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Thistext covers the design of food processing equipment based on key unit
operations, such as heating, cooling, and drying. In addition, mechanical
processing operations such as separations, transport, storage, and packaging of
food materials, as well as an introduction to food processes and food processing
plants are discussed.

Handbook of Food Processing Equipment is an essential reference for food
engineers and food technol ogists working in the food process industries, as well
as for designers of process plants. The book also serves as a basic reference for
food process engineering students.

The chapters cover engineering and economic issues for al important stepsin
food processing. This research is based on the physical properties of food, the
analytical expressions of transport phenomena, and the description of typical
equipment used in food processing. Illustrations that explain the structure and
operation of industrial food processing equipment are presented.

style="font-size: 13.3333330154419px;">The materials of construction and
fabrication of food processing equipment are covered here, as well asthe
selection of the appropriate equipment for various food processing operations.
Mechanical processing equipment such as size reduction, size enlargement,
homogenization, and mixing are discussed. Mechanical separations equipment
such asfilters, centrifuges, presses, and solids/air systems, plus equipment for
industrial food processing such as heat transfer, evaporation, dehydration,
refrigeration, freezing, thermal processing, and dehydration, are presented.
Equipment for novel food processes such as high pressure processing, are
discussed. The appendices include conversion of units, selected thermophysical
properties, plant utilities, and an extensive list of manufacturers and suppliers of
food equipment.
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This text covers the design of food processing equipment based on key unit operations, such as heating,
cooling, and drying. In addition, mechanical processing operations such as separations, transport, storage,
and packaging of food materials, as well as an introduction to food processes and food processing plants are
discussed.

Handbook of Food Processing Equipment is an essential reference for food engineers and food technol ogists
working in the food process industries, aswell as for designers of process plants. The book also servesas a
basic reference for food process engineering students.

The chapters cover engineering and economic issues for all important stepsin food processing. This research
is based on the physical properties of food, the analytical expressions of transport phenomena, and the
description of typical equipment used in food processing. Illustrations that explain the structure and
operation of industrial food processing equipment are presented.

style="font-size: 13.3333330154419px;">The materials of construction and fabrication of food processing
equipment are covered here, aswell as the selection of the appropriate equipment for various food processing
operations. Mechanical processing equipment such as size reduction, size enlargement, homogeni zation, and
mixing are discussed. Mechanical separations equipment such asfilters, centrifuges, presses, and solids/air
systems, plus equipment for industrial food processing such as heat transfer, evaporation, dehydration,
refrigeration, freezing, thermal processing, and dehydration, are presented. Equipment for novel food
processes such as high pressure processing, are discussed. The appendices include conversion of units,
selected thermophysical properties, plant utilities, and an extensive list of manufacturers and suppliers of
food equipment.
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Editorial Review
From the Back Cover

This text covers the design of food processing equipment based on key unit operations, such as heating,
cooling, and drying. In addition, mechanical processing operations such as separations, transport, storage,
and packaging of food materials, aswell as an introduction to food processes and food processing plants are
discussed.

Handbook of Food Processing Equipment is an essential reference for food engineers and food technol ogists
working in the food process industries, aswell as for designers of process plants. The book also servesasa
basic reference for food process engineering students.

The chapters cover engineering and economic issues for all important steps in food processing. This research
is based on the physical properties of food, the analytical expressions of transport phenomena, and the
description of typical equipment used in food processing. lllustrations that explain the structure and
operation of industrial food processing equipment are presented.

The materials of construction and fabrication of food processing egquipment are covered here, as well asthe
selection of the appropriate equipment for various food processing operations. Mechanical processing
equipment such as size reduction, size enlargement, homogenization, and mixing are discussed. Mechanical
separations equipment such as filters, centrifuges, presses, and solid

gair systems, plus equipment for industrial food processing such as heat transfer, evaporation, dehydration,
refrigeration, freezing, thermal processing, and dehydration, are presented. Equipment for novel food
processes such as high pressure processing, are discussed. The appendices include conversion of units,
selected thermophysical properties, plant utilities, and an extensive list of manufacturers and suppliers of
food equipment.

Users Review
From reader reviews:
Lynn Gowen:

Information is provisions for anyone to get better life, information presently can get by anyone on
everywhere. The information can be a expertise or any news even an issue. What people must be consider
when those information which isin the former life are hard to be find than now's taking seriously which one
works to believe or which one the actual resource are convinced. If you find the unstable resource then you
understand it as your main information you will have huge disadvantage for you. All those possibilities will
not happen throughout you if you take Handbook of Food Processing Equipment (Food Engineering Series)
as your daily resource information.

Rosalie Dietrich:

Don't be worry when you are afraid that this book may filled the space in your house, you might haveit in e-
book approach, more simple and reachable. This specific Handbook of Food Processing Equipment (Food
Engineering Series) can give you alot of friends because by you taking alook at this one book you have



issue that they don't and make a person more like an interesting person. This kind of book can be one of one
step for you to get success. This e-book offer you information that probably your friend doesn't know, by
knowing more than additional make you to be great persons. So , why hesitate? L et me have Handbook of
Food Processing Equipment (Food Engineering Series).

Joan Marcial:

Y ou may get this Handbook of Food Processing Equipment (Food Engineering Series) by look at the
bookstore or Mall. Simply viewing or reviewing it may to be your solve problem if you get difficultiesto
your knowledge. Kinds of this book are various. Not only through written or printed but also can you enjoy
this book through e-book. In the modern eralike now, you just looking because of your mobile phone and
searching what your problem. Right now, choose your own ways to get more information about your book. It
is most important to arrange you to ultimately make your knowledge are still change. Let's try to choose right
ways for you.

Brittany Schafer:

Reading a publication make you to get more knowledge from the jawhorse. Y ou can take knowledge and
information from a book. Book is created or printed or highlighted from each source this filled update of
news. In this modern eralike at this point, many ways to get information are available for you. From media
social including newspaper, magazines, science guide, encyclopedia, reference book, new and comic. You
can add your understanding by that book. Are you hip to spend your spare time to open your book? Or just
searching for the Handbook of Food Processing Equipment (Food Engineering Series) when you essential it?
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