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Consumers around the world have become better educated and more demanding in their identification and
purchase of quality health-promoting foods; therefore the food industry requires innovative technologies to
provide their clientele with safe and stable foods that meet safety regulations . Improving Food Quality
with Novel Food Processing Technologies details novel processing technologies including high pressure
processing (HPP) and pulsed electrical fields (PEFs) that can improve the quality of food from functionality,
chemistry/microbiology, bioactive quantity, and shelf-life standpoints.

The authors discuss how to improve food functionality with high hydrostatic pressure (HHP) and PEFs. They
focus on improving the quality and retaining bioactive constituents of fruits and vegetables and improving
the quality of dairy, egg, meat, and seafood products with HHP. Broad in scope, the book also reviews the
modeling and simulations of HHP inactivation of microorganisms and the relative effects of HHP processing
on food allergies and intolerances. It then discusses improving food functionality with PEF processes in
dairy and egg products, fruit juices, and wine. A chapter attending to industrial applications of HHP and PEF
systems and potential commercial quality and shelf life of food products concludes this discussion.

During the past decade, novel processing technologies including HHP, ultrasound, PEF, and advanced
heating technologies containing microwave, ohmic heating, and radio frequency have frequently been
applied in the processing of foods and beverages. Successful research and identification of economic
benefits, including energy and water conservation as well as demonstrated safety and fresh-like quality
attributes will improve consumer perception of nonthermal technologies and result in further development by
the food industry around the world. In an in-depth exploration of these novel technologies, the book gives
you the skills for product development and improvement.
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From reader reviews:

Gloria Robey:

The book Improving Food Quality with Novel Food Processing Technologies can give more knowledge and
also the precise product information about everything you want. Why must we leave a very important thing
like a book Improving Food Quality with Novel Food Processing Technologies? Some of you have a
different opinion about guide. But one aim which book can give many information for us. It is absolutely
suitable. Right now, try to closer with the book. Knowledge or information that you take for that, you are
able to give for each other; it is possible to share all of these. Book Improving Food Quality with Novel Food
Processing Technologies has simple shape however, you know: it has great and massive function for you.
You can appearance the enormous world by wide open and read a book. So it is very wonderful.

Robert Ross:

As people who live in often the modest era should be update about what going on or information even
knowledge to make them keep up with the era which can be always change and advance. Some of you
maybe can update themselves by reading books. It is a good choice to suit your needs but the problems
coming to an individual is you don't know which you should start with. This Improving Food Quality with
Novel Food Processing Technologies is our recommendation to make you keep up with the world. Why,
since this book serves what you want and need in this era.

Barbara Saddler:

Nowadays reading books become more than want or need but also get a life style. This reading behavior give
you lot of advantages. The advantages you got of course the knowledge your information inside the book
which improve your knowledge and information. The data you get based on what kind of e-book you read, if
you want send more knowledge just go with education and learning books but if you want experience happy
read one with theme for entertaining for instance comic or novel. The particular Improving Food Quality
with Novel Food Processing Technologies is kind of book which is giving the reader unpredictable
experience.

Karen Nash:

This Improving Food Quality with Novel Food Processing Technologies are generally reliable for you who
want to be a successful person, why. The reason why of this Improving Food Quality with Novel Food
Processing Technologies can be among the great books you must have will be giving you more than just
simple reading through food but feed an individual with information that maybe will shock your prior
knowledge. This book is handy, you can bring it everywhere you go and whenever your conditions in e-book
and printed people. Beside that this Improving Food Quality with Novel Food Processing Technologies
giving you an enormous of experience like rich vocabulary, giving you tryout of critical thinking that we
know it useful in your day action. So , let's have it and enjoy reading.
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