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manufacturing and process industries.
There is currently no information readily
available to practising engineers or
students that discusses the real
problems and such material is long
overdue. An indispensable guide for all
those involved in process control
Includes equipment specification,

Food & Process Engineering troubleshooting, system specification
Technology Food & Process and design Provided with guidelines of
Engineering Technology HOW TO and HOW NOT TO install
Practical Process Control introduces process control

process control to engineers and The Fundamentals of Food Engineering
technicians unfamiliar with control Elsevier

techniques, providing an understanding Food & Process Engineering

of how to actually apply control in a real TechnologyAmer Society of Agricultural
industrial environment. It avoids Practical Process Control John Wiley
analytical treatment of the numerous & Sons

statistical process control techniques to Abstract: An authoritative technical
concentrate on the practical problems €t for food engineersand

involved. A practical approach is taken, technologists _presents basic
o o thermodynamic fundamentals relevant
making it relevant in virtually all

to food engineering, together with
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realistic problems pertaining to foods
and their biochemistry. The text
material illustrates and emphasizes the
dependence of food engineering on
mathematics, physics, physical
chemistry, and food chemistry. Topics
include: material and energy balances,
heat transfer, thermal process
evaluation methods, food freezing and
thawing, evaporation, freeze drying,
food deydration processes, distillation
processes, extraction techniques, mass
transfer fundamentals, biological
reaction kinetics, strength of food
materials andequipment, and filtration

and centrifugation technology. (wz).
Amer Assn of Cereal Chemists

This excellent volume combines a great deal of
data only previously available from many
different sources into a single, informative
volume. It presents evaporation technology as it
exists today. Although evaporation is one of the
oldest unit operations, it is also an area with
dramatic changes in the last quarter century.
Although other methods of separation are
available, evaporation remains the best process
for many applications. All factors must be
evaluated in order to select the best evaporator
type. This book will be extremely useful in
evaluating and deciding which evaporation
technology will meet a particular set of
requirements.

Engineering for Dairy and Food Products William
Andrew

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
technology involved, this handbook describes the
principles and the equipment used as well asthe
changes - physical, chemical, microbiological and
organoleptic - that occur during food preservation.
In so doing, the text coversin detail such
techniques as post-harvest handling, thermal
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processing, evaporation and dehydration, freezing,

irradiation, high-pressure processing, emerging
technol ogies 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 engineersinvolved 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
"Thiswork will serve well as an excellent course
resource or reference asit has well-written
explanations for those new to the field and detailed
equations for those needing greater depth.”
CHOICE, September 2006

Moisture Sorption A V | Publishing Company
Dimensions, units, and Isaac Newon. Systems,
models, and other basic notions. The behavior of
pure and simple substances. mass flux, flow rates,
and conservation. work, heat and energy.
accounting for energy. A glimpse of entropy. Ideal
gas mixtures and psychrometrics. Refrigeration.
how fluids flow. Steady-state heat transfer.
Transient heat transfer. evaporation techniques.
Drying of food products.

Handbook of Sugars John Wiley & Sons
Sucrose industry. liquid sugar. Cor milling
industry. Corn syrups and sugars. Blends.

L actose and fructose. Food applications.

Food Engineering Fundamentals

Anyone can view the abstracts; access to the full
text isvia ASAE membership or site license.
Food Processing Handbook

This manual explains water activity in foods

and shows why commonly held ideas about
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free and bound water are often inaccurate. It
demonstrates how moisture sorption
isotherms are created and how they are used
to solve real-world problems such asthe
change in rate of moisture gain for
individual packaged products over time, or
the amount of sugar needed to lower the
water activity of a product to make it shelf
stable. The authors emphasi ze the physical
chemistry of water in biological systems.
For every equation provided they furnish
examples from practical experience. These
examples will help food scientists
understand thermodynamics (equilibrium

processes and water activity), dynamics (rate

processes such as mass transfer of moisture
between ingredients), and structure
(weeping, swelling, droplets, and edible
barriers). Using this manual will help solve
product development problems and improve
the quality of the foods brought to the
market.

Handbook of Evaporation Technology
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