded to take account of the advances in technology that have taken place since the publication of the first edition the second

edition includes new chapters on computer control of processing novel minimal technologies and ohmic heating and an extended

chapter on modified atmosphere packaging it is a comprehensive yet basic text that offers an overview of most unit operations while

at the same time providing details of the processing equipment operating conditions and the effects of processing on the biochemistry

of foods the book is divided into five parts in which unit operations are grouped according to the nature of the heat transfer that

takes place each chapter describes the formulae required for calculation of processing parameters sample problems and the effects on
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sensory characteristics and nutritional properties of selected foods by combining food processing theory and calculations with

descriptions of commercial practice and results of scientific studies food processing technology principles and practice second edition

helps readers make attractive saleable products and extend the shelf life of foods

food processing principles and applications is a comprehensive resource that explores the basic and applied aspects of food processing

it describes the physical chemical and microbiological basis for each method of preservation particular emphasis is placed on the

application of three of the most universally used commercial processes t

nanobiotechnology for food processing and packaging covers nanomaterials application as an eco friendly greener cost effective and

easy handling and management approach that can help prevent various high level physical biological and chemical contamination in

foodstuff written by experts from a multidisciplinary perspective each chapter addresses nanomaterials application as a sustainable

tool for the management of uncountable food processing and packaging challenges sections focus on nanobiotechnology in processing

and packaging considering food quality safety and management aspects the book also highlights various preparative methods and

antimicrobial antifungal activities including the mechanism of the antimicrobial action of various bionanocomposites and food toxin

detection nanobiosensor nano additives other sections cover possible food toxin detection food packaging and materials such as

nanomaterials  nanocomposites  carbon  based  nanomaterials  polymer  based  nanocomposites  and  various  binary  and  tertiary

nanocomposites and their mechanistic approach explores nanobiotechnology in food processing food quality safety and management

discusses nanomaterials nanostructure biocompatibility safety and toxicity in the food sector presents eco friendly low cost and quick

response food toxin detection techniques

this new volume presents new studies and research cases on advanced technologies for food processing and preservation to maintain

and improve food quality extend shelf life and provide new solutions to food processing challenges the volume discusses cold plasma

and ultrasound processing of foods introducing new food processing technologies and applications it also elaborates on microwave

processing of foods describing applications potential and intermittent microwave drying of fruits other new research focusses on high

pressure processing electrospinning technology in foods encapsulation techniques impact of freezing and thawing processes on textural

properties of food products 3d printing of foods enzyme linked immunosorbent assay elisa in food authentication and state of the art
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applications of nanotechnology in food processing

intended for students and practitioners who have a basic education in chemical engineering or food science contains basic information

in each area and describes some of the fundamental ideas of processing development and design examines the food industry structure

how it works consumer products
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