Contemporary Food st
Enginering Series | ey
E Vaioly

Da-Wen Sun Series Editor® =l " o

PHYSICOCHEMICAL-
ASPECTS OF
FOOD ENGINEERING
AND PROCESSING

Edited by
SAKAMON DEVAHASTIN

' CRC Press..
Taylor & Francis Group



Contents

L STl 20 C=1 221 = R UU TR UR U U STV OO U P TOTPP RPN ix
L Tl oLt L1 L) S UUTUUOT O OO P PUPPPS T OT TR TUC PRI xi
| ] E 1ot TR U U PO U U SO OO PP URTTIN Xiii
IO vvveerereeseresistaessereee s e e seeessestssesabaeasaseee s s aeamsabn e s sree e semeeeeanrnes s bab s et ib e s et n b n bbb e XV
CCONTEIDULOLS + . oeeeeee e etccttiietetbe s s e resssssaassseeeamae s e e beenbnbasabesias s s rn e banannaerbEsragrrnensnes Xvii

PARTI Physicochemical Changes of Foods:
A Focus on Processes

Chapter 1 Effect of Microencapsulation on Food Flavors and Their Releases ... 3

Takeshi Furuta, Apinan Soottitantawat, Tze Loon Neoh,
and Hidefumi Yoshii

Chapter 2 Physicochemical Changes of Foods during Frying: Novel
Evaluation Techniques and Effects of Process Parameters................ 41

Akinbode A, Adedeji and Michael O. Ngadi

Chapter 3  Physicochemical Property Changes of Toods during
Microwave-Assisted Thermal Processing........oovwvvvrvereenmnniiineins 69

Arun Muthukumaran, Valérie Orsat, and G. S. Vijaya Raghavan

Chapter 4  Effect of Processing on Microbial Growth and Inactivation
A FOOTS ci e v ettt e e s 85

Naphaporn Chiewchan

Chapter5 Effect of High-Pressure Food Processing on Physicochemical
Changes of Foods: A RevIew ... 105

Navin K. Rastogi

Chapter 6 Physicochemical Property Changes and Safety Issues of Foods
during Pulsed Electric Field Processing ... 177

Malek Amiali, Michael O. Ngadi, Arun Muthukumaran,
and G. 8. Vijaya Raghavan

vii



viii

Chapter 7

PART I

Chapter 8

Chapter 9

Chapter 10

Chapter 11

Contents

Physicochemical Changes of Foods during Freezing
ANA THAWINE ...veeiieeciii it e v e ae st ee b e e res e en s 219

Adriana E. Delgado and Da-Wen Sun

Physicochemical Changes of Foods:
A Focus on Products

Structural Changes of Multiphase Food Systems Generated
DY PIOLEINS ...cvitiririiecriiinirnn oo in ettt eee st ere s 257

Parichat Hongsprabhas

Impacts of Freezing and Frozen Storage on Quality Changes
of 8eafouds .o 283

Soottawat Benjakul and Wonnop Visessanguan.

Effects of Some Common Processing Steps on Physicochemicél
Changes of Raw Red Meats s e 307

Bethany Uttarc

Pet Foods and Their Physicochemical Properties as Affected
by PEOCESSINZ. .ottt 327

Chalida Niamnuy and Sakamon Devahastin



