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        Advances in Cold Plasma Applications for Food Safety and Preservation by Daniela Bermudez-Aguirre Book PDF Summary

        Cold plasma is one of the newest technologies tested for food preservation. In the last decade, this novel approach has shown promising results as a disinfectant of food products and packaging materials. Cold plasma is also affordable, waterless, waste-free, and leaves no chemical residue on the product. This exciting new technology is covered thoroughly in Advances in Cold Plasma Applications for Food Preservation. The book presents the basic principles of cold plasma, examples of food products disinfected by cold plasma, and the challenges of using cold plasma to maximize microbial and spore inactivation. Some chapters are devoted to specific applications of the technology, such as the use of cold plasma for space missions. Insights about the required regulations for this technology are also discussed. Written and edited by experts in the field, Advances in Cold Plasma Applications for Food Preservation is aimed at academic researchers, food scientists, and government officials working on disinfection of food products. Covers the basic principles of cold plasma Presents novel information and updated results in microbial, spore, and enzyme inactivation in different food products Explores the use of cold plasma in disinfection of food products, including packaged food and food packaging materials and discuss how some food components are modified Includes the description of some of the current equipment devices and the requirements to design specific food processing systems Investigates specific uses of cold plasma in some applications such as space food Details current regulatory status of cold plasma for food applications

    


                                        
  
    
      
    

    
      
        Advances in Cold Plasma Applications for Food Safety and Preservation  by Daniela Bermudez-Aguirre

      

       Cold plasma is one of the newest technologies tested for food preservation. In the last decade, this novel approach has shown promising results as a disinfectant of food products and packaging materials. Cold plasma is also affordable, waterless, waste-free, and leaves no chemical residue on the product. This exciting new 

      Get Book 
          
        
    

  



                                                        
  
    
      
    

    
      
        Innovative Food Processing Technologies  by Anonim

      

       Food process engineering, a branch of both food science and chemical engineering, has evolved over the years since its inception and still is a rapidly changing discipline. While traditionally the main objective of food process engineering was preservation and stabilization, the focus today has shifted to enhance health aspects, flavour 
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        Advanced Research Methods in Food Processing Technologies  by Junaid Ahmad Malik,Megh R. Goyal,Preeti Birwal,Ritesh B. Watharkar

      

       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. 
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        Applications of Cold Plasma in Food Safety  by Tian Ding,P.J. Cullen,Wenjing Yan

      

       This book provides readers with a comprehensive overview of cold plasma technology for tackling the various food-related hazards in a wide range of food sectors. The principles and characteristics of cold plasma generation in gas and its interaction with liquids, as well as its combating modes of action for common 
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        Emerging Technologies in Food Preservation  by Santosh Kumar,Avik Mukherjee,Atanu Mitra,Dipankar Halder

      

       Consumers worldwide are becoming increasingly aware of the significant impacts of food quality, nutrition, and food habits on their health. Demands for fresh, minimally processed foods, foods subjected to less severe preservation and processing, and for foods with no synthetic chemical preservatives are expanding rapidly. Food businesses worldwide are innovating 
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        Advances in Healthcare and Protective Textiles  by Shahid Ul Islam,Abhijit Majumdar,Bhupendra Singh Butola

      

       Advances in Healthcare and Protective Textiles addresses technologies that have had a major impact in industry for decades, but which are currently attracting unprecedented attention due to their applications in the fight against the Coronavirus epidemic. Recent advances in textile technology have opened new possibilities for textile researchers and scientists 
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        Non Thermal Processing Technologies for the Dairy Industry  by M. Selvamuthukumaran,Sajid Maqsood

      

       The dairy industry usually adopts conventional methods of processing various milk-based food products, which can destroy nutrients and minimize organoleptic qualities. An alternative approach for this is the non-conventional method of non-thermal processing techniques. Not only does this enhance the nutritional profile of the various processed products, but increases the 
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        Sustainable Food Processing and Engineering Challenges  by Charis M. Galanakis

      

       Sustainability is becoming a major item for the food industry around the world, as resources become more restricted and demand grows. Food processing ensures that the resources required producing raw food materials and ingredients for food manufacturing are used most efficiently. Responding to the goals of sustainability requires the maximum 
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