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Many modern pharmaceutical and biological products, e.g. blood
derivatives, vaccines, cytostatic drugs, antibiotics, bacteria cultures but
also consumer goods such as soluble coffee are freeze-dried to
transform perishable substances into a form that can be stored and
reconstituted to their almost original state without loss of quality.The
book describes the up-to-date fundamentals of freeze-drying, not just
presenting the process in all its seven steps theoretically, but
explaining it with many practical examples. Many years of experience in
freeze-drying allow the authors to supply valua


