


	        Skip to content

        
            
                
					                        
                            HarperandHarley.org
                        
					
                    
                        
                        
                        
                    
                


                
                    
						                    


                    
						About Us
Privacy Policy
DMCA
Contact Us
Disclaimer
                    

                

            

        
	

                
    
        
            
                High Pressure Fluid Technology for Green Food Processing            

            
                This book PDF is perfect for those who love Technology & Engineering genre, written by Tiziana Fornari and published by Springer which was released on 31 October 2014 with total hardcover pages 517. You could read this book directly on your devices with pdf, epub and kindle format, check detail and related High Pressure Fluid Technology for Green Food Processing books below. 
            

        

    




    
        
            
                
                    
                        
                            	Home
                                







	
                                    High Pressure Fluid Technology For Green Food Processing
                                    


        
            
                
            

            
                
                     High Pressure Fluid Technology for Green Food Processing
                

                	Author	: Tiziana Fornari
	File Size	: 51,7 Mb
	Publisher	: Springer
	Language	: English
	Release Date	: 31 October 2014
	ISBN	: 9783319106113
	Pages	: 517 pages


                Get Book 
                        
                    
            

        


        High Pressure Fluid Technology for Green Food Processing by Tiziana Fornari Book PDF Summary

        The aim of this book is to present the fundamentals of high pressure technologies from the perspective of mass transfer phenomena and thermodynamic considerations. Novel food applications are exposed and their relation to chemical analysis, extraction, reaction and particle formation processes are outlined. The chapters are written by a diverse group of scientists with expertise in chemistry, food processes, analytical chemistry, chemical engineering and chemical engineering thermodynamics, and biotechnology. The mission of green food engineering is to promote innovative technologies that reduce or eliminate the use or generation of hazardous materials (solvents, reagents) in the design and operation of food related processes, with the view to improve food safety and quality. Several efficient, environmentally friendly and benign technologies based on the use of high pressure and green solvents have demonstrated to be sustainable alternatives to traditional processes in the food industry. Although hundreds of new ideas are being published in the open literature, reliable engineering tools to simulate and design those processes are still under development. High Pressure Fluid Technology for Green Food Processing presents in-depth analyses and outlines the ways towards their maturity. Tiziana Fornari, Research Institute of Food Science (CIAL) Universidad Autonoma de Madrid, Madrid, Spain Roumiana P. Stateva, Institute of Chemical Engineering, Bulgarian Academy of Sciences, Sofia, Bulgaria

    


                                        
  
    
      
    

    
      
        High Pressure Fluid Technology for Green Food Processing  by Tiziana Fornari,Roumiana P. Stateva

      

       The aim of this book is to present the fundamentals of high pressure technologies from the perspective of mass transfer phenomena and thermodynamic considerations. Novel food applications are exposed and their relation to chemical analysis, extraction, reaction and particle formation processes are outlined. The chapters are written by a diverse 
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        Green Food Processing Techniques  by Farid Chemat,Eugene Vorobiev

      

       Green Food Processing Techniques: Preservation, Transformation and Extraction advances the ethics and practical objectives of "Green Food Processing" by offering a critical mass of research on a series of methodological and technological tools in innovative food processing techniques, along with their role in promoting the sustainable food industry. These techniques (
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        High Pressure Processing of Food  by V.M. Balasubramaniam,Gustavo V. Barbosa-Cánovas,Huub Lelieveld

      

       High pressure processing technology has been adopted worldwide at the industrial level to preserve a wide variety of food products without using heat or chemical preservatives. High Pressure Processing: Technology Principles and Applications will review the basic technology principles and process parameters that govern microbial safety and product quality, an 
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        Present and Future of High Pressure Processing  by Francisco J. Barba,Carole Tonello-Samson,Eduardo Puértolas,María Lavilla

      

       Developed for academic researchers and for those who work in industry, Present and Future of High Pressure Processing: A Tool for Developing Innovative, Sustainable, Safe, and Healthy Foods outlines innovative applications derived from the use of high-pressure processing, beyond microbial inactivation. This content is especially important for product developers as 
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        Food Processing Technology  by P J Fellows

      

       Food Processing Technology: Principles and Practice, Fourth Edition, has been updated and extended to include the many developments that have taken place since the third edition was published. The new edition includes an overview of the component subjects in food science and technology, processing stages, important aspects of food industry 

      Get Book 
          
        
    

  



                                                        
  
    
      
    

    
      
        Advances in Technologies for Producing Food relevant Polyphenols  by Jose Cuevas Valenzuela,Jose Rodrigo Vergara-Salinas,Jose Ricardo Perez-Correa

      

       The growing concern for human wellbeing has generated an increase in the demand for polyphenols, secondary plant metabolites that exhibit different bioactive properties. This increasing demand is mainly due to the current applications in the food industry where polyphenols are considered essential for human health and nutrition. Advances in Technologies 

      Get Book 
          
        
    

  



                                                        
  
    
      
    

    
      
        Advances in Food Process Engineering  by Megh R. Goyal,N. Veena,Ritesh B. Watharkar

      

       This new volume highlights a selection of novel applications for food processing, food preservation, and food decontamination methods. It discusses the principles, benefits, and techniques used and presents recent developments and applications of ultrasonication. It explores supercritical fluid extraction and supercritical fluid chromatography, extrusion technology, advanced drying and dehydration technologies, 
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        Alternatives to Conventional Food Processing  by Andrew Proctor

      

       Traditional thermal and freezing processing techniques have been effective in maintaining a safe high quality food supply. However, increasing energy costs and the desire to purchase environmentally responsible products have been a stimulus for the development of alternative technologies. Furthermore, some products can undergo quality loss at high temperatures or 
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