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        Thermodynamics of Phase Equilibria in Food Engineering by Camila Gambini Pereira Book PDF Summary

        Thermodynamics of Phase Equilibria in Food Engineering is the definitive book on thermodynamics of equilibrium applied to food engineering. Food is a complex matrix consisting of different groups of compounds divided into macronutrients (lipids, carbohydrates, and proteins), and micronutrients (vitamins, minerals, and phytochemicals). The quality characteristics of food products associated with the sensorial, physical and microbiological attributes are directly related to the thermodynamic properties of specific compounds and complexes that are formed during processing or by the action of diverse interventions, such as the environment, biochemical reactions, and others. In addition, in obtaining bioactive substances using separation processes, the knowledge of phase equilibria of food systems is essential to provide an efficient separation, with a low cost in the process and high selectivity in the recovery of the desired component. This book combines theory and application of phase equilibria data of systems containing food compounds to help food engineers and researchers to solve complex problems found in food processing. It provides support to researchers from academia and industry to better understand the behavior of food materials in the face of processing effects, and to develop ways to improve the quality of the food products. Presents the fundamentals of phase equilibria in the food industry Describes both classic and advanced models, including cubic equations of state and activity coefficient Encompasses distillation, solid-liquid extraction, liquid-liquid extraction, adsorption, crystallization and supercritical fluid extraction Explores equilibrium in advanced systems, including colloidal, electrolyte and protein systems

    


                                        
  
    
      
    

    
      
        Thermodynamics of Phase Equilibria in Food Engineering  by Camila Gambini Pereira

      

       Thermodynamics of Phase Equilibria in Food Engineering is the definitive book on thermodynamics of equilibrium applied to food engineering. Food is a complex matrix consisting of different groups of compounds divided into macronutrients (lipids, carbohydrates, and proteins), and micronutrients (vitamins, minerals, and phytochemicals). The quality characteristics of food products associated 
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        Molecular Thermodynamics of Fluid phase Equilibria  by J. M. Prausnitz,Ruediger N. Lichtenthaler,Edmundo Gomes de Azevedo

      

       Appropriate for chemical engineering students, Molecular Thermodynamics of Fluid-Phase Equilibria presents a broad introduction to the thermodynamics of phase equilibria in chemical engineering design, especially in separation operations.
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        Phase Equilibria in Chemical Engineering  by Stanley M. Walas

      

       Phase Equilibria in Chemical Engineering covers the practical aspects and the thermodynamic basis of equilibria between gases, liquids, and solids. The importance of, and and interest in these topics over decades has resulted in the development of many different correlations and methods of comparable worth. The author draws upon his 
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        The Thermodynamics of Phase and Reaction Equilibria  by Ismail Tosun

      

       This volume presents a sound foundation for understanding abstract concepts (physical properties such as fugacity, or chemical processes, such as distillation) of phase and reaction equilibria, and shows you how to apply these concepts to solve practical problems using numerous, clear examples. The book encourages the use of MATHCAD to 
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        The Chemistry of Environmental Engineering  by Johannes Karl Fink

      

       The focus of this book is the chemistry of environmental engineering and its applications, with a special emphasis on the use of polymers in this field. It explores the creation and use of polymers with special properties such as viscoelasticity and interpenetrating networks; examples of which include the creation of 
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        Distilled Spirits  by Annie Hill,Frances Jack

      

       Distilled Spirits is the “go-to guide for identifying the best practices and options available for distilled spirits product development. The book is a valuable reference for current and prospective distillers, including researchers in distilling and chemical engineering and students brewing and distilling programs. With an increase in the number of 
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        Engineering Principles of Unit Operations in Food Processing  by Seid Mahdi Jafari

      

       Engineering Principles of Unit Operations in Food Processing, volume 1 in the Woodhead Publishing Series, In Unit Operations and Processing Equipment in the Food Industry series, presents basic principles of food engineering with an emphasis on unit operations, such as heat transfer, mass transfer and fluid mechanics. Brings new opportunities in 
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        Proceedings of the 5th Brazilian Technology Symposium  by Yuzo Iano,Rangel Arthur,Osamu Saotome,Guillermo Kemper,Ana Carolina Borges Monteiro

      

       This book presents the proceedings of the 5th Edition of the Brazilian Technology Symposium (BTSym). This event brings together researchers, students and professionals from the industrial and academic sectors, seeking to create and/or strengthen links between issues of joint interest, thus promoting technology and innovation at nationwide level. The 
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