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The processing of food generally implies the transformation of the perishable raw
food to value-added products. It imparts benefits, such as the destruction of
surface microflora, and inactivation of deleterious enzymes, such as peroxidase,
leading to a greater shelf life of the food. It also enhances color and texture while
maintaining quality of products and makes them edible. However, it also has an
inevitable impact on nutritional quality attributes, such as increase or decrease in
certain vitamins and bioactive metabolites among others. Food Processing
Technologies: Impact on Product Attributes covers a range of food processing
technologies and their effect on various food product attributes, such as bioactive
compounds, safety, and sensory and nutritional aspects of the food upon
processing.

There are eight major parts in the book. Part I covers the conventional processing
technologies. Parts II, III, IV, and V deal with various novel processing
technologies, including impingement processing technologies, electro-magnetic
processing technologies, physico-mechanical processing technologies, and
electro-technologies. Part VI introduces chemical processing technologies. Part
VII comprise irradiation processing technology, and the final part is focused on
biological processing technology, detailing the application of enzymes in food
processing. Numerous studies were carried out to find the impact of these
processing technologies on various aspects of food and associated health
promotion properties. Both positive and negative results were obtained based on
nature of foods, processing type, and duration of processing, and this book covers
these results in depth.
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The processing of food generally implies the transformation of the perishable raw food to value-added
products. It imparts benefits, such as the destruction of surface microflora, and inactivation of deleterious
enzymes, such as peroxidase, leading to a greater shelf life of the food. It also enhances color and texture
while maintaining quality of products and makes them edible. However, it also has an inevitable impact on
nutritional quality attributes, such as increase or decrease in certain vitamins and bioactive metabolites
among others. Food Processing Technologies: Impact on Product Attributes covers a range of food
processing technologies and their effect on various food product attributes, such as bioactive compounds,
safety, and sensory and nutritional aspects of the food upon processing.

There are eight major parts in the book. Part I covers the conventional processing technologies. Parts II, III,
IV, and V deal with various novel processing technologies, including impingement processing technologies,
electro-magnetic processing technologies, physico-mechanical processing technologies, and electro-
technologies. Part VI introduces chemical processing technologies. Part VII comprise irradiation processing
technology, and the final part is focused on biological processing technology, detailing the application of
enzymes in food processing. Numerous studies were carried out to find the impact of these processing
technologies on various aspects of food and associated health promotion properties. Both positive and
negative results were obtained based on nature of foods, processing type, and duration of processing, and this
book covers these results in depth.
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Editorial Review

About the Author

Amit K. Jaiswal, PhD, is an Assistant Lecturer in Food Technology/Engineering at the School of Food
Science and Environmental Health, Dublin Institute of Technology, Dublin, Ireland. Dr. Jaiswal graduated
from Andhra University and earned his master’s degree from Jiwaji University, India, and PhD in Food
Technology from Dublin Institute of Technology, Ireland. He has published numerous book chapters, peer-
reviewed research papers, and delivered a number of presentations at national and international conferences.
His research focuses on novel processing technologies, functional and nutritional ingredient extraction from
plant natural resources, and the valorization of food industry waste for the production of high value-added
products.

Users Review

From reader reviews:

John Richardson:

Book is to be different for every grade. Book for children until eventually adult are different content. As it is
known to us that book is very important for people. The book Food Processing Technologies: Impact on
Product Attributes ended up being making you to know about other understanding and of course you can
take more information. It is quite advantages for you. The book Food Processing Technologies: Impact on
Product Attributes is not only giving you much more new information but also to get your friend when you
sense bored. You can spend your own personal spend time to read your e-book. Try to make relationship
while using book Food Processing Technologies: Impact on Product Attributes. You never truly feel lose out
for everything when you read some books.

Katherine Belcher:

As people who live in the actual modest era should be revise about what going on or facts even knowledge to
make them keep up with the era which can be always change and move forward. Some of you maybe will
probably update themselves by looking at books. It is a good choice for you but the problems coming to you
actually is you don't know which one you should start with. This Food Processing Technologies: Impact on
Product Attributes is our recommendation to make you keep up with the world. Why, because this book
serves what you want and need in this era.

Michael Trumbo:

That e-book can make you to feel relax. This specific book Food Processing Technologies: Impact on
Product Attributes was colourful and of course has pictures around. As we know that book Food Processing
Technologies: Impact on Product Attributes has many kinds or style. Start from kids until teens. For example



Naruto or Private eye Conan you can read and believe that you are the character on there. So , not at all of
book are usually make you bored, any it offers you feel happy, fun and rest. Try to choose the best book to
suit your needs and try to like reading this.

Randall Barbee:

Reading a guide make you to get more knowledge from it. You can take knowledge and information
originating from a book. Book is created or printed or descriptive from each source this filled update of
news. With this modern era like now, many ways to get information are available for a person. From media
social like newspaper, magazines, science book, encyclopedia, reference book, new and comic. You can add
your understanding by that book. Are you hip to spend your spare time to spread out your book? Or just
searching for the Food Processing Technologies: Impact on Product Attributes when you essential it?
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