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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 technologists 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 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. 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 as the
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 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 technologists
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 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. 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 as the 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 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, 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 technologists
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 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. Illustrations that explain the structure and
operation of industrial food processing equipment are presented.
The materials of construction and fabrication of food processing equipment are covered here, as well as the
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
s/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.

Users Review

From reader reviews:

Kevin Swafford:

What do you ponder on book? It is just for students because they're still students or this for all people in the
world, exactly what the best subject for that? Merely you can be answered for that concern above. Every
person has distinct personality and hobby for each and every other. Don't to be pressured someone or
something that they don't would like do that. You must know how great and important the book Handbook of
Food Processing Equipment (Food Engineering Series). All type of book are you able to see on many
sources. You can look for the internet sources or other social media.

Betty Terry:

What do you in relation to book? It is not important along? Or just adding material when you require
something to explain what you problem? How about your spare time? Or are you busy man? If you don't
have spare time to accomplish others business, it is give you a sense of feeling bored faster. And you have
free time? What did you do? Every person has many questions above. They have to answer that question



since just their can do which. It said that about e-book. Book is familiar in each person. Yes, it is correct.
Because start from on pre-school until university need this specific Handbook of Food Processing Equipment
(Food Engineering Series) to read.

Robert Heck:

The e-book with title Handbook of Food Processing Equipment (Food Engineering Series) has a lot of
information that you can understand it. You can get a lot of profit after read this book. This particular book
exist new knowledge the information that exist in this e-book represented the condition of the world at this
point. That is important to yo7u to learn how the improvement of the world. This particular book will bring
you inside new era of the internationalization. You can read the e-book in your smart phone, so you can read
that anywhere you want.

Robert Monson:

Do you have something that you enjoy such as book? The guide lovers usually prefer to pick book like
comic, brief story and the biggest some may be novel. Now, why not trying Handbook of Food Processing
Equipment (Food Engineering Series) that give your fun preference will be satisfied through reading this
book. Reading habit all over the world can be said as the opportunity for people to know world far better
then how they react toward the world. It can't be mentioned constantly that reading behavior only for the
geeky person but for all of you who wants to become success person. So , for every you who want to start
reading as your good habit, you could pick Handbook of Food Processing Equipment (Food Engineering
Series) become your personal starter.
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