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Technologies Suresh Pillai 2014-11-28 Food safety is a constant challenge for
Food Processing J. Scott Smith 2008-02-28 Renowned international

the food industry, and food irradiation technology has developed significantly

academicians and food industry professionals have collaborated to create Food

since its introduction, moving from isotope irradiation to the use of electron

Processing: Principles and Applications. This practical, fully illustrated

beam technology. Electron Beam Pasteurization and Complementary Food

resource examines the principles of food processing and demonstrates their

Processing Technologies explores the application of electron beam

application by describing the stages and operations for manufacturing different

pasteurization in conjunction with other food processing technologies to

categories of basic food products. Ideal as an undergraduate text, Food

improve the safety and quality of food. Part one provides an overview of the

Processing stands apart in three ways: The expertise of the contributing

issues surrounding electron beam pasteurization in food processing. Part two

authors is unparalleled among food processing texts today. The text is written

looks at different thermal and non-thermal food processing technologies that

mostly by non-engineers for other non-engineers and is therefore user-

complement irradiation. Finally, a case study section on the commercial

friendly and easy to read. It is one of the rare texts to use commodity

applications of e-beam processing provides examples from industry.

manufacturing to illustrate the principles of food processing. As a hands-on

Lebensmittelverfahrenstechnik Heike P. Schuchmann 2012-03-14 Wer

guide to the essential processing principles and their application, this book

mochte nicht wissen, was in unseren Lebensmitteln steckt und wie sie zu

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

traditionellen oder neuen Produkten weiterverarbeitet werden? Viele

and as a valuable tool for food industry professionals.

Nahrungsmittel mussen, um genie?bar zu sein oder den sensorischen

Environmental Sustainability in a Democratic Government Environment and

Anspruchen von Konsumenten zu entsprechen, erst einmal verarbeitet

Behaviour Association of Nigeria. Conference 2003

werden. Dieses Buch erklart sowohl die Rohwaren und deren Inhaltstoffe als

Electron Beam Pasteurization and Complementary Food Processing

auch die Prozesstechnik, die benotigt wird, um daraus qualitativ hochwertige
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Produkte herzustellen. Dabei werden auch die Aspekte gesunde Ernahrung

provide foods free from pathogenic microorganisms, but also to enhance or

und Novel Food berucksichtigt. Auf Basis des Kapitels

intensify other processes, such as extraction, separation or modification of

"Lebensmitteltechnologie" in der Neuauflage des erfolgreichen Winnacker-

components. The last three decades have also witnessed the advent and

Kuchler? Band 8 (Ernahrung, Gesundheit, Konsumguter), 2004 wurde dieses

adaptation of several operations, processes, and techniques aimed at producing

Buch durch Erweiterung um einen zweiten Teil, der

high quality foods, with minimum alteration of sensory and nutritive

produktubergreifenden Lebensmittelverfahrenstechnik, erstellt. Es setzt

properties. Some of these innovative technologies have significantly reduced

Grundkenntnisse in der Chemie und Verfahrenstechnik voraus und umfasst

the thermal component in food processing, offering alternative nonthermal

die Lebensmittelkunde und -verfahrenstechnik, wie sie als Vorlesung fur

methods. Food Processing Technologies: A Comprehensive Review covers

Ingenieure, Wirtschaftsingenieure und Lebensmittelchemiker als Haupt-

the latest advances in innovative and nonthermal processing, such as high

oder Nebenfach angeboten wird.

pressure, pulsed electric fields, radiofrequency, high intensity pulsed light,

Innovative Food Processing Technologies 2020-08-18 Food process

ultrasound, irradiation and new hurdle technology. Each section will have an

engineering, a branch of both food science and chemical engineering, has

introductory article covering the basic principles and applications of each

evolved over the years since its inception and still is a rapidly changing

technology, and in-depth articles covering the currently available equipment

discipline. While traditionally the main objective of food process engineering

(and/or the current state of development), food quality and safety, application

was preservation and stabilization, the focus today has shifted to enhance

to various sectors, food laws and regulations, consumer acceptance,

health aspects, flavour and taste, nutrition, sustainable production, food

advancements and future scope. It will also contain case studies and examples

security and also to ensure more diversity for the increasing demand of

to illustrate state-of-the-art applications. Each section will serve as an excellent

consumers. The food industry is becoming increasingly competitive and

reference to food industry professionals involved in the processing of a wide

dynamic, and strives to develop high quality, freshly prepared food products.

range of food categories, e.g., meat, seafood, beverage, dairy, eggs, fruits and

To achieve this objective, food manufacturers are today presented with a

vegetable products, spices, herbs among others.

growing array of new technologies that have the potential to improve, or

Food Processing Technology P.J. Fellows 2000-07-11 The first edition of Food

replace, conventional processing technologies, to deliver higher quality and

Processing Technology was quickly adopted as the standard text by many

better consumer targeted food products, which meet many, if not all, of the

food science and technology courses. While keeping with the practice of

demands of the modern consumer. These new, or innovative, technologies are

covering the wide range of food processing techniques, this new edition has

in various stages of development, including some still at the R&D stage, and

been substantially expanded to take account of the advances in technology that

others that have been commercialised as alternatives to conventional

have taken place since the publication of the first edition. The Second Edition

processing technologies. Food process engineering comprises a series of unit

includes new chapters on computer control of processing, novel 'minimal'

operations traditionally applied in the food industry. One major component of

technologies, and Ohmic heating, and an extended chapter on modified

these operations relates to the application of heat, directly or indirectly, to

atmosphere packaging. It is a comprehensive - yet basic - text that offers an
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overview of most unit operations, while at the same time providing details of

Einführung aber auch an die vielen Natur wissenschaftler und Techniker der

the processing equipment, operating conditions and the effects of processing

industriellen Praxis, die sich mit immobilisierten Biokatalysatoren befassen

on the biochemistry of foods. The book is divided into five parts, in which

und sich dazu ein ent sprechendes Grundwissen aneignen wollen.

unit operations are grouped according to the nature of the heat transfer that

Aphrodite Isabel Allende 1999 This guide to all things erotic is an

takes place. Each chapter describes the formulae required for calculation of

international history of seduction through food, ancient and modern stories

processing parameters, sample problems, and the effects on sensory

and poems about sex and eating, and titillating recipes and advice.

characteristics and nutritional properties of selected foods. By combining food

Value from Village Processing Peter Fellows 2011 Primary crop processing

processing theory and calculations with descriptions of commercial practice

can create diversified incomes and employement for farmers in rural villages.

and results of scientific studies, Food Processing Technology: Principles and

Processing brings many differenet benefits to communities: it allows foods to

Practice, Second Edition helps readers make attractive saleable products and

be preserved and stored as a reserve against times of shortage, it helps to avoid

extend the shelf-life of foods.

the effects of lowered prices when seasonal gluts occur at harvest time, it

Immobilisierte Biokatalysatoren Winfried Hartmeier 1986-02-01 Obwohl oder

creates special foods for cultural idenity and it enables farmers to add value to

gerade weil eine kaum mehr überschaubare Zahl von Publi kationen auf dem

crops and animal products that diversify and increase sources of income.

Gebiet der Immobilisierung von Biokatalysatoren existiert, ist es für den

Maschinelles Lernen Ethem Alpaydin 2022-01-19 Maschinelles Lernen ist die

Anfänger, der einen Einstieg sucht, auf diesem Gebiet oft schwer, geeignete

künstliche Generierung von Wissen aus Erfahrung. Dieses Buch diskutiert

Informationen aus der Flut von Originalarbeiten herauszufinden. Einige gute,

Methoden aus den Bereichen Statistik, Mustererkennung und kombiniert die

fast immer aber eng lischsprachige Monographien sind entweder

unterschiedlichen Ansätze, um effiziente Lösungen zu finden. Diese Auflage

außerordentlich umfang reich und teuer, oder sie behandeln nur ausgewählte

bietet ein neues Kapitel über Deep Learning und erweitert die Inhalte über

Teilaspekte der Immobilisierung. Dem will die vorliegende Einführung

mehrlagige Perzeptrone und bestärkendes Lernen. Eine neue Sektion über

abhelfen. Sie soll dem Leser zu einem raschen Überblick verhelfen und ihm

erzeugende gegnerische Netzwerke ist ebenfalls dabei.

den inzwischen abgesicherten Kenntnisstand nach Art eines kurzen Lehr

Drying Food for Profit B. L. Axtell 2002 This text has been written for

buches vermitteln. Das Buch ist aus Erfahrungen in Vorlesungen, Praktika

existing and prospective entrepreneurs who wish to produce dry foods

und Kursen entstanden. Es soll sich maßgeblich an Lernende wenden, auch

commercially on a small to medium scale. Whilst the authors avoid jargon, all

wenn "Immobilisierte Biokatalysatoren" bisher noch nicht zum Stan

important technical aspects are covered in detail.

dardrepertoire der Lehre an deutschen Universitäten und Fachhoch schulen

Innovative Processing Technologies for Foods with Bioactive Compounds

gehören. Es ist jedoch die Oberzeugung des Autors, daß sich dies in den

Jorge J. Moreno 2016-08-05 Natural foods, like fruits and vegetables, represent

kommenden Jahren mit der wachsenden Bedeutung dieses Gebietes und mit

the simplest form of functional foods and provide excellent sources of

der allgemeinen Etablierung der Biotechnologie an den Hochschulen ändern

functional compounds. Maximizing opportunities to make use of and

wird. Ober den Kreis der Studenten und Dozen ten hinaus wendet sich die

incorporate these compounds requires special processing. Fortunately,
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technologies available to produce food with enhanced active compounds have

zunehmend auch Eigenschaften Bedeutung, die den Gebrauchswert

advanced significantly over the last few years. This book covers the

bestimmen, der u. a. von den Möglichkeiten schneller und bequemer

fundamentals as well as the innovations made during the last few years on

Zubereitung abhängt. Im englischen Sprachraum werden Lebensmittel mit

the emerging technologies used in the development of food with bioactive

solchen Eigen schaften als "convenience food" bezeichnet. Eine

compounds.

selbstverständliche Forderung an Lebensmittel ist ferner die Abwesenheit

Stichprobenverfahren William G. Cochran 2013-06-21

von schädlichen Stoffen.

Human Milk Biochemistry and Infant Formula Manufacturing Technology

Über die Einwirkung Richard Blume 1904

M. Guo 2014-08-12 Since infant formula substitutes for human milk, its

Food Processing Technology - Principles and Practice (4th Edition) Fellows

composition must match that of human milk as closely as possible. Quality

P.J 2017

control of infant formula is also essential to ensure product safety, as infants are

Getreide, Mehl und Brot 1999

particularly vulnerable food consumers. This book reviews the latest research

Innovative Food Processing Technologies Kai Knoerzer 2016-06-29

into human milk biochemistry and best practice in infant formula processing

Innovative Food Processing Technologies: Extraction, Separation, Component

technology and quality control. The most up to date reference on infant

Modification and Process Intensification focuses on advances in new and novel

formula processing technology Reviews both human milk biochemistry and

non-thermal processing technologies which allow food producers to modify

infant formula processing technology for broad and applied coverage Focusses

and process food with minimal damage to the foodstuffs. The book is highly

exclusively on infant formulae

focused on the application of new and novel technologies, beginning with an

Lehrbuch der Lebensmittelchemie Hans D. Belitz 2013-07-01 Lebensmittel

introductory chapter, and then detailing technologies which can be used to

sind Stoffe, die im unveränderten, zubereiteten oder verarbeiteten Zustand

extract food components. Further sections on the use of technologies to modify

von Menschen zur Ernährung und zum Genuß verzehrt werden. Mit den

the structure of food and the separation of food components are also included,

Begriffen "Ernährung" und "Genuß" werden zwei wesentliche Eigen

with a final section focusing on process intensification and enhancement.

schaften von Lebensmitteln angesprochen, der "Nährwert" und der "Genu

Provides information on a variety of food processing technologies Focuses on

wert" . Der Nährwert ist relativ einfach zu kennzeichnen, da alle wichtigen

advances in new and novel non-thermal processing technologies which allow

Nährstoffe bekannt und in ihrer Wirkung definiert sind und da es sich um

food producers to modify and process food with minimal damage to the

eine begrenzte Zahl von Stoffen handelt. Eine Aussage über den Genußwert

foodstuffs Presents a strong focus on the application of technologies in a

ist schwerer zu machen, da in diese Aussage alle auf die Sinnesorgane

variety of situations Created by editors who have a background in both the

wirkenden Eigenschaften des Lebensmittels, wie Aussehen, Geruch,

industry and academia

Geschmack, Konsistenz, eingehen, die durch eine große Zahl von teilweise

Innovative Technologies for Food Preservation Francisco J. Barba 2017-09-21

noch unbekannten Verbin dungen bedingt sein können. Neben Nährwert

Innovative Technologies for Food Preservation: Inactivation of Spoilage and

und Genußwert gewinnen bei der Beurteilung von Lebens mitteln

Pathogenic Microorganisms covers the latest advances in non-thermal
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processing, including mechanical processes (such as high pressure processing,

resource includes up-to-date overviews of various job industries; completely

high pressure homogenization, high hydrodynamic pressure processing,

revised career articles; the latest information on salaries and employment

pressurized fluids); electromagnetic technologies (like pulsed electric fields,

trends; on-the-job interviews; sidebars on industry issues and history, useful

high voltage electrical discharges, Ohmic heating, chemical electrolysis,

Web sites, industry jargon and more; more than 2,500 websites listed for

microwaves, radiofrequency, cold plasma, UV-light); acoustic technologies

further information; and much more.

(ultrasound, shockwaves); innovative chemical processing technologies (ozone,

Handbuch für Lebensmittelchemiker Wolfgang Frede 2010-01-08 Der Band

chlorine dioxide, electrolysis, oxidized water) and others like membrane

liefert sowohl Lebensmittelchemikern als auch anderen mit Fragen der

filtration and dense phase CO2. The title also focuses on understanding the

Lebensmittelsicherheit befassten Berufsgruppen verlässliche Informationen

effects of such processing technologies on inactivation of the most relevant

für die Praxis: Rechtsgrundlagen, Waren- und Produktgruppen, Themen

pathogenic and spoilage microorganisms to ensure food safety and stability.

wie Novel Food, Functional Food, gentechnisch veränderte Lebensmittel

Over the course of the 20th century, the interest and demand for the

oder Anwendungen der Nanotechnologie. Die Neuauflage enthält ein eigenes

development and application of new food preservation methods has increased

Kapitel über Mykotoxine und andere Biotoxine. Sämtliche Kapitel wurden

significantly. The research in the last 50 years has produced various

im Hinblick auf neue Vorschriften und wissenschaftliche Erkenntnisse auf

innovative food processing technologies and the use of new technologies for

den aktuellen Stand gebracht.

inactivation of spoilage and/or pathogenic microorganisms will depend on

Virtual Experiments in Food Processing R. Paul Singh 2004 This book and the

several factors. At this stage of development there is a need to better

accompanying CD incorporates educational materials developed from results

understand the mechanisms that govern microbial inactivation as induced by

obtained from 30 years of research on selected computer applications in food

new and innovative processing technologies, as well as suitable and effective

processing. The CD contains software to conduct seventeen virtual

conditions for inactivating the microorganism. Serves as a summary of

experiments representing major food processes. The experiments may be used

relevant spoilage and pathogenic microorganisms for different foods as

to augment existing laboratory courses, or as contents of a stand-alone virtual

influenced by the application of innovative technologies for their preservation

laboratory course in the food science curriculum.

Provides readers with an in-depth understanding on how effective

Leitfaden der systematischen Fabrikplanung Hans Kettner 1984

innovative processing technologies are for controlling spoilage and pathogenic

Innovative and Emerging Technologies in the Bio-marine Food Sector Marco

microorganisms in different foods Integrates concepts in order to find the

Garcia-Vaquero 2021-12-06 Innovative and Emerging Technologies in the

optimum conditions for microbial inactivation and preservation of major and

Bio-marine Food Sector: Applications, Regulations, and Prospects presents the

minor food compounds

use of technologies and recent advances in the emerging marine food

Fabrikplanung Béla Aggteleky 1990

industry. Written by renowned scientists in the field, the book focuses

Zeitschrift für Lebensmittel-Untersuchung und -Forschung 1935

primarily on the principles of application and the main technological

Encyclopedia of Careers and Vocational Guidance 2011 A multivolume

developments achieved in recent years. It includes technological design,
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equipment and applications of these technologies in multiple processes.

dairy science courses. Offers a comprehensive accounting on the latest

Extraction, preservation, microbiology and processing of food are extensively

analytical methods used in the dairy industry Focuses on the processing of

covered in the wide context of marine food products, including fish,

dairy foods, including emerging and novel dairy products with low sodium

crustaceans, seafood processing waste, seaweed, microalgae and other derived

and sugar contents Sourced from a team of editors with relevant expertise in

by-products. This is an interdisciplinary resource that highlights the potential

dairy food processing

of technology for multiple purposes in the marine food industry as these

Food Processing Technology P.J. Fellows 2009-07-28 Widely regarded as a

technological approaches represent a future alternative to develop more

standard work in its field, this book introduces the range of processing

efficient industrial processes. Researchers and scientists in the areas of food

techniques that are used in food manufacturing. It explains the principles of

microbiology, food chemistry, new product development, food processing,

each process, the processing equipment used, operating conditions and the

food technology, bio-process engineers in marine based industries and

effects of processing on micro-organisms that contaminate foods, the

scientists in marine related areas will all find this a novel resource. Presents

biochemical properties of foods and their sensory and nutritional qualities. The

novel innovative technologies in the Bio-marine food sector, including

book begins with an overview of important basic concepts. It describes unit

principles, equipment, advantages, disadvantages, and future technological

operations that take place at ambient temperature or involve minimum

prospects Explores multi-purpose uses of technologies for extraction, functional

heating of foods. Subsequent chapters examine operations that heat foods to

food generation, food preservation, food microbiology and food processing

preserve them or alter their eating quality, and explore operations that

Provides industrial applications tailored for the marine biological market to

remove heat from foods to extend their shelf life with minimal changes in

foster new innovative applications and regulatory requirements

nutritional quality or sensory characteristics. Finally, the book reviews post-

Dairy Foods Adriano Gomes Da Cruz 2021-09-22 Dairy Foods: Processing,

processing operations, including packaging and distribution logistics. The third

Quality, and Analytical Techniques provides comprehensive knowledge on

edition has been substantially rewritten, updated and extended to include the

the different factors involved in the development and safety precautions

many developments in food technology that have taken place since the second

behind dairy foods, including special references to both theoretical and

edition was published in 2000. Nearly all unit operations have undergone

practical aspects. The book presents relevant information about the quality of

significant developments, and these are reflected in the large amount of

dairy foods, including raw milk quality, predictive microbiology and risk

additional material in each chapter. In particular, advances in microprocessor

analysis, food defense and food fraud. In addition, it looks into environmental

control of equipment, ‘minimal’ processing technologies, genetic modification

aspects and consumer perception and goes on to cover methods and practices

of foods, functional foods, developments in ‘active’ or ‘intelligent’ packaging,

to process dairy products and analytical techniques behind dairy product

and storage and distribution logistics are described. Developments in

development. Techniques explored include time domain magnetic resonance,

technologies that relate to cost savings, environmental improvement or

thermal analysis and chemometric methods. This will be a valuable resource

enhanced product quality are highlighted. Additionally, sections in each

for researchers and practitioners in the dairy industry, as well as students in

chapter on the impact of processing on food-borne micro-organisms are

food-processing-technology-by-pj-fellows
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included for the first time.

phase carbon dioxide, ozone, ultrasonics, cool plasma, and infrared technologies

Das Handbuch der Lebensmittelhygiene Richard A. Sprenger 1994

utilised in food preservation sectors

Case Studies in Novel Food Processing Technologies C J Doona 2010-10-28

Food Processing Technology P J Fellows 2009-06-22 The first edition of Food

Novel food processing technologies have significant potential to improve

processing technology was quickly adopted as the standard text by many food

product quality and process efficiency. Commercialisation of new products and

science and technology courses. This completely revised and updated third

processes brings exciting opportunities and interesting challenges. Case studies

edition consolidates the position of this textbook as the best single-volume

in novel food processing technologies provides insightful, first-hand

introduction to food manufacturing technologies available. This edition has

experiences of many pioneering experts involved in the development and

been updated and extended to include the many developments that have

commercialisation of foods produced by novel processing technologies. Part

taken place since the second edition was published. In particular, advances in

one presents case studies of commercial products preserved with the leading

microprocessor control of equipment, ‘minimal’ processing technologies,

nonthermal technologies of high pressure processing and pulsed electric field

functional foods, developments in ‘active’ or ‘intelligent’ packaging, and

processing. Part two broadens the case histories to include alternative novel

storage and distribution logistics are described. Technologies that relate to cost

techniques, such as dense phase carbon dioxide, ozone, ultrasonics, cool plasma,

savings, environmental improvement or enhanced product quality are

and infrared technologies, which are applied in food preservation sectors

highlighted. Additionally, sections in each chapter on the impact of processing

ranging from fresh produce, to juices, to disinfestation. Part three covers novel

on food-borne micro-organisms are included for the first time. Introduces a

food preservation techniques using natural antimicrobials, novel food

range of processing techniques that are used in food manufacturing Explains

packaging technologies, and oxygen depleted storage techniques. Part four

the key principles of each process, including the equipment used and the

contains case studies of innovations in retort technology, microwave heating,

effects of processing on micro-organisms that contaminate foods Describes post-

and predictive modelling that compare thermal versus non-thermal processes,

processing operations, including packaging and distribution logistics

and evaluate an accelerated 3-year challenge test. With its team of

Haltbarmachen von Lebensmitteln Rudolf Heiss 2013-03-09 Aus den

distinguished editors and international contributors, Case studies in novel food

Besprechungen: "...Es ist zu begrü?en, daß hiermit ein relativ knappes, gut

processing technologies is an essential reference for professionals in industry,

lesbares, den modernsten Stand referierendes Werk vorhanden ist. Man kann

academia, and government involved in all aspects of research, development

jetzt schon sagen, daß es ein Standardwerk sein wird, an dem kein

and commercialisation of novel food processing technologies. Provides

Lebensmittelchemiker oder -technologe vorbeigehen kann. Zumindest sollte

insightful, first-hand experiences of many pioneering experts involved in the

es in jeder Fachbibliothek stehen und bei der Ausbildung der

development and commercialisation of foods produced by novel processing

Lebensmittelchemiker und -technologen maßgeblich benutzt werden."

technologies Presents case studies of commercial products preserved with the

Zeitschrift für Lebensmittel-Untersuchung und -Forschung#1

leading nonthermal technologies of high pressure processing and pulsed

Quality Parameters in Canned Seafoods Ana G. Cabado 2008 This book covers

electric field processing Features alternative novel techniques, such as dense

the basic principles in canned seafood: principles of thermal processing,

food-processing-technology-by-pj-fellows
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resistance of microorganisms, canned seafood microbiology and laboratory

Daten und Strukturaufklärung mit Lösungen kostenfrei auf unserer Website.

practice, as well as spoilage and defects in canned foods. Moreover,

Dozenten erhalten auf Anfrage alle Spektren des Werks zum Download.

physicochemical parameters in canned seafood, genetic test in order to

Die Pflanze als Erfinder Raoul Heinrich Francé 1920

determine the authenticity of canned species and current legal regulations are

Selling Street and Snack Foods Peter Fellows 2011 "The main purpose of this

evaluated in the book.

booklet is to create awareness about the multitude of opportunities that street

Encyclopedia of Life Support Systems Gustavo V. Barbosa-Cánovas 2005 With

and snack foods can provide for small-scale farmers in rural, peri-urban and

an increasing global population, developing efficient methods for the mass

urban areas. Moreover street and snack foods have positive effects on other

production of food supplies has become crucial. Food engineering provides a

member of the supply chain as well as poor consumers in rural, peri-urban

vital link between primary food production and final consumption. As part of

and urban communities. it is hoped that policy-makers and development

the online Encyclopedia of Life Support Systems (EOLSS), Food Engineering

personnel recognize such opportunities and provide a supporting and enabling

is a multi-author work that provides a rich source of information on the

environment for such a livelihood strategy to be pursued."--P. 9.

fundamental aspects of food processing, preservation, production and

Food Processing Technology P J Fellows 2016-10-04 Food Processing

consumption. It discusses the basics underlying food transformation from both

Technology: Principles and Practice, Fourth Edition, has been updated and

the standpoint of food technology and food engineering. This publication is

extended to include the many developments that have taken place since the

essential reading for educators, university students, professional practitioners

third edition was published. The new edition includes an overview of the

and decision- makers at all levels

component subjects in food science and technology, processing stages,

Spektroskopische Methoden in der organischen Chemie Stefan Bienz

important aspects of food industry management not otherwise considered (e.g.

2016-06-15 Dieses Standardwerk vermittelt alle notwendigen Kenntnisse für

financial management, marketing, food laws and food industry regulation),

die Anwendung der spektroskopischen Methoden in der organischen

value chains, the global food industry, and over-arching considerations (e.g.

Chemie. Einführende Grundlagentexte erläutern die Theorie, anschauliche

environmental issues and sustainability). In addition, there are new chapters

Beispiele die Umsetzung in der Praxis. Dieses Buch ist Pflichtlektüre für

on industrial cooking, heat removal, storage, and distribution, along with

Studierende der Chemie und Nachschlagewerk für Profis. Die 9. Auflage ist

updates on all the remaining chapters. This updated edition consolidates the

komplett überarbeitet und erweitert. Insbesondere das NMR-Kapitel und

position of this foundational book as the best single-volume introduction to

dessen 13C-NMR-Teil sind stark verändert gegenüber der Vorauflage. In

food manufacturing technologies available, remaining as the most adopted

aktualisierter Form präsentiert sich das Kapitel zum Umgang mit Spektren

standard text for many food science and technology courses. Updated edition

und analytischen Daten: Es erklärt die kombinierte Anwendung der

completely revised with new developments on all the processing stages and

Spektroskopie, enthält Anleitungen zur Interpretation analytischer Daten,

aspects of food industry management not otherwise considered (e.g. financial

hilft bei der Strukturaufklärung/-überprüfung und bietet Praxisbeispiele.

management, marketing, food laws, and food industry regulation), and more

Zusätzlich finden Nutzer des Buches Beispiele zur Interpretation analytischer

Introduces a range of processing techniques that are used in food
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manufacturing Explains the key principles of each process, including the

and distribution logistics Includes extra textbook elements, such as videos and

equipment used and the effects of processing on micro-organisms that

calculations slides, in addition to summaries of key points in each chapter

contaminate foods Describes post-processing operations, including packaging

2001

Food Australia
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