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<i>Exploring Religion in Ancient Egypt </i>offers a stimulating
overview of the study of ancient Egyptian religion by examining
research drawn from beyond the customary boundaries of Egyptology
and shedding new light on entrenched assumptions.
<ul><li>Discusses the evolution of religion in ancient Egypt - a belief
system that endured for 3,000 years</li><li>Dispels several modern
preconceptions about ancient Egyptian religious
practices</li><li>Reveals how people in ancient Egypt struggled to
secure well-being in the present life and the afterlife</li></ul>
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This Brief provides a comprehensive overview of porosity's effects on
dried food quality. The factors influencing porosity during the various
drying methods are explored in depth, as well as porosity's overall
effect on food properties. The chemical reaction and stability of
porosity are also covered, including sensory and mechanical properties.
The work looks closely at the relationship between drying conditions,
pore characteristics, and dried food quality.   Porosity: Establishing the
relationship between drying parameters and dried food quality looks at
food from a material point of view, outlining water binding
characteristics and structure homogenity. The Brief presents a
comprehensive view of the factors affecting porosity in dried foods,
from pressure and drying rate to temperature and coating treatment,
and relates these to porosity effects during the five major drying
processes. Moreover, this book discusses the effect of porosity on
transfer mechanisms and quality attributes of food stuff. In conclusion,
this work aims to establish the relationship between drying process,
quality, and porosity in dried foods.


