


	        Skip to content

        
            
                
					                        
                            HarperandHarley.org
                        
					
                    
                        
                        
                        
                    
                


                
                    
						                    


                    
						About Us
Privacy Policy
DMCA
Contact Us
Disclaimer
                    

                

            

        
	

                
    
        
            
                Innovative and Emerging Technologies in the Bio marine Food Sector            

            
                This book PDF is perfect for those who love Science genre, written by Marco Garcia-Vaquero and published by Academic Press which was released on 30 November 2021 with total hardcover pages 556. You could read this book directly on your devices with pdf, epub and kindle format, check detail and related Innovative and Emerging Technologies in the Bio marine Food Sector books below. 
            

        

    




    
        
            
                
                    
                        
                            	Home
                                







	
                                    Innovative And Emerging Technologies In The Bio Marine Food Sector
                                    


        
            
                
            

            
                
                     Innovative and Emerging Technologies in the Bio marine Food Sector
                

                	Author	: Marco Garcia-Vaquero
	File Size	: 48,9 Mb
	Publisher	: Academic Press
	Language	: English
	Release Date	: 30 November 2021
	ISBN	: 9780128204429
	Pages	: 556 pages


                Get Book 
                        
                    
            

        


        Innovative and Emerging Technologies in the Bio marine Food Sector by Marco Garcia-Vaquero Book PDF Summary

        Innovative and Emerging Technologies in the Bio-marine Food Sector: Applications, Regulations, and Prospects presents the use of technologies and recent advances in the emerging marine food industry. Written by renowned scientists in the field, the book focuses primarily on the principles of application and the main technological developments achieved in recent years. It includes technological design, equipment and applications of these technologies in multiple processes. Extraction, preservation, microbiology and processing of food are extensively covered in the wide context of marine food products, including fish, crustaceans, seafood processing waste, seaweed, microalgae and other derived by-products. This is an interdisciplinary resource that highlights the potential of technology for multiple purposes in the marine food industry as these technological approaches represent a future alternative to develop more efficient industrial processes. Researchers and scientists in the areas of food microbiology, food chemistry, new product development, food processing, food technology, bio-process engineers in marine based industries and scientists in marine related areas will all find this a novel resource. Presents novel innovative technologies in the Bio-marine food sector, including principles, equipment, advantages, disadvantages, and future technological prospects Explores multi-purpose uses of technologies for extraction, functional food generation, food preservation, food microbiology and food processing Provides industrial applications tailored for the marine biological market to foster new innovative applications and regulatory requirements

    


                                        
  
    
      
    

    
      
        Innovative and Emerging Technologies in the Bio marine Food Sector  by Marco Garcia-Vaquero,Gaurav Rajauria

      

       Innovative and Emerging Technologies in the Bio-marine Food Sector: Applications, Regulations, and Prospects presents the use of technologies and recent advances in the emerging marine food industry. Written by renowned scientists in the field, the book focuses primarily on the principles of application and the main technological developments achieved in 
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        Bioactive Extraction and Application in Food and Nutraceutical Industries  by Tanmay Sarkar,Siddhartha Pati

      

       This volume details state-of- the art methods on sustainable food extractions. Chapters guide readers on traditional and novel extraction techniques, as well as exploring diverse sources of bioactive compounds. Additionally, chapters provide a holistic view of the field, catering to the needs of researchers, industry professionals, and students who are 

      Get Book 
          
        
    

  



                                                        
  
    
      
    

    
      
        Food Processing and Packaging Technologies  by Jaya Shankar Tumuluru

      

       Food processing, preservation, and packaging is a highly interdisciplinary science. Various techniques and technologies have been developed to extend food shelf life, minimize the risk of contamination, protect the environment, and improve foods’ functional, sensory, and nutritional properties. Some of the many benefits of food processing, preservation, and packaging include 
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        Functional Ingredients from Algae for Foods and Nutraceuticals  by Herminia Dominguez,Leonel Pereira,Stefan Kraan

      

       Functional Ingredients from Algae for Foods and Nutraceuticals, Second Edition presents an overview on the composition, properties and potential to develop novel ingredients and additives for functional foods and nutraceuticals. This revised edition includes recent data on the composition and biological properties of algae, along with examples of the development 
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        Handbook of Solvents  Volume 2  by George Wypych

      

       This 4th edition of Handbook of Solvents, Volume 2, contains the most comprehensive information ever published on solvents as well as an extensive analysis of the principles of solvent selection and use. The book begins with a discussion of solvents used in over 30 industries which are the main consumers of solvents. 
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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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        Handbook of Food and Feed from Microalgae  by Eduardo Jacob-Lopes,Maria Isabel Queiroz,Mariana Manzoni Maroneze,Leila Queiroz Zepka

      

       Handbook of Food and Feed From Microalgae: Production, Application, Regulation, and Sustainability is a comprehensive resource on all aspects of using microalgae in food and feed. This book covers applied processes, including the utilization of compounds found in microalgae, the development of food products with microalgae biomass in their composition, 
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        Innovative Technologies in Seafood Processing  by Yesim Ozogul

      

       While conventional technologies such as chilling and freezing are used to avoid deteriorative processes like autolytic and microbial spoilage of seafood, innovative technologies have also been developed as a response to economic and environmental demands. Innovative Technologies in Seafood Processing gives information on advances in chilling, freezing, thawing, and packaging 
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