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Hygiene in Food Processing Jun 25 2022 A high standard of hygiene is
a prerequisite for safe food production, and the foundation on which
HACCP and other safety management systems depend. Edited and
written by some of the world's leading experts in the field, and drawing
on the work of the prestigious European Hygienic Engineering and
Design Group (EHEDG), Hygiene in food processing provides an
authoritative and comprehensive review of good hygiene practice for the
food industry. Part one looks at the regulatory context, with chapters on
the international context, regulation in the EU and the USA. Part two
looks at the key issue of hygienic design. After an introductory chapter
on sources of contamination, there are chapters on plant design and
control of airborne contamination. These are followed by a sequence of
chapters on hygienic equipment design, including construction materials,
piping systems, designing for cleaning in place and methods for
verifying and certifying hygienic design. Part three then reviews good
hygiene practices, including cleaning and disinfection, personal hygiene
and the management of foreign bodies and insect pests. Drawing on a
wealth of international experience and expertise, Hygiene in food
processing is a standard work for the food industry in ensuring safe food
production. An authoritative and comprehensive review of good hygiene
practice for the food industry Draws on the work of the prestigious
European Hygienic Engineering and Design Group (EHEDG) Written
and edited by world renowned experts in the field
Handbook of Food Factory Design Jul 26 2022 Food manufacturing
has evolved over the centuries from kitchen industries to modern,
sophisticated production operations. A typical food factory includes the
food processing and packaging lines, the buildings and exterior
landscaping, and the utility-supply and waste-treatment facilities. As a

single individual is unlikely to possess all the necessary skills required to
facilitate the design, the task will undoubtedly be undertaken by an
interdisciplinary team employing a holistic approach based on a
knowledge of the natural and biological sciences, most engineering
disciplines, and relevant legislation. In addition, every successful project
requires a competent project manager to ensure that all tasks are
completed on time and within budget. This Handbook attempts to
compress comprehensive, up-to-date coverage of these areas into a
single volume. It is hoped that it will prove to be of value across the
food-manufacturing community. The multi-disciplinary nature of the
subject matter should facilitate more informed communication between
individual specialists on the team. It should also provide useful
background information on food factory design for a wider range of
professionals with a more peripheral interest in the subject: for example,
process plant suppliers, contractors, HSE specialists, retailers,
consultants, and financial institutions. Finally, it is hoped that it will also
prove to be a valuable reference for students and instructors in the areas
of food technology, chemical engineering, and mechanical engineering,
in particular.
Food Plant Design Aug 27 2022 Although chemical engineering and
food technology are subject areas closely related to food processing
systems and food plant design, coverage of the design of food plants is
often sporadic and inadequately addressed in food technology and
engineering books. Some books have attempted to treat food engineering
from this dual point of view but, most have not achieved balanced
coverage of the two. Focusing on food processing, rather than chemical
plants, Food Plant Design presents precise design details with photos
and drawings of different types of food processing plants, including food
processing systems, refrigeration and steam systems, conveying systems,
and buildings. The authors discuss the subject in an ordered format that
gives you the tools to produce food products with minimum cost.
Including modeling procedures for food processing systems and
auxiliary systems, they elucidate synthesis techniques and procedures.
Using a clear structure for different levels of information and data on
different food processing alternatives, the book outlines solutions to
plant design problems in the context of overall optimization of an agro-

industrial system and corresponding food chain. It provides the work
procedures and techniques for solving the design problems of a food
processing plant and in making a defined food product.
Food Industries Manual Feb 21 2022 It is a measure of the rapidity of
the changes The work has been revised and updated, and taking place in
the food industry that yet another following the logic of the flow sheets
there is some edition of the Food Industries Manual is required
simplification and rearrangement among the chap after a relatively short
interval. As before, it is a ters. Food Packaging now merits a separate
pleasure to be involved in the work and we hope chapter and some
previous sections dealing mainly that the results will continue to be of
value to with storage have been expanded into a new readers wanting to
know what, how and why the chapter covering Food Factory Design and
Opera food industry does the things which it does. tions. For this edition
we have made a major depar There is one completely new chapter,
entitled ture from the style of earlier editions by comple Alcoholic
Beverages, divided into Wines, Beers tely revising the layout of many of
the chapters. and Spirits. There is a strain of thought which Previously
the chapters were arranged as a series does not yet consider the
production of those of notes on specific topics, set out in alphabetical
drinks to be a legitimate part of the food industry, order in the manner of
an encyclopaedia.
Handbook of Food Process Design, 2 Volume Set May 24 2022 In the
21st Century, processing food is no longer a simple or straightforward
matter. Ongoing advances in manufacturing have placed new demands
on the design and methodology of food processes. A highly
interdisciplinary science, food process design draws upon the principles
of chemical and mechanical engineering, microbiology, chemistry,
nutrition and economics, and is of central importance to the food
industry. Process design is the core of food engineering, and is
concerned at its root with taking new concepts in food design and
developing them through production and eventual consumption.
Handbook of Food Process Design is a major new 2-volume work aimed
at food engineers and the wider food industry. Comprising 46 original
chapters written by a host of leading international food scientists,
engineers, academics and systems specialists, the book has been

developed to be the most comprehensive guide to food process design
ever published. Starting from first principles, the book provides a
complete account of food process designs, including heating and
cooling, pasteurization, sterilization, refrigeration, drying,
crystallization, extrusion, and separation. Mechanical operations
including mixing, agitation, size reduction, extraction and leaching
processes are fully documented. Novel process designs such as
irradiation, high-pressure processing, ultrasound, ohmic heating and
pulsed UV-light are also presented. Food packaging processes are
considered, and chapters on food quality, safety and commercial
imperatives portray the role process design in the broader context of
food production and consumption.
Handbook of Food Processing May 12 2021 Packed with case studies
and problem calculations, Handbook of Food Processing: Food Safety,
Quality, and Manufacturing Processes presents the information
necessary to design food processing operations and describes the
equipment needed to carry them out in detail. It covers the most
common and new food manufacturing processes while addressing rele
Handbook of Food Products Manufacturing, 2 Volume Set Oct 25 2019
The Handbook of Food Products Manufacturing is a definitive master
reference, providing an overview of food manufacturing in general, and
then covering the processing and manufacturing of more than 100 of the
most common food products. With editors and contributors from 24
countries in North America, Europe, and Asia, this guide provides
international expertise and a truly global perspective on food
manufacturing.
Service Engineering for Gastronomic Sciences Dec 27 2019 This
pioneering book on food study pursues an interdisciplinary approach to
service science and the service engineering field. Further, it highlights a
range of experiments conducted at actual business sites to verify the
effectiveness of the proposed methodologies and theories. In modern
society, food study has become more complex, as it involves multiple
fields of science. For instance, a long-lived society entails a number of
problems for human beings. A balanced intake of nutrients is important
for a healthy life, but in many cases, healthy food is not the most
enjoyable. As such, it is important for the food industry to provide foods

that are both tasty and wholesome, based on the sciences of gastronomy
and nutrition. Conventional food study proceeds along the lines of a
specific field such as nutrition, agriculture, or gastronomy, though it
should be conducted in an interdisciplinary manner. This book covers
multifaceted research on food study to respond to today’s societal
demands, based mainly on the natural and social sciences. It addresses a
wide range of topics, including: food production management using
mathematical modeling, operations research, and production
engineering; evaluation of food products based on big data analysis;
psychological experiments and ethnography; food products based on
consumer behavior; organoleptic assessment and health improvement;
design of physical dining environments using virtual reality, pedestrian
debt recognition (human indoor position measuring), and observation of
behavior. Reporting on and assessing many studies conducted at actual
business locations, the book offers a unique and highly practical
resource.
Food Process Design Apr 30 2020 Utilizes simplified computer
strategies to analyze, develop, and optimize industrial food processes.
Discusses the integration and economic evaluation of the entire
processing plant including effective use of water, energy, and raw
materials; process profitability; and wastewater reduction. Offers
detailed numerical examples for major food processes including heating,
cooling, evaporation, dehydration, and thermal processing.
Frozen Food Technology Mar 30 2020 This book on frozen food, as its
title suggests, is written for the food technologist and food scientist in
the frozen food industry, which includes both food and
equipmentmanufacturers. The information will also be useful for
otherdisciplines within the food industry as awhole, and for
studentsoffood technology. The book, the aimofwhich is to provide an
up-to-date reviewofthe technologyofthe frozen food industry, has been
divided into two parts, dealing with generic industry issues and specific
product areas, respectively. The first section opens with a chapter on the
physics and chemistryoffreezing, including a review ofglassy states. The
practical realisationoffreezing is covered in the next chapter, which also
covers frozen distribution and storage. Chapter 3 deals with packaging
and packaging machinery, a sector where there has recently of product

safety is been considerable technological progress. The key area
discussed in detail in chapter 4, and includes microbiology and hygienic
factory design, as well as consumer reheating, particularly microwave
reheating. Health and dietary considerations have become much more
important to consumers, and chapter 5 reviews the current nutritional
status of frozen foods and their role in a modem diet. The driving force
for scientific and technological change in frozen foods is the massive
market for its products and the consequent competitive pressures, and
the first part ofthe book concludes with a chapter on development ofnew
frozen products, and how to apply the technical knowledge, both generic
and product specific, to innovate in a consumer-driven market.
Food Microbiology and Hygiene Aug 23 2019 The aims of this book
remain the same, that is, that it should be of in terest to all those people
concerned with, or about, food hygiene in the broadest sense. There was
clearly a need for a book of this sort and its success has necessitated a
second edition. It will, I hope, answer criticisms that were justifiably
made about certain omissions and shortcomings levelled at the earlier
edition. The whole book has been thoroughly revised with the
introduction of several new sections to various chapters. During the time
that has elapsed since the earlier edition appeared there has been much
publicity about newer forms of 'food poisoning'. Thus listeriosis is
discussed in some detail whilst the problems of salmonellas in eggs and
BSE are also considered. Interest in irradiated foods has waxed and
waned but it is rightly included in the relevant chapter. There has been
much progress in methodology with the advent of advanced molecular
techniques such as gene probes and that of PCR; these are discussed
briefly. I have included sections on HACCP which has come into great
prominence in recent years thus answering a specific criticism made of
the earlier edition. The chapter on water and waste disposal contains
material on Legionnaires' disease and cryptosporidiosis, infections of
much concern at the present time. Finally, the chapter on legislation has
undergone a major revision with far greater emphasis being placed on
EC food hygiene legislation.
Food Plant Sanitation Sep 23 2019 Comprehensive and accessible,
Food Plant Sanitation presents fundamental principles and applications
that are essential for food production safety. It provides basic, practical

information on the daily operations in a food processing plant and
reviews some of the industry's most recent developments. The book is
unique from others on the topic in th
Food Hygiene Microbiology and HACCP Sep 04 2020 The first and
second editions of Food Microbiology and Hygiene are established
reference texts for the food industry, giving practical information on
food microbiology, hygiene, quality assurance and factory design. The
third edition has been revised and updated to include the latest
developments concerning HACCP, food legislation and modern methods
of microbial examination. The book is an essential text for
microbiologists working in the food industry, quality assurance
personnel and academic researchers.
Food Plant Sanitation Mar 22 2022 Food safety and quality are primary
concerns in the food manufacturing industry. Written by an author with
more than 35 years’ experience in the food industry, Food Plant
Sanitation: Design, Maintenance, and Good Manufacturing Practices,
Second Edition provides completely updated practical advice on all
aspects of food plant sanitation and sanitation-related food safety issues.
It offers readers the tools to establish a food safety system to help
control microbiological, physical, and chemical hazards. Understanding
that sanitation is integral to food safety is the foundation for an effective
food safety system. Beginning with that premise, this book presents
some of the key components for such a system. The chapters address
testing for and control of microorganisms in food manufacturing,
including recent challenges in the industry due to pathogens such as
Listeria monocytogenes. They also offer discussions on biofilms,
regulatory requirements from the European Union, allergens, sanitary
facility design, and describe proven best practices for sanitation as well
as current sanitary requirements and regulatory changes from the FDA
and USDA. In addition, the author presents methods for verifying
sanitation. The final chapters identify good manufacturing practices for
employees and present a comprehensive pest management plan,
including control measures and chemical interventions. The book
concludes with strategies for preventing chemical and physical food
safety hazards. This reference provides a practical perspective for
implementing food plant sanitation and safety processes. The author has

included, wherever possible, examples of procedures, forms, and
documents to help novice food safety and quality professionals develop
effective food safety systems.
Handbook of Food Processing Equipment Feb 09 2021 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.
Food Industry R&D Jan 08 2021 Research and development represents a
vast spread of topics and can be an arena for controversy. In academia,
such controversy may stem from conflicting interpretations of data and
subsequent conclusions, the question of who was first to discover a
particular finding and whether or not the said finding is of any value to

the scientific community. R&D in corporate environments is mostly
defined and driven by costs and clearly identified, consumer-focused
targets. There is, however, common ground between these two
approaches as both strive to maximize knowledge, though for different
reasons and in differnt ways. The equipment and scientific rigor may be
similar or identical, however their usage, approach and interpretation are
different. This book discusses the history and background of today's
food industry R&D as seen by consumers, academia and the industry
itself, with several chapters dedicated to new and disruptive approaches.
A must-read for all professionals in the packaged goods industry as well
as students who aspire to contribute to this new industry, forcefully
driven by R&D.
Factory Design Nov 06 2020 Industrial manufacturing facilities have
always been an own category in architecture. Ever since the
development of factories in the 17th century this type of build-ings have
first of all served to improve the production process while reflecting at
the same time the workflow. Furthermore plants have also the task of
represent- ing the values of the company to the outside world. The
volume is dedicated to the inner organization of contemporary factory
design as well as to its outer appearance featuring around 60 projects
from all continents.
Handbook of Food Factory Design Oct 29 2022 Food manufacturing has
evolved over the centuries from kitchen industries to modern,
sophisticated production operations. A typical food factory includes the
food processing and packaging lines, the buildings and exterior
landscaping, and the utility-supply and waste-treatment facilities. As a
single individual is unlikely to possess all the necessary skills required to
facilitate the design, the task will undoubtedly be undertaken by an
interdisciplinary team employing a holistic approach based on a
knowledge of the natural and biological sciences, most engineering
disciplines, and relevant legislation. In addition, every successful project
requires a competent project manager to ensure that all tasks are
completed on time and within budget. This Handbook attempts to
compress comprehensive, up-to-date coverage of these areas into a
single volume. It is hoped that it will prove to be of value across the
food-manufacturing community. The multi-disciplinary nature of the

subject matter should facilitate more informed communication between
individual specialists on the team. It should also provide useful
background information on food factory design for a wider range of
professionals with a more peripheral interest in the subject: for example,
process plant suppliers, contractors, HSE specialists, retailers,
consultants, and financial institutions. Finally, it is hoped that it will also
prove to be a valuable reference for students and instructors in the areas
of food technology, chemical engineering, and mechanical engineering,
in particular.
Hygiene in Food Processing Jan 28 2020 The hygienic processing of
food concerns both potential hazards in food products and the regulation,
design, and management of food processing facilities. This second
edition of Hygiene in Food Processing gives a revised overview of the
practices for safe processing and incorporates additional chapters
concerning pest control, microbiological environmental sampling, and
the economics of food plants. Part one addresses microbial risks in foods
and the corresponding regulation in the European Union. Part two
discusses the hygienic design of food factory infrastructure,
encompassing the design and materials for the factory itself, as well as
food processing equipment. This edition includes a new chapter on the
control of compressed gases used to pneumatically operate equipment.
Part three focuses on cleaning and disinfection practices in food
processing. The chapter on cleaning in place also considers more costeffective systems, and complements the additional chapter on
maintenance of equipment. These chapters also explore issues such as
the hygiene of workers, potential infection by foreign bodies, and pest
control. Further, the chapter on microbiological sampling explains how
to calculate the risk of contamination depending on the product's
environment. This essential second edition is useful to professionals
responsible for hygiene in the food industry. It provides a
comprehensive, yet concise and practical reference source for food plant
managers, suppliers of food processing equipment, building contractors,
and food inspectors looking for an authoritative introduction to hygiene
regulation, hygienic design, and sanitation. Provides a revised overview
of the practices for safe processing Incorporates additional chapters
concerning pest control, microbiological environmental sampling, and

the economics of food plants This essential second edition is useful for
professionals responsible for hygiene in the food industry
Managing the Design Factory Jul 14 2021 From the bestselling author
of Developing Products in Half the Time, this book presents a
comprehensive approach to managing design-in-process inventory.
Industrial Drying of Foods Oct 17 2021 Drying is fundamental step in
the maufacture of many foods. Although its primary function is to
remove appropriate quantities of moisture it is, in many cases, also
responsible for imparting the characteristic qualities that distinguish one
product from another. This book provides a fundamental understanding
of moisture transport in the drying of foods and of the physical and
chemical changes that occur during drying. A comprehensive description
and assessment of the different types of dryers available to the industry
are given and factors effecting the operation, control and selection of
dryers are described. The combination of practical information
supported by relevant theory makes this an essential volume for
industrial food engineers, those involved in equipment manufacture,
process plant design and new product development in all food sectors
where dried foods are used. It will also be of interest to academic
researchers in this aspect of food engineering.
Food Processing Technology Jun 01 2020 Widely regarded as a standard
work in its field, this book introduces the range of processing techniques
that are used in food manufacturing. It explains the principles of each
process, the processing equipment used, operating conditions and the
effects of processing on micro-organisms that contaminate foods, the
biochemical properties of foods and their sensory and nutritional
qualities. The book begins with an overview of important basic concepts.
It describes unit operations that take place at ambient temperature or
involve minimum heating of foods. Subsequent chapters examine
operations that heat foods to preserve them or alter their eating quality,
and explore operations that remove heat from foods to extend their shelf
life with minimal changes in nutritional quality or sensory
characteristics. Finally, the book reviews post-processing operations,
including packaging and distribution logistics. The third edition has been
substantially rewritten, updated and extended to include the many
developments in food technology that have taken place since the second

edition was published in 2000. Nearly all unit operations have
undergone significant developments, and these are reflected in the large
amount of additional material in each chapter. In particular, advances in
microprocessor control of equipment, ‘minimal’ processing
technologies, genetic modification of foods, functional foods,
developments in ‘active’ or ‘intelligent’ packaging, and storage and
distribution logistics are described. Developments in technologies that
relate to cost savings, environmental improvement or enhanced product
quality are highlighted. Additionally, sections in each chapter on the
impact of processing on food-borne micro-organisms are included for
the first time.
Practical Design, Construction and Operation of Food Facilities Apr 23
2022 Around the world concerns about cost, efficiency, and safety employee, product, process and consumer -- have led to changes in the
way food plants are planned, constructed and evaluated. From initiation
of major capital requests to legal design requirements to project
management and plant operations, food engineers and scientists must
understand the myriad of requirements and responsibilities of successful
food facilities. J. Peter Clark provides that guidance in this complete
volume. Included are: A summary of lessons on understanding how
management evaluates potential investments and how they can
contribute to ultimate shareholder value, and checklists to help
accurately estimate capital and operating costs Important, and in some
cases unique, features of a food plant including focus on food safety.
Addresses not only consumer products, but ingredients for consumer
products and the concerns of distribution and flexibility that must be
considered. Also considered are the support facilities that are equally
essential to the safe production of food An effective approach to
understanding production lines and optimizing operations during
expansion by briefly introducing Goldratt's Theory of Constraints. The
book explores the challenges of construction while maintaining safe and
sanitary operations An approach and methodology that can be extended
beyond the case studies presented in order to effectively plan
development processes and make correct equipment selections Project
management and plant operations guidance to assist engineers who find
themselves in the role of managing a design or construction process

project, or of supervising a portion of a plant. Includes suggestions for
effectively troubleshooting an unsatisfactory operation Provides realworld insights including guides for proper project estimation,
understanding the role and importance of support facilities, maintaining
standards while under construction and other vital considerations
Includes checklists and proven approaches to guide the reader through
the wide range of necessary planning and implementation steps
Considers factors for both new plant construction and expansion of
existing plants
Hygienic Design of Food Factories Sep 28 2022 Food safety is vital for
consumer confidence, and the hygienic design of food processing
facilities is central to the manufacture of safe products. Hygienic design
of food factories provides an authoritative overview of hygiene control
in the design, construction and renovation of food factories. The
business case for a new or refurbished food factory, its equipment needs
and the impacts on factory design and construction are considered in two
introductory chapters. Part one then reviews the implications of hygiene
and construction regulation in various countries on food factory design.
Retailer requirements are also discussed. Part two describes site
selection, factory layout and the associated issue of airflow. Parts three,
four and five then address the hygienic design of essential parts of a food
factory. These include walls, ceilings, floors, selected utility and process
support systems, entry and exit points, storage areas and changing
rooms. Lastly part six covers the management of building work and
factory inspection when commissioning the plant. With its distinguished
editors and international team of contributors, Hygienic design of food
factories is an essential reference for managers of food factories, food
plant engineers and all those with an academic research interest in the
field. An authoritative overview of hygiene control in the design,
construction and renovation of food factories Examines the implications
of hygiene and construction regulation in various countries on food
factory design Describes site selection, factory layout and the associated
issue of airflow
Chemical Engineering Design Feb 27 2020 Chemical Engineering
Design, Second Edition, deals with the application of chemical
engineering principles to the design of chemical processes and

equipment. Revised throughout, this edition has been specifically
developed for the U.S. market. It provides the latest US codes and
standards, including API, ASME and ISA design codes and ANSI
standards. It contains new discussions of conceptual plant design,
flowsheet development, and revamp design; extended coverage of
capital cost estimation, process costing, and economics; and new
chapters on equipment selection, reactor design, and solids handling
processes. A rigorous pedagogy assists learning, with detailed worked
examples, end of chapter exercises, plus supporting data, and Excel
spreadsheet calculations, plus over 150 Patent References for
downloading from the companion website. Extensive instructor
resources, including 1170 lecture slides and a fully worked solutions
manual are available to adopting instructors. This text is designed for
chemical and biochemical engineering students (senior undergraduate
year, plus appropriate for capstone design courses where taken, plus
graduates) and lecturers/tutors, and professionals in industry (chemical
process, biochemical, pharmaceutical, petrochemical sectors). New to
this edition: Revised organization into Part I: Process Design, and Part
II: Plant Design. The broad themes of Part I are flowsheet development,
economic analysis, safety and environmental impact and optimization.
Part II contains chapters on equipment design and selection that can be
used as supplements to a lecture course or as essential references for
students or practicing engineers working on design projects. New
discussion of conceptual plant design, flowsheet development and
revamp design Significantly increased coverage of capital cost
estimation, process costing and economics New chapters on equipment
selection, reactor design and solids handling processes New sections on
fermentation, adsorption, membrane separations, ion exchange and
chromatography Increased coverage of batch processing, food,
pharmaceutical and biological processes All equipment chapters in Part
II revised and updated with current information Updated throughout for
latest US codes and standards, including API, ASME and ISA design
codes and ANSI standards Additional worked examples and homework
problems The most complete and up to date coverage of equipment
selection 108 realistic commercial design projects from diverse
industries A rigorous pedagogy assists learning, with detailed worked

examples, end of chapter exercises, plus supporting data and Excel
spreadsheet calculations plus over 150 Patent References, for
downloading from the companion website Extensive instructor
resources: 1170 lecture slides plus fully worked solutions manual
available to adopting instructors
BRC Global Standard Jun 20 2019 Dated January 2005. No public
library discount on this item. Supersedes Issue 3 (English-language ed.)
(ISBN 0117031984)
Thermal Processing of Food Nov 25 2019 This is the latest and most
authoritative documentation of current scientific knowledge regarding
the health effects of thermal food processing. Authors from all over
Europe and the USA provide an international perspective, weighing up
the risks and benefits. In addition, the contributors outline those areas
where further research is necessary.
Food Process Design Jan 20 2022 This timely reference utilizes
simplified computer strategies to analyze, develop, and optimize
industrial food processes and offers procedures to assess various
operating conditions, engineering and economic relationships, and the
physical and transport properties of foods for the design of the most
efficient food manufacturing technologies and eq
Food Factories Dec 07 2020
Handbook of Lean Manufacturing in the Food Industry Jul 02 2020 The
principles of lean manufacturing – increasing efficiency, reducing waste,
lowering costs and improving control – may be applied to any industry.
However, the food industry is unique, and creates unique demands. The
political, social and economic importance of food is unrivalled by any
other form of produce, as is the scrutiny to which the manufacture of
food is subjected. For the food industry, lean manufacturing is not
simply a cost-saving strategy, but is directly linked to issues of
sustainability, the environment, ethics and public accountability.
Handbook of Lean Manufacturing in the Food Industry is a major new
source of information and ideas for those working in food
manufacturing. Offering a fresh and modern perspective on best
practice, it points the way to fewer breakdowns, reduced quality faults,
improved teamwork and increased profits. With a focus on operations
management and new process development, the book is accessible and

easy to read, and is complemented by a wealth of practical examples
drawn from industry. The author’s conversational style and questioning
approach will be invaluable to food manufacturers who are seeking
solutions to fundamental issues. The book is directed at those who are
working in food manufacturing or the wider food industry, particularly
factory operations managers and training teams who are looking for
resources to help with lean manufacturing implementations. Others in
the supply chain, from producers to retailers, will also find it invaluable.
The book is a clear and timely introduction for students and lecturers in
food science and technology who want to access the reality of lean
manufacturing as well as the theory.
Food Plant Economics Jun 13 2021 Applying the proven success of
modern process engineering economics to the food industry, Food Plant
Economics considers the design and economic analysis of food
preservation, food manufacturing, and food ingredients plants with
regard to a number of representative food processes. Economic analysis
of food plants requires the evaluation of quantita
Design and Optimization of Innovative Food Processing Techniques
Assisted by Ultrasound Sep 16 2021 Design and Optimization of
Innovative Food Processing Techniques Assisted by Ultrasound:
Developing Healthier and Sustainable Food Products is a useful tool in
understanding the innovative applications derived from the use of
ultrasound technology. The book is a starting point for product
development, covering technological, physicochemical and nutritional
perspectives, as well as the reduction of food toxics and contaminants.
Divided into three parts, sections cover ultrasound usage in obtaining
functional foods, extracting bioactive compounds, the improvement of
food quality, ultrasound use for the development of novel applications,
and more. As the definitive resource in new innovative ultrasound-based
emerging processes, this book is a necessity for food scientists and
technologists, nutrition researchers, and those working in the food
manufacturing industry. Explores how ultrasound treatment affects
nutrients and bioactive compound retention Provides a useful tool in
understanding the innovative applications derived from the use of
ultrasound technology Shows how ultrasound serves as a tool of new
ingredients production for the food concept of tomorrowa

Sanitation in Food Processing Apr 11 2021 Sanitation in Food
Processing is a guide to food process sanitation, which illustrates the
principles with timely examples. It discusses the importance of training
in food-plant sanitation programs, as well as regulatory programs
relating to all aspects of food plant sanitation, including Hazard Analysis
Critical Control Point (HACCP), the construction and design of food
plants, and prevention of food-borne diseases. Comprised of 19 chapters,
this volume begins with an overview of sanitation in food processing,
good sanitation practices, and the ways to establish a successful food
sanitation program. It then discusses factors to consider in the design and
construction of food plants; sanitary design and operation of food
processing and service equipment; microbial growth in foods; the
importance of personal hygiene; and significant insects in the food
industry. The reader is also introduced to ways of controlling insects,
rodents, and birds in the food environment, while other chapters address
sanitation in food packaging, storage, and transport. The book concludes
with a summary of food laws and regulations. This book is a valuable
resource for undergraduate and postgraduate students, food sanitarians,
and others in the food-processing industry who want to learn more about
the ways and means of ensuring the quality and safety of the food we
eat.
Modeling Food Processing Operations Mar 10 2021 Computational
modeling is an important tool for understanding and improving food
processing and manufacturing. It is used for many different purposes,
including process design and process optimization. However, modeling
goes beyond the process and can include applications to understand and
optimize food storage and the food supply chain, and to perform a life
cycle analysis. Modeling Food Processing Operations provides a
comprehensive overview of the various applications of modeling in
conventional food processing. The needs of industry, current practices,
and state-of-the-art technologies are examined, and case studies are
provided. Part One provides an introduction to the topic, with a
particular focus on modeling and simulation strategies in food
processing operations. Part Two reviews the modeling of various food
processes involving heating and cooling. These processes include:
thermal inactivation; sterilization and pasteurization; drying; baking;

frying; and chilled and frozen food processing, storage and display. Part
Three examines the modeling of multiphase unit operations such as
membrane separation, extrusion processes and food digestion, and
reviews models used to optimize food distribution. Comprehensively
reviews the various applications of modeling in conventional food
processing Examines the modeling of multiphase unit operations and
various food processes involving heating and cooling Analyzes the
models used to optimize food distribution
Plant Factory Dec 19 2021 Plant Factory: An Indoor Vertical Farming
System for Efficient Quality Food Production, Second Edition presents a
comprehensive look at the implementation of plant factory (PF)
practices to yield food crops for both improved food security and
environmental sustainability. Edited and authored by leading experts in
PF and controlled environment agriculture (CEA), the book is divided
into five sections, including an Overview and the Concept of Closed
Plant Production Systems (CPPS), the Basics of Physics and Physiology
– Environments and Their Effects, System Design, Construction,
Cultivation and Management and Plant Factories in Operation. In
addition to new coverage on the rapid advancement of LED technology
and its application in indoor vertical farming, other revisions to the new
edition include updated information on the status of business R&D and
selected commercial PFALs (plant factory with artificial lighting).
Additional updates include those focused on micro and mini-PFALs for
improving the quality of life in urban areas, the physics and physiology
of light, the impact of PFAL on the medicinal components of plants, and
the system design, construction, cultivation and management issues
related to transplant production within closed systems, photoautotrophic
micro-propagation and education, training and intensive business forums
on PFs. Includes coverage of LED technology Presents case-studies for
real-world insights and application Addresses PF from economics and
planning, to operation and lifecycle assessment
Food Machinery Oct 05 2020 This book provides a general technical and
mechanical background for the basic processing machinery now used for
making snacks, baked goods and confectionery. It covers the basic
principles, machine design, function, operation and output.
Innovation and Future Trends in Food Manufacturing and Supply Chain

Technologies Nov 18 2021 Innovation and Future Trends in Food
Manufacturing and Supply Chain Technologies focuses on emerging and
future trends in food manufacturing and supply chain technologies,
examining the drivers of change and innovation in the food industry and
the current and future ways of addressing issues such as energy
reduction and rising costs in food manufacture. Part One looks at
innovation in the food supply chain, while Part Two covers emerging
technologies in food processing and packaging. Subsequent sections
explore innovative food preservation technologies in themed chapters
and sustainability and future research needs in food manufacturing.
Addresses issues such as energy reduction and rising costs in food
manufacture Assesses current supply chain technologies and the
emerging advancements in the field, including key chapters on food
processing technologies Covers the complete food manufacturing scale,
compiling significant research from academics and important industrial
figures
Handbook of Hygiene Control in the Food Industry Aug 15 2021
Developments such as the demand for minimally-processed foods have
placed a renewed emphasis on good hygienic practices in the food
industry. As a result there has been a wealth of new research in this area.
Complementing Woodhead’s best-selling Hygiene in the food industry,
which reviews current best practice in hygienic design and operation,
Handbook of hygiene control in the food industry provides a
comprehensive summary of the key trends and issues in food hygiene
research. Developments go fast: results of the R&D meanwhile have
been applied or are being implemented as this book goes to print. Part
one reviews research on the range of contamination risks faced by food
processors. Building on this foundation, Part two discusses current
trends in the design both of buildings and types of food processing
equipment, from heating and packaging equipment to valves, pipes and
sensors. Key issues in effective hygiene management are then covered in
part three, from risk analysis, good manufacturing practice and standard
operating procedures (SOPs) to improving cleaning and decontamination
techniques. The final part of the book reviews developments in ways of
monitoring the effectiveness of hygiene operations, from testing surface
cleanability to sampling techniques and hygiene auditing. Like Hygiene

in the food industry, this book is a standard reference for the food
industry in ensuring the highest standards of hygiene in food production.
Standard reference on high hygiene standards for the food industry
Provides a comprehensive summary of the key trends in food hygiene
research Effective hygiene management strategies are explored
Small-Scale Aquaponic Food Production Jul 22 2019 Aquaponics is the
integration of aquaculture and soilless culture in a closed production
system. This manual details aquaponics for small-scale production-predominantly for home use. It is divided into nine chapters and seven
annexes, with each chapter dedicated to an individual module of
aquaponics. The target audience for this manual is agriculture extension
agents, regional fisheries officers, non-governmental organizations,
community organizers, government ministers, companies and singles
worldwide. The intention is to bring a general understanding of
aquaponics to people who previously may have only known about one
aspect.
Introduction to Food Process Engineering Aug 03 2020 Consumer
expectations are systematically growing, with demands for foods with a
number of attributes, which are sometimes difficult for manufacturers to
meet. The engineering processes that are needed to obtain top-quality
foods are a major challenge due to the diversity of raw materials,
intermediates, and final products. As in any other enterprise, the food
industry must optimize each of the steps in the production chain to attain
the best possible results. There is no question that a very important
aspect to take into consideration when developing a process, designing a
food factory, or modifying existing facilities is the in-depth knowledge
of the basic engineering aspects involved in a given project. Introduction
to Food Process Engineering covers the fundamental principles
necessary to study, understand, and analyze most unit operations in the
food engineering domain. It was conceived with two clear objectives in
mind: 1) to present all of the subjects in a systematic, coherent, and
sequential fashion in order to provide an excellent knowledge base for a
number of conventional and unconventional processes encountered in
food industry processing lines, as well as novel processes at the research
and development stages; 2) to be the best grounding possible for another
CRC Press publication, Unit Operations in Food Engineering, Second

Edition, by the same authors. These two books can be consulted
independently, but at the same time, there is a significant and welcomed
match between the two in terms of terminology, definitions, units,
symbols, and nomenclature. Highlights of the book include:
Dimensional analysis and similarities Physicochemistry of food systems
Heat and mass transfer in food Food rheology Physical properties Water
activity Thermal processing Chilling and freezing Evaporation
Dehydration Extensive examples, problems, and solutions
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