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Rapid expansion of research on the development of novel food processes in the past decade has resulted in
novel processes drawn from fields outside the traditional parameters of food processing. Providing a wealth
of new knowledge, Novel Food Processing: Effects on Rheological and Functional Properties covers
structural and functional changes at the micro level, and their implications at the macro level, in food
exposed to new and emerging technologies.

Contributions from an international panel with academic and professional credentials form the backbone of
this work. They focus on the functional, rheological, and micro-structural changes that occur in foods when
using emerging technologies such as high pressure processing, Ohmic heating, pulse electric fields, and
ultraviolet radiation. The book examines new and innovative applications and presents the impact of these
research findings on the nutritional aspects of protein and carbohydrate containing foods. It also considers
the synergic effects of protein-starch components. Each chapter provides an in-depth analysis of a novel
technology and its effect on food structure and function.

New directions in food processing will continue to be influenced by diverse fields and used to respond to
consumer concerns about food safety, quality, sensory attributes, and nutrition. Combining coverage of
technological applications with the chemistry of food and biomaterials, this book illustrates in a very clear
and concise fashion the structure-functionality relationship and how it is affected by newly developed and
increasingly popular processing technologies.
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From reader reviews:

Margaret Gentile:

The book Novel Food Processing: Effects on Rheological and Functional Properties (Electro-Technologies
for Food Processing Series) can give more knowledge and also the precise product information about
everything you want. So why must we leave a very important thing like a book Novel Food Processing:
Effects on Rheological and Functional Properties (Electro-Technologies for Food Processing Series)? Some
of you have a different opinion about e-book. But one aim this book can give many data for us. It is
absolutely correct. Right now, try to closer together with your book. Knowledge or facts that you take for
that, it is possible to give for each other; you are able to share all of these. Book Novel Food Processing:
Effects on Rheological and Functional Properties (Electro-Technologies for Food Processing Series) has
simple shape nevertheless, you know: it has great and large function for you. You can search the enormous
world by open up and read a book. So it is very wonderful.

Albert Guerra:

Spent a free time for you to be fun activity to do! A lot of people spent their sparetime with their family, or
their friends. Usually they accomplishing activity like watching television, going to beach, or picnic in the
park. They actually doing same thing every week. Do you feel it? Do you need to something different to fill
your own free time/ holiday? May be reading a book can be option to fill your no cost time/ holiday. The
first thing that you ask may be what kinds of reserve that you should read. If you want to try out look for
book, may be the book untitled Novel Food Processing: Effects on Rheological and Functional Properties
(Electro-Technologies for Food Processing Series) can be great book to read. May be it could be best activity
to you.

Jon Gonzalez:

Novel Food Processing: Effects on Rheological and Functional Properties (Electro-Technologies for Food
Processing Series) can be one of your nice books that are good idea. We all recommend that straight away
because this guide has good vocabulary which could increase your knowledge in words, easy to understand,
bit entertaining but still delivering the information. The copy writer giving his/her effort that will put every
word into satisfaction arrangement in writing Novel Food Processing: Effects on Rheological and Functional
Properties (Electro-Technologies for Food Processing Series) but doesn't forget the main place, giving the
reader the hottest in addition to based confirm resource details that maybe you can be one among it. This
great information can easily drawn you into completely new stage of crucial imagining.

Michael Brown:

This Novel Food Processing: Effects on Rheological and Functional Properties (Electro-Technologies for
Food Processing Series) is brand new way for you who has intense curiosity to look for some information
mainly because it relief your hunger details. Getting deeper you in it getting knowledge more you know or



else you who still having little digest in reading this Novel Food Processing: Effects on Rheological and
Functional Properties (Electro-Technologies for Food Processing Series) can be the light food to suit your
needs because the information inside this particular book is easy to get simply by anyone. These books
acquire itself in the form and that is reachable by anyone, yep I mean in the e-book form. People who think
that in e-book form make them feel sleepy even dizzy this reserve is the answer. So there is not any in
reading a e-book especially this one. You can find actually looking for. It should be here for an individual.
So , don't miss that! Just read this e-book type for your better life and also knowledge.
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