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This book is the first to bring together essential information on the application of
ozone in food processing, providing an insight into the current state-of-the-art
and reviewing established and emerging applications in food processing,
preservation and waste management.

The chemical and physical properties of ozone are described, along with its
microbial inactivation mechanisms. The various methods of ozone production are
compared, including their economic and technical aspects. Several chapters are
dedicated to the major food processing applications: fruit and vegetables, grains,
meat, seafood and food hydrocolloids, and the effects on nutritional and quality
parameters will be reviewed throughout. Further chapters examine the role of
ozone in water treatment, in food waste treatment and in deactivating pesticide
residues. The international regulatory and legislative picture is addressed, as are
the health and safety implications of ozone processing and possible future trends.
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This book is the first to bring together essential information on the application of ozone in food processing,
providing an insight into the current state-of-the-art and reviewing established and emerging applications in
food processing, preservation and waste management.

The chemical and physical properties of ozone are described, along with its microbial inactivation
mechanisms. The various methods of ozone production are compared, including their economic and
technical aspects. Several chapters are dedicated to the major food processing applications: fruit and
vegetables, grains, meat, seafood and food hydrocolloids, and the effects on nutritional and quality
parameters will be reviewed throughout. Further chapters examine the role of ozone in water treatment, in
food waste treatment and in deactivating pesticide residues. The international regulatory and legislative
picture is addressed, as are the health and safety implications of ozone processing and possible future trends.
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Editorial Review

From the Back Cover
The food industry is constantly challenged to provide healthy, minimally processed products that have an
extended shelf life and are safe to eat. In response to consumer demands for ‘greener’ food additives,
industry interest in ozone has increased in recent years. Excess ozone rapidly autodecomposes to produce
oxygen and thus it leaves no residues in food. Ozone is increasingly accepted as an environmentally friendly
technology. Ozone was affirmed to be Generally Recognised As Safe (GRAS) in contact with foodstuffs by a
panel of food experts convened by the Electric Power Research Institute in 1996 and was subsequently
approved as an Antimicrobial Agent in direct contact with foods of all types by the US Food and Drug
Administration in 2001.

In Ozone in Food Processing, the authors provide a comprehensive overview of ozone processing in the food
industry, examining its applications across various food groups, including evaluations of the impacts on
product quality and safety. The authors also address global regulatory and legislative requirements for ozone
processing, and provide recommendations and opportunities for various health and safety-related issues,
suggesting new applications for ozone processing in the food industry.

Ozone in Food Processing is the first book to comprehensively review the theory and application of ozone in
food processing, providing an insight into the current state-of-the-art applications as well as reviewing
established and emerging applications in food processing, preservation and waste management. This book
will be of interest to food scientists, engineers and microbiologists working in food processing, as well as
academic researchers and lecturers in the subject area.

About the Author
Professor Colm O’Donnell, School of Biosystems Engineering, University College Dublin, Ireland.

Dr B.K. Tiwari, Department of Food and Tourism, Manchester Metropolitan University, UK.

Dr P.J. Cullen, School of Food Science and Environmental Health, Dublin Institute of Technology, Ireland.

Dr Rip G. Rice, RICE International Consulting Enterprises, Sandy Spring, Maryland, USA.

Users Review

From reader reviews:

Leslie Heidelberg:

Book is to be different for every grade. Book for children until finally adult are different content. As it is
known to us that book is very important usually. The book Ozone in Food Processing seemed to be making
you to know about other know-how and of course you can take more information. It doesn't matter what
advantages for you. The book Ozone in Food Processing is not only giving you a lot more new information
but also for being your friend when you sense bored. You can spend your personal spend time to read your
reserve. Try to make relationship with the book Ozone in Food Processing. You never feel lose out for
everything if you read some books.



Jim Martin:

This Ozone in Food Processing are reliable for you who want to be described as a successful person, why.
The main reason of this Ozone in Food Processing can be one of the great books you must have is usually
giving you more than just simple reading through food but feed you with information that probably will
shock your earlier knowledge. This book is actually handy, you can bring it almost everywhere and
whenever your conditions in the e-book and printed kinds. Beside that this Ozone in Food Processing giving
you an enormous of experience like rich vocabulary, giving you demo of critical thinking that we realize it
useful in your day pastime. So , let's have it appreciate reading.

Adrian White:

Your reading 6th sense will not betray an individual, why because this Ozone in Food Processing e-book
written by well-known writer we are excited for well how to make book which might be understand by
anyone who else read the book. Written with good manner for you, leaking every ideas and publishing skill
only for eliminate your current hunger then you still uncertainty Ozone in Food Processing as good book not
only by the cover but also by the content. This is one book that can break don't ascertain book by its deal
with, so do you still needing another sixth sense to pick this!? Oh come on your examining sixth sense
already said so why you have to listening to one more sixth sense.

Dolores Rawson:

Reading a publication make you to get more knowledge as a result. You can take knowledge and information
from the book. Book is written or printed or illustrated from each source that will filled update of news. In
this modern era like now, many ways to get information are available for you. From media social including
newspaper, magazines, science book, encyclopedia, reference book, book and comic. You can add your
knowledge by that book. Are you ready to spend your spare time to spread out your book? Or just looking
for the Ozone in Food Processing when you desired it?

Download and Read Online Ozone in Food Processing From Wiley-
Blackwell #NXV4L3YFQUG



Read Ozone in Food Processing From Wiley-Blackwell for online
ebook

Ozone in Food Processing From Wiley-Blackwell Free PDF d0wnl0ad, audio books, books to read, good
books to read, cheap books, good books, online books, books online, book reviews epub, read books online,
books to read online, online library, greatbooks to read, PDF best books to read, top books to read Ozone in
Food Processing From Wiley-Blackwell books to read online.

Online Ozone in Food Processing From Wiley-Blackwell ebook PDF download

Ozone in Food Processing From Wiley-Blackwell Doc

Ozone in Food Processing From Wiley-Blackwell Mobipocket

Ozone in Food Processing From Wiley-Blackwell EPub

NXV4L3YFQUG: Ozone in Food Processing From Wiley-Blackwell


