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Many food ingredients are supplied in powdered form, as reducing water content
increases shelf life and aids ease of storage, handling and transport. Powder
technology is therefore of great importance to the food industry. The Handbook
of food powders explores a variety of processes that are involved in the
production of food powders, the further processing of these powders and their
functional properties.

Part one introduces processing and handling technologies for food powders and
includes chapters on spray, freeze and drum drying, powder mixing in the
production of food powders and safety issues around food powder production
processes. Part two focusses on powder properties including surface composition,
rehydration and techniques to analyse the particle size of food powders. Finally,
part three highlights speciality food powders and includes chapters on dairy
powders, fruit and vegetable powders and coating foods with powders.

The Handbook of food powders is a standard reference for professionals in the
food powder production and handling industries, development and quality control
professionals in the food industry using powders in foods, and researchers,
scientists and academics interested in the field.

Explores the processing and handling technologies in the production of food●

powders
Examines powder properties, including surface composition, shelf life, and●

techniques used to examine particle size
Focusses on speciality powders such as dairy, infant formulas, powdered egg,●

fruit and vegetable, and culinary and speciality products
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Many food ingredients are supplied in powdered form, as reducing water content increases shelf life and aids
ease of storage, handling and transport. Powder technology is therefore of great importance to the food
industry. The Handbook of food powders explores a variety of processes that are involved in the production
of food powders, the further processing of these powders and their functional properties.

Part one introduces processing and handling technologies for food powders and includes chapters on spray,
freeze and drum drying, powder mixing in the production of food powders and safety issues around food
powder production processes. Part two focusses on powder properties including surface composition,
rehydration and techniques to analyse the particle size of food powders. Finally, part three highlights
speciality food powders and includes chapters on dairy powders, fruit and vegetable powders and coating
foods with powders.

The Handbook of food powders is a standard reference for professionals in the food powder production and
handling industries, development and quality control professionals in the food industry using powders in
foods, and researchers, scientists and academics interested in the field.
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Editorial Review

Review

"Chemical and biological engineers describe different processes that are involved in producing food
powders, their further processing, and the functional properties of the powders. Among their topics are
spray drying, roller and drum drying, grinding, powder mixing, flow patterns and storage design in handling
food powders, the risk of dust explosion,…"--ProtoView.com, March 2014

About the Author
Prof. Bhandari has been associated with the University of Queensland for the last 21 years. His research and
teaching areas include food materials science, processing, physical and engineering properties of foods. Prof
Bhandari has published two co-edited books and more than 200 book chapters and research papers. His
publications have been cited nearly 6000 times (2014) and is recognised as one of the leading researchers in
glass transition and encapsulation technologies in food science discipline. He has recently patented two
significant technologies, a continuous microgel particle formation device for encapsulation of food and
pharmaceauticals and a technology to produce ethylene powder by applying materials science approach.

Nidhi Bansal has been working at the University of Queensland for the last 6 years in the field of Dairy
Science and Technology. Currently, she is advising 13 PhD students (1 5 as principal advisor). 9 of her
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publications in the field, Dr Bansal has also co-edited a book recently (Bhandari B, Bansal N, Zhang M,
Schuck P; Handbook of Food Powders: Processes and Properties; Woodhead Publishing, Cambridge, UK,
2013) and contributed a book chapter on “Functional Milk Proteins: Production and Utilization. Whey-Based
Ingredients” in Advanced Dairy Chemistry-1B, Proteins: Applied Aspects (4th edition, vol. 1B, New York:
Springer).

Professor Min Zhang works at the School of Food Science and Technology, Jiangnan University, China.

Dr Pierre Schuck is a researcher at INRA, France.

Users Review

From reader reviews:

Andre Rosier:

Hey guys, do you wants to finds a new book to see? May be the book with the headline Handbook of Food
Powders: Processes and Properties (Woodhead Publishing Series in Food Science, Technology and
Nutrition) suitable to you? The particular book was written by popular writer in this era. Typically the book
untitled Handbook of Food Powders: Processes and Properties (Woodhead Publishing Series in Food
Science, Technology and Nutrition)is one of several books in which everyone read now. This kind of book
was inspired lots of people in the world. When you read this publication you will enter the new age that you
ever know just before. The author explained their concept in the simple way, so all of people can easily to
recognise the core of this guide. This book will give you a lots of information about this world now. So you
can see the represented of the world in this book.



Chester Grantham:

A lot of people always spent all their free time to vacation as well as go to the outside with them family or
their friend. Did you know? Many a lot of people spent these people free time just watching TV, or maybe
playing video games all day long. In order to try to find a new activity that's look different you can read the
book. It is really fun in your case. If you enjoy the book that you read you can spent 24 hours a day to
reading a e-book. The book Handbook of Food Powders: Processes and Properties (Woodhead Publishing
Series in Food Science, Technology and Nutrition) it is quite good to read. There are a lot of folks that
recommended this book. These were enjoying reading this book. When you did not have enough space
bringing this book you can buy often the e-book. You can m0ore effortlessly to read this book through your
smart phone. The price is not too expensive but this book provides high quality.

Gloria Eller:

Reading can called brain hangout, why? Because when you find yourself reading a book specially book
entitled Handbook of Food Powders: Processes and Properties (Woodhead Publishing Series in Food
Science, Technology and Nutrition) your brain will drift away trough every dimension, wandering in every
aspect that maybe unidentified for but surely might be your mind friends. Imaging just about every word
written in a guide then become one application form conclusion and explanation that maybe you never get
just before. The Handbook of Food Powders: Processes and Properties (Woodhead Publishing Series in Food
Science, Technology and Nutrition) giving you a different experience more than blown away your head but
also giving you useful details for your better life with this era. So now let us present to you the relaxing
pattern this is your body and mind will probably be pleased when you are finished studying it, like winning
a. Do you want to try this extraordinary paying spare time activity?

Naomi Dillon:

Handbook of Food Powders: Processes and Properties (Woodhead Publishing Series in Food Science,
Technology and Nutrition) can be one of your basic books that are good idea. All of us recommend that
straight away because this reserve has good vocabulary which could increase your knowledge in vocabulary,
easy to understand, bit entertaining but nevertheless delivering the information. The author giving his/her
effort to set every word into delight arrangement in writing Handbook of Food Powders: Processes and
Properties (Woodhead Publishing Series in Food Science, Technology and Nutrition) nevertheless doesn't
forget the main position, giving the reader the hottest and based confirm resource facts that maybe you can
be one of it. This great information can certainly drawn you into fresh stage of crucial thinking.
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