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One of the main concerns of the food industry is the need for high-quality fresh
fruits and fruit products with good sensory quality, long shelf life, and high
nutritional value. To meet these demands, new processing technol ogies are under
investigation and development. Advancesin Fruit Processing Technologies
incorporates fundamentalsin food processing as well as the advances made in
recent years to improve final product quality.

With contributions from a panel of international researchers who present a blend
of classical and emerging technologies, the book explores:

- Ozone, ultrasound, irradiation, pulsed electric field, vacuum frying, and high-
pressure processing

- Ultraviolet and membrane processing

- Enzymatic maceration, freeze concentration, and refrigeration

- The effect of processing on sensory characteristics and nutritional value

- New trends in modified atmosphere packaging

- The use of fruit juices as avehicle for probiotic microorganisms

- Prebiotic oligosaccharides as an aternative for dairy products

Incorporating a series of case studies on the application of various technologies,
the book reviews their advantages, limitations, successes, and failures. The
contributors also examine the implications of food processing technologies on
waste production, energy use, and resource requirements. This comprehensive
survey of methods for optimizing fruit quality is an ideal resource for thosein the
fruit and vegetabl e industry looking for innovations that can improve efficiency,
reduce waste, and cut costs.
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One of the main concerns of the food industry is the need for high-quality fresh fruits and fruit products with
good sensory quality, long shelf life, and high nutritional value. To meet these demands, new processing
technologies are under investigation and development. Advancesin Fruit Processing Technologies
incorporates fundamentals in food processing as well as the advances made in recent years to improve final
product quality.

With contributions from a panel of international researchers who present a blend of classical and emerging
technol ogies, the book explores:

- Ozone, ultrasound, irradiation, pulsed eectric field, vacuum frying, and high-pressure processing
- Ultraviolet and membrane processing

- Enzymatic maceration, freeze concentration, and refrigeration

- The effect of processing on sensory characteristics and nutritional value

- New trends in modified atmosphere packaging

- The use of fruit juices as avehicle for probiotic microorganisms

- Prebiotic oligosaccharides as an aternative for dairy products

Incorporating a series of case studies on the application of various technologies, the book reviews their
advantages, limitations, successes, and failures. The contributors also examine the implications of food
processing technol ogies on waste production, energy use, and resource requirements. This comprehensive
survey of methods for optimizing fruit quality is an ideal resource for those in the fruit and vegetable
industry looking for innovations that can improve efficiency, reduce waste, and cut costs.
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Editorial Review
About the Author

Sueli Rodriguesis currently a professor of food engineering at the Federal University of Ceard, Fortaleza,
Brazil, where she teaches and does research on process and product development. She received her degreein
chemical engineering from the State University of Campinasin S&o Paulo, Brazil, and received her PhD in
chemical engineering in 2003 from the same university. Dr. Rodrigues has published more than 65 papersin
scientific journals. Her research interests include bioprocess, ultrasound, and drying technology, especially
with fruit and functional food processing.

Fabiano André Narciso Fernandesis currently a professor of chemical engineering at the Federal University
of Ceara, Fortaleza, Brazil, where he teaches and does research on process and product development. He
received his degree in chemical engineering from the Federal University of Sdo Carlosin S&o Paulo, Brazil.
He received his PhD in chemical engineering in 2002 from the State University of Campinas, in S&o Paulo,
Brazil. Dr. Fernandes has published more than 90 papersin scientific journals. His research interests include
drying technology, ultrasound technology, and the field of reaction engineering.

Users Review
From reader reviews:
EarlineMartin:

The book Advancesin Fruit Processing Technologies (Contemporary Food Engineering) can give more
knowledge and information about everything you want. Why then must we leave the great thing like a book
Advancesin Fruit Processing Technologies (Contemporary Food Engineering)? Some of you have a
different opinion about guide. But one aim in which book can give many information for us. It is absolutely
correct. Right now, try to closer using your book. Knowledge or details that you take for that, you may give
for each other; you could share all of these. Book Advancesin Fruit Processing Technologies (Contemporary
Food Engineering) has simple shape but you know: it has great and large function for you. Y ou can look the
enormous world by start and read abook. So it is very wonderful.

John Buckner:

Nowadays reading books become more and more than want or need but also turn into alife style. This
reading routine give you lot of advantages. The advantages you got of course the knowledge the rest of the
information inside the book which improve your knowledge and information. The information you get based
on what kind of guide you read, if you want attract knowledge just go with knowledge books but if you want
experience happy read one having theme for entertaining such as comic or novel. Often the Advancesin
Fruit Processing Technologies (Contemporary Food Engineering) is kind of e-book which is giving the
reader unforeseen experience.



Arthur Haynes:

Hey guys, do you would like to finds a new book to learn? May be the book with the concept Advancesin
Fruit Processing Technologies (Contemporary Food Engineering) suitable to you? The actual book was
written by well known writer in this era. Often the book untitled Advancesin Fruit Processing Technologies
(Contemporary Food Engineering)is asingle of several books that everyone read now. That book was
inspired lots of people in the world. When you read this e-book you will enter the new age that you ever
know ahead of. The author explained their strategy in the ssmple way, so all of people can easily to be aware
of the core of this e-book. This book will give you alarge amount of information about this world now. So
you can see the represented of the world in this book.

April Hannah:

A lot of people always spent all their free time to vacation or perhaps go to the outside with them family
members or their friend. Did you know? Many alot of people spent many people free time just watching TV,
or maybe playing video games al day long. If you wish to try to find a new activity hereislook different you
can read the book. It isreally fun for yourself. If you enjoy the book that you simply read you can spent the
entire day to reading a guide. The book Advancesin Fruit Processing Technologies (Contemporary Food
Engineering) it is extremely good to read. There are alot of folks that recommended this book. These were
enjoying reading this book. When you did not have enough space to deliver this book you can buy often the
e-book. Y ou can mQOore quickly to read this book from your smart phone. The priceis not very costly but this
book provides high quality.
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