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Water Activity in Foods: Fundamentals and Applications is a one-of-a-kind
reference text that brings together an international group of food scientists,
chemists, and engineers to present a broad but thorough coverage of an important
factor known to influence the attributes of foods – water activity. A team of
experienced editors designed this book for lasting value as a sound introduction
to the concept of water activity for neophytes and seasoned professionals in both
academe and industry. Topics have been carefully selected to provide a
comprehensive understanding of the mechanisms by which water activity
influences the quality, shelf life, and safety of food products.

Water Activity in Foods belongs on the shelves of all food science professionals
for use in product development, quality control, and food safety. Students and
newcomers to these areas will appreciate the instructional approach adopted by
the experienced teachers and industry specialists who have contributed chapters
to this comprehensive overview.
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Water Activity in Foods: Fundamentals and Applications is a one-of-a-kind reference text that brings
together an international group of food scientists, chemists, and engineers to present a broad but thorough
coverage of an important factor known to influence the attributes of foods – water activity. A team of
experienced editors designed this book for lasting value as a sound introduction to the concept of water
activity for neophytes and seasoned professionals in both academe and industry. Topics have been carefully
selected to provide a comprehensive understanding of the mechanisms by which water activity influences the
quality, shelf life, and safety of food products.

Water Activity in Foods belongs on the shelves of all food science professionals for use in product
development, quality control, and food safety. Students and newcomers to these areas will appreciate the
instructional approach adopted by the experienced teachers and industry specialists who have contributed
chapters to this comprehensive overview.
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Editorial Review

From the Back Cover
Water Activity in Foods: Fundamentals and Applications is a one-of-a-kind reference text that brings
together an international group of food scientists, chemists, and engineers to present a broad but thorough
coverage of an important factor known to influence the attributes of foods – water activity. A team of
experienced editors designed this book for lasting value as a sound introduction to the concept of water
activity for neophytes and seasoned professionals in both academe and industry. Topics have been carefully
selected to provide a comprehensive understanding of the mechanisms by which water activity influences the
quality, shelf life, and safety of food products. Other approaches for studying water relations in foods are
also discussed including the polymer science approach and water mobility by nuclear magnetic resonance.
Concepts in the practical uses and applications of water activity for food formulation, processing, and storage
are generously illustrated with practical examples from the food industry that will facilitate later application
by professionals in their own laboratories and production facilities.

Progressing from the scientific to the practical, the book examines the fundamentals and relationships of
water activity, ranging from glass transition theory and the measurement of moisture content, water activity,
and isotherms, to ways in which water activity affects microorganisms, chemical reaction rates and physical
properties, to moisture gain and loss through packaging, water activity as a hurdle, and applications of water
activity management in the food industry and non-food systems.

Water Activity in Foods belongs on the shelves of all food science professionals for use in product
development, quality control, and food safety. Students and newcomers to these areas will appreciate the
instructional approach adopted by the experienced teachers and industry specialists who have contributed
chapters to this comprehensive overview.
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Users Review

From reader reviews:

Jane Cuellar:

What do you concerning book? It is not important to you? Or just adding material when you require
something to explain what the one you have problem? How about your spare time? Or are you busy man or



woman? If you don't have spare time to do others business, it is make one feel bored faster. And you have
extra time? What did you do? Every person has many questions above. They must answer that question
because just their can do that. It said that about guide. Book is familiar on every person. Yes, it is
appropriate. Because start from on kindergarten until university need this specific Water Activity in Foods:
Fundamentals and Applications to read.

Bobby Tremblay:

Hey guys, do you really wants to finds a new book to read? May be the book with the concept Water
Activity in Foods: Fundamentals and Applications suitable to you? The actual book was written by well-
known writer in this era. The book untitled Water Activity in Foods: Fundamentals and Applicationsis the
one of several books in which everyone read now. This specific book was inspired a number of people in the
world. When you read this publication you will enter the new shape that you ever know just before. The
author explained their plan in the simple way, therefore all of people can easily to be aware of the core of
this reserve. This book will give you a large amount of information about this world now. To help you to see
the represented of the world with this book.

Stephen Hawkins:

Reading a reserve can be one of a lot of task that everyone in the world likes. Do you like reading book
therefore. There are a lot of reasons why people enjoy it. First reading a publication will give you a lot of
new details. When you read a e-book you will get new information mainly because book is one of a number
of ways to share the information or perhaps their idea. Second, studying a book will make an individual more
imaginative. When you studying a book especially fictional works book the author will bring that you
imagine the story how the character types do it anything. Third, you are able to share your knowledge to
other people. When you read this Water Activity in Foods: Fundamentals and Applications, you are able to
tells your family, friends and also soon about yours book. Your knowledge can inspire the mediocre, make
them reading a e-book.

Duane Coley:

People live in this new time of lifestyle always try and and must have the time or they will get great deal of
stress from both day to day life and work. So , when we ask do people have spare time, we will say
absolutely yes. People is human not only a robot. Then we request again, what kind of activity are you
experiencing when the spare time coming to anyone of course your answer will certainly unlimited right.
Then do you ever try this one, reading publications. It can be your alternative with spending your spare time,
the actual book you have read is usually Water Activity in Foods: Fundamentals and Applications.
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