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        Food Microstructure and Its Relationship with Quality and Stability by Sakamon Devahastin Book PDF Summary

        Food Microstructure and Its Relationship with Quality and Stability is a comprehensive overview of the effects that the properties of the underlying structures of food have on its perceived quality to the consumer. The book's first section consists of chapters outlining the fundamentals of food microstructure, food composition, molecular mobility of various food constituents, and their relationships with food quality and stability. The role of various processing technologies in the production of specific microstructures for enhanced quality and stability is outlined. The second part of the book consists of various chapters devoted to microstructures, constituents and their relationship with quality, functionality, and stability of selected foods, for example, food hydrocolloids, frozen seafood, dried foods, extruded products, and dietary fibers. This information is of paramount importance for both academic researchers in the areas of food quality, preservation, and stability, as well as for food developers and processors. Brings together leading experts from around the world to provide the latest information on a topic essential to the quality of food products Includes dedicated chapters covering the microstructure of specific products and its relationship to quality and stability, making this book ideal for those working in industry Provides a single reference source for a topic of great importance to a number of fields within both academic and industrial food sciences – food quality, stability, processing, and engineering

    


                                        
  
    
      
    

    
      
        Food Microstructure and Its Relationship with Quality and Stability  by Sakamon Devahastin

      

       Food Microstructure and Its Relationship with Quality and Stability is a comprehensive overview of the effects that the properties of the underlying structures of food have on its perceived quality to the consumer. The book's first section consists of chapters outlining the fundamentals of food microstructure, food composition, molecular mobility 
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        Food Microstructure  by Anonim

      

       The demand by global consumers for healthier and more nutritious food products is increasing in accordance to high ethical standards addressing both specific health needs and sustainably produced. As for many consumers, healthy eating is allied to natural products and a growing demand for these products is observed, mainly in 
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        Microstructural Principles of Food Processing and Engineering  by José Miguel Aguilera,David W. Stanley

      

       An Aspen Food Engineering Series Book. This new edition provides a comprehensive reference on food microstructure, emphasizing its interdisciplinary nature, rooted in the scientific principles of food materials science and physical chemistry. The book details the techniques available to study food microstructure, examines the microstructure of basic food components and 
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        Food Digestion and Absorption  Its Role in Food Product Development  by S. Priyanka,Jeyan Arthur Moses,C. Anandharamakrishnan

      

       Download or read online Food Digestion and Absorption  Its Role in Food Product Development written by S. Priyanka,Jeyan Arthur Moses,C. Anandharamakrishnan, published by Royal Society of Chemistry which was released on 2023-11-29. Get Food Digestion and Absorption  Its Role in Food Product Development Books now! Available in 
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        Freeze Drying of Food Products  by Roji Balaji Waghmare,Manoj Kumar,Parmjit Singh Panesar

      

       An accessible guide to safely dehydrating food Freeze drying, or lyophilization, is a method for dehydrating food or other substances through the use of pressure instead of heat. This allows for the preservation and storage of high-value food products without altering their essential properties or causing a reduction in quality 
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        Food Processing Technology  by P.J. Fellows

      

       Food Processing Technology: Principles and Practice, Fifth Edition includes emerging trends and developments in food processing. The book has been fully updated to provide comprehensive, up-to-date technical information. For each food processing unit operation, theory and principles are first described, followed by equipment used commercially and its operating conditions, the 
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        Handbook of Food Preservation  by Mohammad Shafiur Rahman

      

       The processing of food is no longer simple or straightforward, but is now a highly inter-disciplinary science. A number of new techniques have developed to extend shelf-life, minimize risk, protect the environment, and improve functional, sensory, and nutritional properties. Since 1999 when the first edition of this book was published, it 
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        Food Structure and Functionality  by Charis M. Galanakis

      

       Food Structure and Functionality helps users further understand the latest research related to food structuring and de-structuring, with an emphasis on structuring to achieve improved texture, taste perception, health and shelf-stability. Topics covered address food structure, nanotechnology and functionality, with an emphasis on the novel experimental and modeling approaches used 
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