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UNISA996385027003316
Lawson William <fl. 1618.>

A nevv orchard and garden: or the best way for planting, grafting, and
to make any ground good, for a rich orchard [[electronic resource] ] :
particularly in the north, and generally for the whole kingdome of
England, as in nature, reason, situation, and all probabilitie, may and
doth appeare. With the country housewifes garden for herbes of
common vse, their vertues, seasons, profits, ornaments, varietie of
knots, models for trees, and plots for the best ordering of grounds and
walkes. As also the husbandry of bees, with their seuerall vses and
annoyances, all being the experience of 48. yeeres labour, and now the
second time corrected and much enlarged, by William Lawson.
Whereunto is newly added the art of propagating plants, with the true
ordering of all manner of fruits, in their gathering, carrying home, and
preseruation

Printed at London, : By I. H[aviland and G. Purslowe] for Roger lackson,
and are to be sold at his shop neere Fleet-street Conduit, 1623

[8], 57, [3], 24, 10, 7, [3] p. : ill
HarwardSimon <fl. 1572-1614.>

Gardening
Gardening - Great Britain
Fruit - Great Britain

Inglese
Materiale a stampa
Monografia

Printers' names from STC; "Purslowe pr[inted]. sheet H to the end".

"The country housevvifes garden”, incorrectly attributed to Gervase
Markham, has separate dated title page and pagination; "A most
profitable new treatise, from approued experience of the art of
propagating plants: by Simon Harward" and "The husband-mans
fruitfull orchard" (caption titles) each have separate pagination; register
is continuous throughout.

The last leaf is blank.

Also issued as part 4 of: Markham, Gervase. A way to get wealth.

Reproductions of the originals in the British Library and the Bodleian
Library.
Appears at reel 768 (British Library copy of "The country housewifes
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UNISA996208282103316
Smith P. G (Peter Geoffrey), <1954->

Applications of fluidisation in food processing [[electronic resource] /] /
P.G. Smith

Oxford ; ; Ames, lowa, : Blackwell Science, c2007

0-470-69794-6
1-281-31205-3
9786611312053
0-470-99542-4
0-470-99541-6

[1st ed.]
1 online resource (264 p.)

664/.024

Fluidization
Fluid dynamics
Food industry and trade

Inglese

Materiale a stampa

Monografia

Description based upon print version of record.
Includes bibliographical references and index.

Applications of Fluidization to Food Processing; Contents; Preface;
Glossary; Part One: Fundamentals of Fluidization; 1 A Description of
Fluidized Bed Behaviour; An introduction to fluidization; Industrial
applications of fluidization; Applications of fluidization in the food
industry; Gas-solid fluidized bed behaviour; Influence of gas velocity;
Geldart's classification; Bubbles and particle movement; Bubble
formation at the distributor; Bubble growth and bubble shape;
Minimum bubbling velocity; Bubble rise velocity; Particle movement due
to bubble motion; Distributor plate design

Characterisation of particulate solidsParticle size distribution; Mean
particle size; Particle shape; Bulk particle properties; Terminal falling
velocity and particle drag coefficient; Minimum fluidizing velocity in
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aggregative fluidization; Voidage and pressure drop at incipient
fluidization; Carman-Kozeny equation; Ergun equation; Minimum
fluidizing velocity as a function of terminal falling velocity; Semi-
empirical correlations; Experimental measurement; Fluidized bed
behaviour at high gas velocities; Slugging; Turbulent fluidization and
fast fluidization; Elutriation and entrainment

Other types of fluidizationSpouted beds; Centrifugal fluidization;
Particulate fluidization; Nomenclature; References; 2 Characteristics of
Aggregative Fluidization; Heat transfer; Correlations for heat transfer
coefficients; Bed-surface heat transfer; Gas-particle heat transfer; Gas-
particle heat transfer coefficient; Mass transfer; Correlations for mass
transfer coefficients; Gas-particle mass transfer; Mixing; Introduction;
Mechanisms of solids mixing; Mixing in fluidized beds; Vertical mixing
of solids: the dispersion model; Rate of mixing; Mixing and segregation
of dissimilar particles

MechanismsPatterns of particle segregation; Examples of fluidized bed
segregation; Nomenclature; References; Part Two: Applications; 3
Freezing; Low-temperature preservation of foods; Introduction;
Industrial freezing equipment; Fluidized bed freezing; Capacity of
fluidized bed freezers; Freezing rate and freezing point of foods;
Prediction of freezing time; Design of fluidized bed freezers;
Introduction; Heat transfer in fluidized bed freezers; Mixing, dispersion
and residence time; Applications of fluidized bed freezing;
Nomenclature; References; 4 Drying; Introduction; Principles of drying
Water activityEffect of water activity on microbial growth; Effect of
drying on food structure; Isotherms and equilibrium; Drying kinetics;
Classification of driers; Fluidized bed drying; Material and energy
balances; The well-mixed drier; The plug flow drier; Variations in
fluidized bed drier design; Other fluidized bed drying techniques;
Vibro-fluidization; Mechanical agitation; Centrifugal fluidization;
Spouted bed drying; Microwave drying; Nomenclature; References; 5
Granulation; Granulation and particle growth; Particle-particle bonding;
Bonding mechanisms

Growth mechanisms in granulation

Fluidization is a technique that enables solid particles to take on some
of the properties of a fluid. Despite being very widely used within the
food processing industry, understanding of this important technique is
often limited.Applications of Fluidization to Food Processing sets out
the established theory of fluidization and relates this to food
processing applications, particularly in:* Drying* Freezing* Mixing*
Granulation* FermentationThis important and thorough book, written
by Peter Smith, who has many years' experience teaching and
researching in fo



