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food processing food processing principles and applications second edition is the fully revised
new edition of this best selling food technology title advances in food processing continue to
take place as food scientists and food engineers adapt to the challenges imposed by emerging
pathogens environmental concerns shelf life quality and safety as well as the dietary needs
and demands of humans in addition to covering food processing principles that have long
been essential to food quality and safety this edition of food processing principles and

applications unlike the former edition covers microbial enzyme inactivation kinetics alternative
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food processing technologies as well as environmental and sustainability issues currently facing
the food processing industry the book is divided into two sections the first focusing on
principles of food processing and handling and the second on processing technologies and
applications as a hands on guide to the essential processing principles and their applications
covering the theoretical and applied aspects of food processing in one accessible volume this
book is a valuable tool for food industry professionals across all manufacturing sectors and

serves as a relevant primary or supplemental text for students of food science

the approach to teaching the concepts of food processing to the undergrad uate food science
major has evolved over the past 40 years in most under graduate food science curricula food
processing has been taught on a commodity basis in many programs several courses dealt
with processing with emphasis on a different commodity such as fruits and vegetables dairy
products meat products and eggs in most situations the emphasis was on the unique
characteristics of the commodity and very little empha sis on the common elements associated
with processing of the different commodities quite often the undergraduate student was
allowed to select one or two courses from those offered in order to satisfy the minimum
standards suggested by the institute of food technologists the current 1ft minimum standards
suggest that the undergradu ate food science major be required to complete at least one food
processing course the description of this course is as follows one course with lecture and
laboratory which covers general characteristics of raw food materials principles offood preserva
tion processing factors that influence quality packaging water and waste management and

sanitation prerequisites general chemistry physics and general microbiology

economics of food processing in the united states aims to provide an economic overview of
the food processing industries in the united states to explore the firm level implications of
social economic technological and institutional forces for selected food processing industries
and to uncover some of the implications for consumers raw product producers and the
national economy of the major trends observed in food industries the book begins by
evaluating the major forces shaping demand supply prices and trade in processed foods it
then considers major trends in technical processes major forces in marketing distribution and
structure and major trends in regulation the next few chapters explore these trends for five
specific food processing industries which represent major types of products processed fruits
and vegetables meat milk grain and soybeans and wine after the specific industries have been
examined the final two chapters treat these industries in the context of the national and
international economy students preparing for careers researchers and industry participants who
study these firms and industries and the various approaches to solving their economic and
management problems will benefit from the information in this volume and from its approach

to presenting the dynamics of the food processing industries

food processing second edition provides incisive coverage of the growth economic

development and business management of the u s commercial food processing industry this
revised edition addresses the many important changes that have affected the industry in the
last decade from new technologies and international trade agreements to the influx of foreign

investment and the development of emerging markets around the world providing a full scale
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analysis of the forces that will shape competitive advantage into the next century this book is
essential reading for food processing managers buyers marketers and their professional
advisers the new volume contains a systematic examination of industrial structure business
organization and geographic location a discussion of the impact of new processing and
information technologies developments in biotechnology and more expanded material on
distribution channels and sourcing options including new retail formats such as warehouse
stores and supercenters information on key input utilization procurement product and
promotion strategies predicted growth trends for domestic and foreign markets the dynamics

of industry globalization and more

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 t

water in food processing sugar corn sweeteners salt use in food processign use of acids in
food processing seasoning for the food manufacturer preservatives and antioxidants enzymes
in food processing food processing by heat sterilisation radiation processing of foods and
drugs processing by fermentation baking preservation of food by freezing concentration by
evaporation processing aspects of freeze dehydration aging curing and smoking of meats frying

metal containers for food glass continers flexible packaging in food processing

food processing technology principles and practice fourth edition has been updated and
extended to include the many developments that have taken place since the third edition was
published the new edition includes an overview of the component subjects in food science and
technology processing stages important aspects of food industry management not otherwise
considered e g financial management marketing food laws and food industry regulation value
chains the global food industry and over arching considerations e g environmental issues and
sustainability in addition there are new chapters on industrial cooking heat removal storage
and distribution along with updates on all the remaining chapters this updated edition
consolidates the position of this foundational book as the best single volume introduction to
food manufacturing technologies available remaining as the most adopted standard text for
many food science and technology courses updated edition completely revised with new
developments on all the processing stages and aspects of food industry management not
otherwise considered e g financial management marketing food laws and food industry
regulation and more introduces a range of processing techniques that are used in food
manufacturing explains the key principles of each process including the equipment used and
the effects of processing on micro organisms that contaminate foods describes post
processing operations including packaging and distribution logistics includes extra textbook
elements such as videos and calculations slides in addition to summaries of key points in each

chapter

the second edition of the food processing handbook presents a comprehensive review of
technologies procedures and innovations in food processing stressing topics vital to the food

industry today and pinpointing the trends in future research and development focusing on the
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technology involved this handbook describes the principles and the equipment used as well as
the changes physical chemical microbiological and organoleptic that occur during food
preservation in so doing the text covers in detail such techniques as post harvest handling
thermal processing evaporation and dehydration freezing irradiation high pressure processing
emerging technologies and packaging separation and conversion operations widely used in the
food industry are also covered as are the processes of baking extrusion and frying in addition
it addresses current concerns about the safety of processed foods including haccp systems
traceability and hygienic design of plant and control of food processes as well as the impact
of processing on the environment water and waste treatment lean manufacturing and the roles
of nanotechnology and fermentation in food processing this two volume set is a must have for
scientists and engineers involved in food manufacture research and development in both
industry and academia as well as students of food related topics at undergraduate and
postgraduate levels from reviews on the first edition this work should become a standard text
for students of food technology and is worthy of a place on the bookshelf of anybody
involved in the production of foods journal of dairy technology august 2008 this work will
serve well as an excellent course resource or reference as it has well written explanations for
those new to the field and detailed equations for those needing greater depth choice

september 2006

the first edition of food processing technology was quickly adopted as the standard text by
many food science and technology courses while keeping with the practice of covering the
wide range of food processing techniques this new edition has been substantially expanded to
take account of the advances in technology that have taken place since the publication of the
first edition the second edition includes new chapters on computer control of processing novel
minimal technologies and ohmic heating and an extended chapter on modified atmosphere
packaging it is a comprehensive yet basic text that offers an overview of most unit operations
while at the same time providing details of the processing equipment operating conditions and
the effects of processing on the biochemistry of foods the book is divided into five parts in
which unit operations are grouped according to the nature of the heat transfer that takes
place each chapter describes the formulae required for calculation of processing parameters
sample problems and the effects on sensory characteristics and nutritional properties of
selected foods by combining food processing theory and calculations with descriptions of
commercial practice and results of scientific studies food processing technology principles and
practice second edition helps readers make attractive saleable products and extend the shelf

life of foods

renowned international academicians and food industry professionals have collaborated to
create food processing principles and applications this practical fully illustrated resource
examines the principles of food processing and demonstrates their application by describing
the stages and operations for manufacturing different categories of basic food products ideal
as an undergraduate text food processing stands apart in three ways the expertise of the
contributing authors is unparalleled among food processing texts today the text is written
mostly by non engineers for other non engineers and is therefore user friendly and easy to

read it is one of the rare texts to use commodity manufacturing to illustrate the principles of
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food processing as a hands on guide to the essential processing principles and their
application this book serves as a relevant primary or supplemental text for students of food

science and as a valuable tool for food industry professionals

food processing technologies are an essential link in the food chain these technologies are
many and varied changing in popularity with changing consumption patterns and product
popularity newer process technologies are also being evolved to provide the added advantages
conventional and advanced food processing technologies fuses the practical application
machinery theoretical model equation and cutting edge recent trends making it ideal for
industrial academic and reference use it consists of two sections one covering conventional or
well established existing processes and the other covering emerging or novel process
technologies that are expected to be employed in the near future for the processing of foods
in the commercial sector all are examined in great detail considering their current and future
applications with added examples and the very latest data conventional and advanced food
processing technologies is a comprehensive treatment of the current state of knowledge on
food processing technology in its extensive coverage and the selection of reputed research
scientists who have contributed to each topic this book will be a definitive text in this field for

students food professionals and researchers

food processing is expected to affect content activity and bioavailability of nutrients the health
promoting capacity of food products depends on their processing history traditional
technologies such as the use of antimicrobials and thermal processing are efficient in
increasing nutritional value to an extent though they may not be effective at addressing food
safety particularly when it comes to maintaining the food s molecular structure modern food
processing plants improve the quality of life for people with allergies diabetics and others who
cannot consume some common food elements food processing can also add extra nutrients
such as vitamins processed foods are often less susceptible to early spoilage than fresh foods
and are better suited for long distance transportation from the source to the consumer
however food processing can also decrease the nutritional value of foods and introduce
hazards not encountered with naturally occurring products processed foods often include food
additives such as flavourings and texture enhancing agents which may have little or no
nutritive value and may in fact be unhealthy this book deals with the subject of food
processing in a unique way providing an overview not only of current techniques in food
processing and preservation i e dairy meat cereal vegetables fruits and juice processing etc
but also the health and safety aspects food technologies that improve nutritional quality of
foods functional foods and nanotechnology in the food and agriculture industry the text also
looks into the future by defining current bottlenecks and future research goals this work will

serve as a ready reference for the subject matter to students and researchers alike

the biochemistry of food is the foundation on which the research and development advances
in food biotechnology are built in food biochemistry and food processing second edition the
editors have brought together more than fifty acclaimed academicians and industry

professionals from around the world to create this fully revised and updated edition this book

is an indispensable reference and text on food biochemistry and the ever increasing
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developments in the biotechnology of food processing beginning with sections on the essential
principles of food biochemistry enzymology and food processing the book then takes the
reader on commodity by commodity discussions of biochemistry of raw materials and product
processing chapters in this second edition have been revised to include safety considerations
and the chemical changes induced by processing in the biomolecules of the selected foodstuffs
this edition also includes a new section on health and functional foods as well as ten new
chapters including those on thermally and minimally processed foods separation technology in
food processing and food allergens food biochemistry and food processing second edition fully
develops and explains the biochemical aspects of food processing and brings together timely
and relevant topics in food science and technology in one package this book is an invaluable
reference tool for professional food scientists researchers and technologists in the food
industry as well as faculty and students in food science food technology and food engineering
programs the editor dr benjamin k simpson department of food science and agricultural
chemistry mcgill university quebec canada associate editors professor leo nollet department of
applied engineering sciences hogeschool ghent belgium professol
agroquoOmica y tecnologoa de alimentos csic valencia spain professor soottawat benjakul
department of food technology prince of songkla university songkhla thailand professor
gopinadhan paliyath department of plant agriculture university of guelph ontario canada dr y h

hui consultant to the food industry west sacramento california usa

this new volume presents new studies and research cases on advanced technologies for food

processing and preservation to maintain and improve food quality extend shelf life and provide

new solutions to food processing challenges the volume discusses cold plasma and ultrasound

processing of foods introducing new food processing technologies and applications it also

elaborates on microwave processing of foods describing applications potential and intermittent

microwave drying of fruits other new research focusses on high pressure processing

electrospinning technology in foods encapsulation techniques impact of freezing and thawing
processes on textural properties of food products 3d prinf
immunosorbent assay elisa in food authentication and state of the art applications of

nanotechnology in food processing

this is an updated version of the popular first edition and includes additional chapters on food
and waste management raw materials and refrigerated foods useful to university faculty and
students as well as to food industry professionals the book provides a comprehensive
introduction to contemporary technologies and methods of sanitary food processing moving
from principles to applications for problem solving in the food plant it presents the most
recent data and concepts relative to cleaning and sanitizing food plants and process equipment
this volume traces the development of food processing knowledge examines implications to
human health provides an understanding of the processing environment and investigates
measures to control health hazards including the control of microbes a special feature is its
emphasis on food quality programs with current information on haccp and other quality
programs such as iso 9000 food sanitarians and technologists microbiologists students and
academicians in food science and nutrition and public health will find this text invaluable in

their understanding of sanitary food processing methods food sanitation programs and food
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borne diseases traces the development of food processing knowledge examines implications to

human health provides an understanding of the food processing environment investigates

measures to control health hazards

food processing by products and their utilization an in depth look at the economic and

environmental benefits that food companies can achieve and the challenges and opportunities

they may face by utilizing food processing by products food processing by products and their

utilization is the first book dedicated to food processing by products and their utilization in a

broad spectrum it provides a comprehensive overview on food processing by products and

their utilization as source of novel functional ingredients it discusses food groups including

cereals pulses fruits vegetables meat dairy marine sugarcane winery and plantation by

products addresses processing challenges relevant to food by products and delivers insight

into the current state of art and emerging technologies to extract valuable phytochemicals

from food processing by products food processing by products and their utilization offers in

depth chapter coverage of fruit processing by products the application of food by products in

medical and pharmaceutical industries prebiotics and dietary fibers from food processing by

products bioactive compounds and their health effects from honey processing industries

advances in milk fractionation for value addition seafood by products in applications of

biomedicine and cosmeticuals food industry by products as nutrient replacements in

aquaculture diets and agricultural crops regulatory and legislative issues for food waste

utilization and much more the first reference text to bring together essential information on

the processing technology and incorporation of by products into various food applications

concentrates on the challenges and opportunities for utilizing by products including many novel

and potential uses for the by products and waste materials generated by food processing

focuses on the nutritional composition and biochemistry of by products which are key to

establishing their functional health benefits as foods part of the ifst advances in food science

series co published with the institute of food science and technology uk this bookserves as a

comprehensive reference for students educators researchers food processors and industry

personnel looking for up to date insight into the field additionally the covered range of

techniques for by product utilization will provide engineers and scientists working in the food

industry with a valuable resource for their work
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