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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:

Heather Roberts:

This Engineering Aspects of Food Emulsification and Homogenization (Contemporary Food Engineering)
book is not ordinary book, you have it then the world is in your hands. The benefit you get by reading this
book will be information inside this guide incredible fresh, you will get info which is getting deeper you
actually read a lot of information you will get. That Engineering Aspects of Food Emulsification and
Homogenization (Contemporary Food Engineering) without we realize teach the one who examining it
become critical in thinking and analyzing. Don't possibly be worry Engineering Aspects of Food
Emulsification and Homogenization (Contemporary Food Engineering) can bring when you are and not
make your case space or bookshelves' become full because you can have it with your lovely laptop even cell
phone. This Engineering Aspects of Food Emulsification and Homogenization (Contemporary Food
Engineering) having good arrangement in word along with layout, so you will not sense uninterested in
reading.

Emma Latshaw:

Why? Because this Engineering Aspects of Food Emulsification and Homogenization (Contemporary Food
Engineering) is an unordinary book that the inside of the publication waiting for you to snap the idea but
latter it will jolt you with the secret this inside. Reading this book beside it was fantastic author who have
write the book in such wonderful way makes the content inside easier to understand, entertaining method but
still convey the meaning totally. So , it is good for you because of not hesitating having this ever again or
you going to regret it. This amazing book will give you a lot of rewards than the other book have got such as
help improving your ability and your critical thinking method. So , still want to delay having that book? If I
ended up you I will go to the book store hurriedly.

Jamie Ault:

You will get this Engineering Aspects of Food Emulsification and Homogenization (Contemporary Food
Engineering) by browse the bookstore or Mall. Merely viewing or reviewing it could to be your solve
challenge if you get difficulties for your knowledge. Kinds of this reserve are various. Not only by written or
printed and also can you enjoy this book by simply e-book. In the modern era just like now, you just looking
because of your mobile phone and searching what your problem. Right now, choose your ways to get more
information about your reserve. It is most important to arrange yourself to make your knowledge are still
update. Let's try to choose correct ways for you.

Lee Villegas:

A lot of e-book has printed but it differs from the others. You can get it by net on social media. You can
choose the best book for you, science, comic, novel, or whatever by means of searching from it. It is referred
to as of book Engineering Aspects of Food Emulsification and Homogenization (Contemporary Food



Engineering). You can contribute your knowledge by it. Without departing the printed book, it could
possibly add your knowledge and make you happier to read. It is most important that, you must aware about
guide. It can bring you from one location to other place.
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