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Packed with case studies and problem calculations, Handbook of Food Processing: Food Preservation
presents the information necessary to design food processing operations and goes on to describe the
equipment needed to carry them out in detail. The book covers every step in the sequence of converting raw
material to the final product. It also discusses the most common food engineering unit operations and food
preservation processes, such as blanching, pasteurization, chilling, and freezing to aseptic packaging, non-
thermal food processing, and the use of biosensors.

Highlights Include

- Case study on the effect of blanching conditions on sulforaphane content in purple and roman cauliflower
(brassica oleracea |. Var. Botrytis)

- Principles of thermal processing described aong with thermal process calculations

- Case study on microwave preservation of fruit-based products: application to kiwifruit puree

- Principles and applications of Ohmic heating

- Advancesin food additives and contaminants

- Use of edible films and coatings in fresh fruits and vegetabl es preservation

The book provides information regarding the common food preservation methods such as blanching, thermal
processing of foods, canning, extrusion-cooking, drying or dehydration of foods, chilling, and freezing. It

al so describes the principles and applications of new thermal and non-thermal food processing technologies,
i.e., microwave heating, ohmic heating, high pressure (HP) processing, pulsed electric field (PEF)
processing, magnetic fields, ultrasound, use of edible films and coatings, food packaging-aseptic packaging,
and modified atmosphere, biosensor and ozone applications. The book helps you keep up with diverse
consumer demands and rapidly devel oping markets.
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From reader reviews:
James Hubbar d:

With other case, little folks like to read book Handbook of Food Processing, Two Volume Set: Handbook of
Food Processing: Food Preservation (Contemporary Food Engineering). Y ou can choose the best book if you
appreciate reading a book. Providing we know about how is important some sort of book Handbook of Food
Processing, Two Volume Set: Handbook of Food Processing: Food Preservation (Contemporary Food
Engineering). Y ou can add information and of course you can around the world by the book. Absolutely
right, since from book you can know everything! From your country until finally foreign or abroad you will
end up known. About simple factor until wonderful thing you may know that. In this era, we are able to open
abook or maybe searching by internet device. It is called e-book. Y ou may use it when you feel bored stiff to
gotothelibrary. Let's go through.

Antonia Parham:

Hey guys, do you would like to finds a new book you just read? May be the book with the concept
Handbook of Food Processing, Two Volume Set: Handbook of Food Processing: Food Preservation
(Contemporary Food Engineering) suitable to you? The actual book was written by famous writer in this era.
The particular book untitled Handbook of Food Processing, Two Volume Set: Handbook of Food
Processing: Food Preservation (Contemporary Food Engineering)is a single of several books that will
everyone read now. Thiskind of book was inspired many men and women in the world. When you read this
publication you will enter the new shape that you ever know just before. The author explained their ideain
the simple way, so al of people can easily to comprehend the core of thisreserve. This book will give you a
lot of information about this world now. So you can see the represented of the world in this particular book.

Shirley Martins:

Do you one of the book lovers? If yes, do you ever feeling doubt while you are in the book store? Aim to
pick one book that you never know the inside because don't judge book by its handle may doesn't work at
this point is difficult job because you are frightened that the inside maybe not while fantastic asin the outside
appear likes. Maybe you answer may be Handbook of Food Processing, Two Volume Set: Handbook of

Food Processing: Food Preservation (Contemporary Food Engineering) why because the excellent cover that
make you consider in regards to the content will not disappoint you. Theinside or content is usually fantastic
asthe outside or perhaps cover. Y our reading 6th sense will directly show you to pick up this book.

Ruth Vigue:

A lot of guide has printed but it differs from the others. Y ou can get it by world wide web on social media.
Y ou can choose the very best book for you, science, comedian, novel, or whatever by ssmply searching from
it. It is known as of book Handbook of Food Processing, Two Volume Set: Handbook of Food Processing:
Food Preservation (Contemporary Food Engineering). Y ou can add your knowledge by it. Without making



the printed book, it might add your knowledge and make a person happier to read. It is most important that,
you must aware about guide. It can bring you from one location to other place.
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