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Extraction is an important operation in food engineering, enabling the recovery
of valuable soluble components from raw materials. With increasing energy costs
and environmental concerns, industry specialists are looking for improved
techniques requiring less solvents and energy consumption. Enhancing
Extraction Processes in the Food Industry is a comprehensive resource
providing clear descriptions of the latest extraction methods and instruments used
in food laboratories.

The book begins with an overview of solvent extraction technology. It examines
pulsed electric fields and their effect on food engineering, and the potential and
limitations of microwave-assisted extraction. It explores diffusion processes and
reviews what is known about electrical discharge processes in the extraction of
biocompounds.

Next, the book summarizes current knowledge on conventional and innovative
techniques for the intensification of extractions from food and natural products,
focusing on environmental impacts. It reviews recent developments in
supercritical CO2 extraction of food and food products, describes the pressurized
hot water extraction (PHWE) process, and examines future trends for PHWE.
The book also examines essential oil extraction, and the tools and techniques of
high pressure-assisted extraction. The authors demonstrate its application using
litchi and longan fruits as examples.
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The final chapters focus on extrusion-assisted extraction, gas-assisted mechanical
expression, mechanochemically assisted extraction, reverse micellar extraction,
and aqueous two-phase extraction. The book concludes with a chapter on the
treatment of soybeans through enzyme-assisted aqueous processing, examining
the economics involved as well as the development of the process.

A solid review of modern approaches that enhance extraction processes, this
volume is destined to pave the way for future research and development in the
field.
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Extraction is an important operation in food engineering, enabling the recovery of valuable soluble
components from raw materials. With increasing energy costs and environmental concerns, industry
specialists are looking for improved techniques requiring less solvents and energy consumption. Enhancing
Extraction Processes in the Food Industry is a comprehensive resource providing clear descriptions of the
latest extraction methods and instruments used in food laboratories.

The book begins with an overview of solvent extraction technology. It examines pulsed electric fields and
their effect on food engineering, and the potential and limitations of microwave-assisted extraction. It
explores diffusion processes and reviews what is known about electrical discharge processes in the extraction
of biocompounds.

Next, the book summarizes current knowledge on conventional and innovative techniques for the
intensification of extractions from food and natural products, focusing on environmental impacts. It reviews
recent developments in supercritical CO2 extraction of food and food products, describes the pressurized hot
water extraction (PHWE) process, and examines future trends for PHWE. The book also examines essential
oil extraction, and the tools and techniques of high pressure-assisted extraction. The authors demonstrate its
application using litchi and longan fruits as examples.

The final chapters focus on extrusion-assisted extraction, gas-assisted mechanical expression,
mechanochemically assisted extraction, reverse micellar extraction, and aqueous two-phase extraction. The
book concludes with a chapter on the treatment of soybeans through enzyme-assisted aqueous processing,
examining the economics involved as well as the development of the process.



A solid review of modern approaches that enhance extraction processes, this volume is destined to pave the
way for future research and development in the field.
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Editorial Review

About the Author

Nikolai I. Lebovka is currently head of the Physical Chemistry Department of the Biocolloid Chemistry
Institute and professor of physics at Taras Shevchenko National University of Kiev. He studies electric
field–induced effects in biological and food materials and is also active in the fields of colloids and
biocolloids, theory and applications of nanocomposites, computation physics, and theory and practice of
percolation phenomena. He has published more than 230 papers in peer-reviewed journals and several
chapters in books, and was a member of the organizing committee of several international conferences.

Eugene Vorobiev is a full professor at the Chemical Engineering Department and head of Laboratory for
Agro-Industrial Technologies at the Université de Technologie de Compiègne (UTC), France. His main
research interests are focused on mass transfer phenomena, theory and practice of solid–liquid separation,
and innovative food technologies (especially electrotechnologies). He has published more than 200 peer-
reviewed papers and is the author of 18 patents. He was awarded the Gold Medal of the Filtration Society
(2001) and is a Laureate of the Price for the innovative technique for the environment (Ademe, 2008). He
acted as a chairman of several international conferences.

Farid Chemat is a full professor of chemistry and director of the Laboratory for Green Extraction Techniques
of Natural Products (GREEN) at the Université d’Avignon et des Pays de Vaucluse, France. His main
research interests are focused on innovative and sustainable extraction techniques (especially microwave,
ultrasound, and green solvents) for food, pharmaceutical, and cosmetic applications. His research activities
are documented by more than 100 scientific peer-reviewed papers and six patents. He is the coordinator of
"France Eco-Extraction," a group that deals with international dissemination of research and education on
green extraction technologies.

Users Review

From reader reviews:

Lisa Gaither:

What do you with regards to book? It is not important to you? Or just adding material when you want
something to explain what the one you have problem? How about your spare time? Or are you busy
individual? If you don't have spare time to do others business, it is gives you the sense of being bored faster.
And you have free time? What did you do? Every person has many questions above. They need to answer
that question simply because just their can do that. It said that about reserve. Book is familiar in each person.
Yes, it is proper. Because start from on jardín de infancia until university need that Enhancing Extraction
Processes in the Food Industry (Contemporary Food Engineering) to read.



Kathryn Glover:

Do you among people who can't read gratifying if the sentence chained in the straightway, hold on guys this
kind of aren't like that. This Enhancing Extraction Processes in the Food Industry (Contemporary Food
Engineering) book is readable simply by you who hate those straight word style. You will find the facts here
are arrange for enjoyable reading through experience without leaving even decrease the knowledge that want
to offer to you. The writer regarding Enhancing Extraction Processes in the Food Industry (Contemporary
Food Engineering) content conveys the idea easily to understand by most people. The printed and e-book are
not different in the information but it just different such as it. So , do you even now thinking Enhancing
Extraction Processes in the Food Industry (Contemporary Food Engineering) is not loveable to be your top
listing reading book?

Terry White:

Hey guys, do you would like to finds a new book to see? May be the book with the concept Enhancing
Extraction Processes in the Food Industry (Contemporary Food Engineering) suitable to you? Often the book
was written by renowned writer in this era. The book untitled Enhancing Extraction Processes in the Food
Industry (Contemporary Food Engineering)is one of several books that everyone read now. This book was
inspired lots of people in the world. When you read this publication you will enter the new way of measuring
that you ever know before. The author explained their plan in the simple way, so all of people can easily to
recognise the core of this e-book. This book will give you a great deal of information about this world now.
In order to see the represented of the world on this book.

Doris Griffin:

Enhancing Extraction Processes in the Food Industry (Contemporary Food Engineering) can be one of your
basic books that are good idea. We recommend that straight away because this guide has good vocabulary
that can increase your knowledge in terminology, easy to understand, bit entertaining but nonetheless
delivering the information. The copy writer giving his/her effort to put every word into joy arrangement in
writing Enhancing Extraction Processes in the Food Industry (Contemporary Food Engineering) although
doesn't forget the main stage, giving the reader the hottest along with based confirm resource facts that
maybe you can be among it. This great information can easily drawn you into fresh stage of crucial
imagining.

Download and Read Online Enhancing Extraction Processes in the
Food Industry (Contemporary Food Engineering) From CRC Press
#LNJBKW2GP39



Read Enhancing Extraction Processes in the Food Industry
(Contemporary Food Engineering) From CRC Press for online
ebook

Enhancing Extraction Processes in the Food Industry (Contemporary Food Engineering) From CRC Press
Free PDF d0wnl0ad, audio books, books to read, good books to read, cheap books, good books, online
books, books online, book reviews epub, read books online, books to read online, online library, greatbooks
to read, PDF best books to read, top books to read Enhancing Extraction Processes in the Food Industry
(Contemporary Food Engineering) From CRC Press books to read online.

Online Enhancing Extraction Processes in the Food Industry (Contemporary Food
Engineering) From CRC Press ebook PDF download

Enhancing Extraction Processes in the Food Industry (Contemporary Food Engineering) From CRC
Press Doc

Enhancing Extraction Processes in the Food Industry (Contemporary Food Engineering) From CRC Press Mobipocket

Enhancing Extraction Processes in the Food Industry (Contemporary Food Engineering) From CRC Press EPub


