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Course Description

This course describes food production and preservation technologies that
are relevant to the food industry. The course includes food production
methods, traditional preservation processes, fluid flow, thermal preservation
kinetics and methods (heating, cooling, freezing) as well as novel
preservation technologies. Important processing principles (such as
residence time, and heat transfer) and the consequences for products (shelf
life and product quality) are discussed and quantified for various processes
and products.
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