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Emulsions are found in a wide variety of food products, pharmaceuticals, paints, and cosmetics, thus
emulsification is a truly multidisciplinary phenomenon. Therefore understanding of the process must evolve
from the combination of (at least) three different scientific specializations. Engineering Aspects of Food
Emulsification and Homogenization describes the state-of-the-art technology and brings together aspects
from physical chemistry, fluid mechanics, and chemical engineering. The book explores the unit operations
used in emulsification and homogenization processes, using fundamental theory from different fields to
discuss design and function of different emulsification techniques.

This book summarizes the present understanding of the involved physical–chemical processes as well as
specific information about the limits and possibilities for the different types of emulsifying equipment. It
covers colloidal chemistry and engineering aspects of emulsification and discusses high-energy and low-
energy emulsification methods. The chapters highlight low-energy emulsification processes such as
membrane emulsification that are now industrially feasible. Dramatically more energy-efficient processes are
being developed, and this book clarifies their present limitations, such us scale-up and achievable droplet
sizes.

The present literature on emulsification is, to a large degree, influenced by the division between physical
chemistry, fluid dynamics, and chemical engineering. Written by experts drawn from academia and industry,
this book brings those areas together to provide a comprehensive resource that gives a deeper understanding
of emulsification and homogenization in food product development.
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From reader reviews:

Walter Crouse:

People live in this new day time of lifestyle always aim to and must have the spare time or they will get great
deal of stress from both way of life and work. So , when we ask do people have spare time, we will say
absolutely of course. People is human not just a robot. Then we request again, what kind of activity are you
experiencing when the spare time coming to a person of course your answer can unlimited right. Then do
you try this one, reading ebooks. It can be your alternative with spending your spare time, the book you have
read will be Engineering Aspects of Food Emulsification and Homogenization (Contemporary Food
Engineering).

Marva Larson:

Engineering Aspects of Food Emulsification and Homogenization (Contemporary Food Engineering) can be
one of your beginner books that are good idea. All of us recommend that straight away because this book has
good vocabulary that may increase your knowledge in terminology, easy to understand, bit entertaining
however delivering the information. The writer giving his/her effort that will put every word into satisfaction
arrangement in writing Engineering Aspects of Food Emulsification and Homogenization (Contemporary
Food Engineering) however doesn't forget the main point, giving the reader the hottest in addition to based
confirm resource facts that maybe you can be one among it. This great information could drawn you into
brand-new stage of crucial considering.

Bobbie Burke:

Your reading sixth sense will not betray a person, why because this Engineering Aspects of Food
Emulsification and Homogenization (Contemporary Food Engineering) book written by well-known writer
whose to say well how to make book that could be understand by anyone who read the book. Written
throughout good manner for you, still dripping wet every ideas and writing skill only for eliminate your
current hunger then you still uncertainty Engineering Aspects of Food Emulsification and Homogenization
(Contemporary Food Engineering) as good book not simply by the cover but also by the content. This is one
publication that can break don't determine book by its handle, so do you still needing a different sixth sense
to pick this specific!? Oh come on your studying sixth sense already said so why you have to listening to yet
another sixth sense.

Mildred Olsen:

In this era globalization it is important to someone to receive information. The information will make
someone to understand the condition of the world. The fitness of the world makes the information simpler to
share. You can find a lot of recommendations to get information example: internet, classifieds, book, and
soon. You will observe that now, a lot of publisher that print many kinds of book. The particular book that
recommended to you personally is Engineering Aspects of Food Emulsification and Homogenization



(Contemporary Food Engineering) this publication consist a lot of the information from the condition of this
world now. This particular book was represented just how can the world has grown up. The language styles
that writer use to explain it is easy to understand. The particular writer made some exploration when he
makes this book. Here is why this book suited all of you.
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