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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: thermal processing, freezing, and dehydration. 

Thermal processing – perhaps the most widely used technology in the world – is examined in thorough
discussions of the microbial basis of the process and on microbial destruction kinetics. Also described is the
characterization of the heating behavior of foods and the equipment used for thermal processing. 

Low temperature preservation is also demonstrated with a focus on freezing. The fundamentals of the
freezing process, and the techniques and equipment used in commercial freezing operations are also
explained. The thermophysical properties and the modeling of freeze times are meticulously addressed in
sequence.

Aspects of dehydration are detailed from drying fundamentals to drying equipment, modeling, and storage
stability. In the final section, separation processes are highlighted: evaporation, membrane processing, freeze
concentration, extraction, and osmotic dehydration.

This book is ideal for undergraduate students in food science who are taking courses in food processing. It is
also a must have resource for food process engineers and researchers to forecast results of food processing
methods. 
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From reader reviews:

Richard Endsley:

The particular book Food Processing: Principles and Applications will bring you to definitely the new
experience of reading any book. The author style to elucidate the idea is very unique. In the event you try to
find new book to learn, this book very ideal to you. The book Food Processing: Principles and Applications
is much recommended to you you just read. You can also get the e-book through the official web site, so you
can quickly to read the book.

Thomas Hayden:

The book with title Food Processing: Principles and Applications includes a lot of information that you can
find out it. You can get a lot of help after read this book. This book exist new understanding the information
that exist in this e-book represented the condition of the world at this point. That is important to yo7u to learn
how the improvement of the world. This kind of book will bring you inside new era of the syndication. You
can read the e-book on your own smart phone, so you can read this anywhere you want.

Robert Monson:

The book Food Processing: Principles and Applications has a lot of knowledge on it. So when you make sure
to read this book you can get a lot of benefit. The book was compiled by the very famous author. The writer
makes some research before write this book. This particular book very easy to read you can obtain the point
easily after reading this book.

Malcolm Thurmond:

Reading a book being new life style in this 12 months; every people loves to examine a book. When you
learn a book you can get a wide range of benefit. When you read textbooks, you can improve your
knowledge, because book has a lot of information in it. The information that you will get depend on what
sorts of book that you have read. If you want to get information about your study, you can read education
books, but if you act like you want to entertain yourself you are able to a fiction books, these kinds of us
novel, comics, as well as soon. The Food Processing: Principles and Applications offer you a new experience
in looking at a book.
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