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        Food Processing for Increased Quality and Consumption by Alexandru Mihai Grumezescu Book PDF Summary

        Food Processing for Increased Quality and Consumption, Volume 18 in the Handbook of Food Bioengineering series, offers an updated perspective on the novel technologies utilized in food processing. This resource highlights their impact on health, industry and food bioengineering, also emphasizing the newest aspects of investigated technologies and specific food products through recently developed processing methods. As processed foods are more frequently consumed, there is increased demand to produce foods that attract people based on individual preferences, such as taste, texture or nutritional value. This book provides advantageous tools that improve food quality, preservation and aesthetics. Examines different frying techniques, dielectric defrosting, high pressure processing, and more Provides techniques to improve the quality and sensory aspects of foods Includes processing techniques for meat, fish, fruit, alcohol, yogurt and whey Outlines techniques for fresh, cured and frozen foods Presents processing methods to improve the nutritional value of foods

    


                                        
  
    
      
    

    
      
        Food Processing for Increased Quality and Consumption  by Alexandru Mihai Grumezescu,Alina Maria Holban

      

       Food Processing for Increased Quality and Consumption, Volume 18 in the Handbook of Food Bioengineering series, offers an updated perspective on the novel technologies utilized in food processing. This resource highlights their impact on health, industry and food bioengineering, also emphasizing the newest aspects of investigated technologies and specific food products 
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        Health and Safety Aspects of Food Processing Technologies  by Abdul Malik,Zerrin Erginkaya,Hüseyin Erten

      

       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 
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        Improving Food Quality with Novel Food Processing Technologies  by Özlem Tokusoglu,Barry G. Swanson

      

       Consumers around the world have become better educated and more demanding in their identification and purchase of quality health-promoting foods; therefore the food industry requires innovative technologies to provide their clientele with safe and stable foods that meet safety regulations . Improving Food Quality with Novel Food Processing Technolo

      Get Book 
          
        
    

  



                                                        
  
    
      
    

    
      
        Minimally Processed Foods  by Mohammed Wasim Siddiqui,Mohammad Shafiur Rahman

      

       The safety and efficacy of minimal food processing depends on the use of novel preservation technologies. This book first examines what is meant by minimally processed foods, including fresh-cut, cooked-chilled, and part-baked products. Next explored are the technologies or methods to produce quality products in terms of safety and nutrition, 
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        Nutritional Evaluation of Food Processing  by Endel Karmas,Robert S. Harris

      

       Dramatic changes in the attitudes toward human nutrition have taken place dur ing the past decade. Food-related and medical professionals as well as consumers are now, more than ever before, aware of and concerned about diet, nutrition, and the beneficial and deleterious effects of food processing upon nutrients. The old 
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        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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        The Nutrition Handbook for Food Processors  by C J K Henry,C Chapman

      

       Since Arnold Bender's classic Food processing and nutrition in 1978, there has been no single volume survey of the impact of processing on the nutritional quality of food. With its distinguished editors and international team of contributors, The nutrition handbook for food processors, fills that gap. It summarises the wealth of 
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        Effect of Emerging Processing Methods on the Food Quality  by Shahin Roohinejad,Mohamed Koubaa,Ralf Greiner,Kumar Mallikarjunan

      

       This text comprehensively covers novel, innovative technologies used in the food and beverage industries in order to provide safe and healthy foods for consumers. The research provided in these chapters aims to show that the traditional pasteurization and commercial sterilization of foods result in unacceptable quality and nutrient retention, creating 
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