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Consumer expectations are systematically growing, with demands for foods with
a number of attributes, which are sometimes difficult for manufacturers to meet.
The engineering processes that are needed to obtain top-quality foods are a major
challenge due to the diversity of raw materials, intermediates, and final products.
As in any other enterprise, the food industry must optimize each of the steps in
the production chain to attain the best possible results. There is no question that a
very important aspect to take into consideration when developing a process,
designing a food factory, or modifying existing facilities is the in-depth
knowledge of the basic engineering aspects involved in a given project.

Introduction to Food Process Engineering covers the fundamental principles
necessary to study, understand, and analyze most unit operations in the food
engineering domain. It was conceived with two clear objectives in mind: 1) to
present all of the subjects in a systematic, coherent, and sequential fashion in
order to provide an excellent knowledge base for a number of conventional and
unconventional processes encountered in food industry processing lines, as well
as novel processes at the research and development stages; 2) to be the best
grounding possible for another CRC Press publication, Unit Operations in Food
Engineering, Second Edition, by the same authors. These two books can be
consulted independently, but at the same time, there is a significant and
welcomed match between the two in terms of terminology, definitions, units,
symbols, and nomenclature.

Highlights of the book include:

Dimensional analysis and similarities●

Physicochemistry of food systems●

Heat and mass transfer in food●

Food rheology●

Physical properties●

Water activity●

Thermal processing●
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Chilling and freezing●

Evaporation●

Dehydration●

Extensive examples, problems, and solutions●
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Users Review

From reader reviews:

Dawn Dustin:

The book Introduction to Food Process Engineering (Food Preservation Technology) will bring that you the
new experience of reading any book. The author style to clarify the idea is very unique. In the event you try
to find new book to study, this book very acceptable to you. The book Introduction to Food Process
Engineering (Food Preservation Technology) is much recommended to you to read. You can also get the e-
book in the official web site, so you can easier to read the book.

Andrew Comer:

Introduction to Food Process Engineering (Food Preservation Technology) can be one of your basic books
that are good idea. Many of us recommend that straight away because this publication has good vocabulary
that can increase your knowledge in language, easy to understand, bit entertaining but nonetheless delivering
the information. The copy writer giving his/her effort that will put every word into satisfaction arrangement
in writing Introduction to Food Process Engineering (Food Preservation Technology) nevertheless doesn't
forget the main point, giving the reader the hottest along with based confirm resource information that maybe
you can be one among it. This great information may drawn you into completely new stage of crucial
contemplating.

Clyde Connell:

Your reading 6th sense will not betray you, why because this Introduction to Food Process Engineering
(Food Preservation Technology) reserve written by well-known writer we are excited for well how to make
book which can be understand by anyone who also read the book. Written within good manner for you, still
dripping wet every ideas and creating skill only for eliminate your current hunger then you still skepticism
Introduction to Food Process Engineering (Food Preservation Technology) as good book not merely by the
cover but also through the content. This is one guide that can break don't determine book by its protect, so do
you still needing another sixth sense to pick this kind of!? Oh come on your studying sixth sense already said
so why you have to listening to yet another sixth sense.



Diana Gum:

You may spend your free time to see this book this reserve. This Introduction to Food Process Engineering
(Food Preservation Technology) is simple to create you can read it in the area, in the beach, train and also
soon. If you did not have got much space to bring typically the printed book, you can buy typically the e-
book. It is make you easier to read it. You can save often the book in your smart phone. Thus there are a lot
of benefits that you will get when you buy this book.
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