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A definitive guide to all major food drying techniques and equipment Latest technologies for meats, fruits,
vegetables, and seafood Covers microbial issues and safety Newest designs for drying systems and
manufacturing lines Here, in one source, is the scientific information needed for high-quality and high-
throughput removal of water from many different foods. All major food drying manufacturing operations are
illustrated, with key design information for each stage. This book makes clear the principles of food drying
and the mathematical techniques for analyzing drying processes. At the same time it provides details on how
drying is now done within the global food industry, e.g., how drying lines are designed and set up. Using the
most current numerical and empirical data, the authors show how various types of drying affect the
chemistry and sensory properties of foods. Key information is also furnished on microbial safety,
preservation, and packaging. Table of contents 1. Fundamentals of Food Dehydration 2. Unified Approach to
the Analysis of Different Drying Methods 3. Food Dehydration and Developing Countries 4. Solar-Assisted
Drying of Foods 5. Rotary Drum Dryers 6. Microwave Drying 7. Far Infrared Dehydration and Processing 8.
Vacuum Drying 9. Spray Drying and Powder 10. Heat Pump and Dehumidification Drying 11. Osmotic
Dehydration of Foods 12. Novel Drying Technologies 13. Vacuum Fluidized Bed Drying 14. Packaging and
Storage of Dried Foods 15. Food Drying Equipment and Design 16. Freeze-Drying 17. Freeze-Drying of
Fruits and Vegetables: Process Variables, Quality and Stability 18. Freeze-Drying of Meats and Seafood 19.
Specialty Foods 20. Banana Dehydration 21. Drying of Mango (Mangifera Indica L.) and Mango Products
22. Pear Drying 23. Drying of Plums 24. Chili (Capsicum anuum) Drying 25. Onion Drying 26. Tomato
Deyhdration 27. Drying Behavior of Starches and Gels 28. Deep-Fat Frying of Potatos 29. Pasta Drying 30.
Milk Powders 31. Deyhdration of Muscle Foods 32. Fish Drying INDEX
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From reader reviews:

Nick Zapata:

In this 21st hundred years, people become competitive in each and every way. By being competitive
currently, people have do something to make these individuals survives, being in the middle of typically the
crowded place and notice by simply surrounding. One thing that sometimes many people have
underestimated the item for a while is reading. Yeah, by reading a e-book your ability to survive improve
then having chance to endure than other is high. To suit your needs who want to start reading any book, we
give you this particular Food Drying Science and Technology: Microbiology, Chemistry, Application book
as starter and daily reading book. Why, because this book is greater than just a book.

James Robinson:

Spent a free the perfect time to be fun activity to do! A lot of people spent their down time with their family,
or their friends. Usually they accomplishing activity like watching television, about to beach, or picnic from
the park. They actually doing same thing every week. Do you feel it? Do you wish to something different to
fill your own personal free time/ holiday? Might be reading a book may be option to fill your cost-free time/
holiday. The first thing that you'll ask may be what kinds of reserve that you should read. If you want to
attempt look for book, may be the publication untitled Food Drying Science and Technology: Microbiology,
Chemistry, Application can be good book to read. May be it might be best activity to you.

Jodie Jennings:

Your reading 6th sense will not betray a person, why because this Food Drying Science and Technology:
Microbiology, Chemistry, Application e-book written by well-known writer who really knows well how to
make book which might be understand by anyone who read the book. Written in good manner for you,
leaking every ideas and composing skill only for eliminate your own personal hunger then you still hesitation
Food Drying Science and Technology: Microbiology, Chemistry, Application as good book not merely by
the cover but also by content. This is one reserve that can break don't judge book by its protect, so do you
still needing one more sixth sense to pick that!? Oh come on your studying sixth sense already told you so
why you have to listening to a different sixth sense.

Nancy Soto:

Reserve is one of source of information. We can add our know-how from it. Not only for students but native
or citizen will need book to know the up-date information of year to be able to year. As we know those
guides have many advantages. Beside most of us add our knowledge, can also bring us to around the world.
Through the book Food Drying Science and Technology: Microbiology, Chemistry, Application we can
consider more advantage. Don't you to be creative people? To become creative person must choose to read a
book. Only choose the best book that suitable with your aim. Don't be doubt to change your life by this book
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