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        Separation of Functional Molecules in Food by Membrane Technology by Galanakis Charis Book PDF Summary

        Separation of Functional Molecules in Food by Membrane Technology deals with an issue that is becoming a new research trend in the field of food and bioproducts processing. The book fills in the gap of transfer knowledge between academia and industry by highlighting membrane techniques and applications for the separation of food components in bioresources, discussing separation mechanisms, balancing advantages and disadvantages, and providing relevant applications. Edited by Charis Galanakis, the book is divided in 13 chapters written by experts from the meat science, food technology and engineering industries. Covers the 13 most relevant topics of functional macro and micro molecules separation using membrane technology in the food industry Brings the most recent advances in the field of membrane processing Presents the sustainability principles of the food industry and the modern bioeconomy frame of our times
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       Separation of Functional Molecules in Food by Membrane Technology deals with an issue that is becoming a new research trend in the field of food and bioproducts processing. The book fills in the gap of transfer knowledge between academia and industry by highlighting membrane techniques and applications for the separation 
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        Membrane Separation of Food Bioactive Ingredients  by Seid Mahdi Jafari,Roberto Castro-Muñoz

      

       This book covers current developments in membrane-based technologies for the successful recovery of food bioactive ingredients and molecules. Chapters explore emerging technologies, such as microfiltration, ultrafiltration, nanofiltration, and membrane distillation, for the selective concentration and food ingredients from food by-products, as well as techniques, such as pervaporation, for the selective 
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        Applications of Membrane Technology for Food Processing Industries  by M. SELVAMUTHUKUMARAN

      

       Membranes processing techniques are used to help separate chemical components based on molecular size under specific pressure. A great advantage of membrane processing techniques is that it is a non-thermal processing technique, which can retain enormous bioactive constituents to a greater extent. Being a less energy intensive process, this technique 
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        Industrial Application of Functional Foods  Ingredients and Nutraceuticals  by C. Anandharamakrishnan,Parthasarathi Subramanian

      

       Industrial Application of Functional Foods, Ingredients and Nutraceuticals: Extraction, Processing and Formulation of Bioactive Compounds explains the fundamental concepts and underlying scientific principles of nutrient delivery, nutraceutical processing technologies and potential opportunities in the field of new product development. The book also includes sections on the extraction and purification of 
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        Engineering Aspects of Membrane Separation and Application in Food Processing  by Robert W. Field,Erika Bekassy-Molnar,Frank Lipnizki,Gyula Vatai

      

       Engineering Aspects of Membrane Separation and Application in Food Processing presents an overview and introduction to a wide range of membrane processes, their unique characteristics and challenges. In the food industry, as in many industries, membranes have an environmental advantage over conventional processes that they displace, because they are less 
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        Green Membrane Technology Towards Environmental Sustainability  by Ludovic Francis Dumee,Mohtada Sadrzadeh,Mohammad Mahdi A. Shirazi

      

       Green Membrane Technology Towards Environmental Sustainability covers experimental and theoretical aspects of greener membranes and processes. The book fills the gap in current literature and offers a platform that introduces and discusses new routes in fabricating green membranes and processes for developing green membranes. Although membranes and membrane processes have 
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        Membrane Technologies  by Katarzyna Staszak,Karolina Wieszczycka,Bartosz Tylkowski

      

       Membrane techniques are an excellent alternative to traditional methods of purification and separation. This book covers issues related to the most recent developments in the field of membrane techniques. The latest scientific research and their potential applications in industrial solutions are described. In addition, currents trends in food & beverages technologies, 
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        Principles of Multiple Liquid Separation Systems  by Kit Wayne Chew,Shir Reen Chia,Pau Loke Show

      

       Principles of Multiple-Liquid Separation Systems: Interaction, Application and Advancement describes the basic principles and advancements of multiple-liquid separation systems in downstream processing. Several important elements are included, such as the fundamental process and mechanisms of the multiple-liquid separation system, key principles of the interaction between different solvents and phase components, 
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