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Food and Industrial Bioproducts and Bioprocessing describes the
engineering aspects of bioprocessing, including advanced food
processing techniques and bioproduct development. The main focus of
the book is on food applications, while numerous industrial
applications are highlighted as well. The editors and authors, all
experts in various bioprocessing fields, cover the latest developments
in the industry and provide perspective on new and potential products
and processes. Challenges and opportunities facing the bioproduct
manufacturing industry are also discussed. Coverage is far-reachi



