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Thermal processing remains one of the most important processes in the food industry. Now in its second
edition, Thermal Food Processing: New Technologies and Quality Issues continues to explore the latest
developments in the field. Assembling the work of a worldwide panel of experts, this volume highlights
topics vital to the food industry today and pinpoints the trends in future research and development.

Topics discussed include:

Thermal properties of foods, including heat capacity, conductivity, diffusivity, and density●

Heat and mass transfer and related engineering principles, mechanisms, and models●

The development and application of deterministic heat transfer models for predicting internal product●

temperatures
Modeling thermal processing using artificial neural networks (ANN) and computational fluid dynamics●

(CFD)
Thermal processing of meat, poultry, fish, and dairy products; canned foods; ready meals; and vegetables●

The effect of ultrahigh temperature (UHT) treatment processing on milk, including the impact on nutrient●

composition, safety, and organoleptic aspects
Ohmic, radio frequency (RF) dialectric, infrared, and pressure-assisted heating●

pH-assisted thermal processing●

In addition to updating all content, this second edition includes five new chapters: Thermal Effects in Food
Microbiology, Modeling Thermal Microbial Inactivation Kinetics, Thermal Processing of Food and Fruit
Juices, Aseptic Processing and Packaging, and Microwave Heating. The final chapter of the book examines
systems used in the evaluation of thermal processes and the development of time temperature integrators
(TTIs) to ensure the safety of thermally processed food. An up-to-date survey of essential techniques and the
science behind them, this volume is a critical reference for food industry professionals.
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From reader reviews:

Gerard Williams:

Typically the book Thermal Food Processing: New Technologies and Quality Issues, Second Edition
(Contemporary Food Engineering) has a lot details on it. So when you make sure to read this book you can
get a lot of advantage. The book was authored by the very famous author. Tom makes some research just
before write this book. This kind of book very easy to read you may get the point easily after scanning this
book.

Chad Foster:

This Thermal Food Processing: New Technologies and Quality Issues, Second Edition (Contemporary Food
Engineering) is great book for you because the content which can be full of information for you who also
always deal with world and have to make decision every minute. This particular book reveal it info
accurately using great arrange word or we can state no rambling sentences included. So if you are read this
hurriedly you can have whole details in it. Doesn't mean it only provides you with straight forward sentences
but tough core information with attractive delivering sentences. Having Thermal Food Processing: New
Technologies and Quality Issues, Second Edition (Contemporary Food Engineering) in your hand like
obtaining the world in your arm, information in it is not ridiculous a single. We can say that no publication
that offer you world with ten or fifteen second right but this publication already do that. So , this is certainly
good reading book. Hi Mr. and Mrs. busy do you still doubt that?

Mary Bolinger:

You can spend your free time to learn this book this e-book. This Thermal Food Processing: New
Technologies and Quality Issues, Second Edition (Contemporary Food Engineering) is simple to develop
you can read it in the area, in the beach, train along with soon. If you did not have much space to bring the
actual printed book, you can buy the particular e-book. It is make you simpler to read it. You can save the
particular book in your smart phone. Thus there are a lot of benefits that you will get when one buys this
book.

Edward Davidson:

As we know that book is vital thing to add our knowledge for everything. By a reserve we can know
everything we want. A book is a pair of written, printed, illustrated or perhaps blank sheet. Every year had
been exactly added. This book Thermal Food Processing: New Technologies and Quality Issues, Second
Edition (Contemporary Food Engineering) was filled about science. Spend your extra time to add your
knowledge about your technology competence. Some people has distinct feel when they reading any book. If
you know how big good thing about a book, you can feel enjoy to read a reserve. In the modern era like
today, many ways to get book which you wanted.
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