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Spray drying is a well-established method for transforming liquid materials into
dry powder form. Widely used in the food and pharmaceutical industries, this
technology produces high quality powders with low moisture content, resulting
in a wide range of shelf stable food and other biologically significant products.
Encapsulation technology for bioactive compounds has gained momentum in the
last few decades and a series of valuable food compounds, namely flavours,
carotenoids and microbial cells have been successfully encapsulated using spray
drying.

Spray Drying Technique for Food Ingredient Encapsulation provides an insight
into the engineering aspects of the spray drying process in relation to the
encapsulation of food ingredients, choice of wall materials, and an overview of
the various food ingredients encapsulated using spray drying. The book also
throws light upon the recent advancements in the field of encapsulation by spray
drying, i.e., nanospray dryers for production of nanocapsules and computational
fluid dynamics (CFD) modeling.

Addressing the basics of the technology and its applications, the book will be a
reference for scientists, engineers and product developers in the industry.
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Spray drying is a well-established method for transforming liquid materials into dry powder form. Widely
used in the food and pharmaceutical industries, this technology produces high quality powders with low
moisture content, resulting in a wide range of shelf stable food and other biologically significant products.
Encapsulation technology for bioactive compounds has gained momentum in the last few decades and a
series of valuable food compounds, namely flavours, carotenoids and microbial cells have been successfully
encapsulated using spray drying.

Spray Drying Technique for Food Ingredient Encapsulation provides an insight into the engineering aspects
of the spray drying process in relation to the encapsulation of food ingredients, choice of wall materials, and
an overview of the various food ingredients encapsulated using spray drying. The book also throws light
upon the recent advancements in the field of encapsulation by spray drying, i.e., nanospray dryers for
production of nanocapsules and computational fluid dynamics (CFD) modeling.

Addressing the basics of the technology and its applications, the book will be a reference for scientists,
engineers and product developers in the industry.
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Editorial Review

From the Back Cover

Spray drying is a well-established method for transforming liquid materials into dry powder form. Widely
used in the food and pharmaceutical industries, this technology produces high quality powders with low
moisture content, resulting in a wide range of shelf-stable foods and other biologically significant products.
Encapsulation technology for bioactive compounds has gained momentum in the last few decades, and a
series of valuable food compounds – namely flavors, carotenoids and microbial cells – have been
successfully encapsulated using spray drying.

Spray Drying Techniques for Food Ingredient Encapsulation provides an insight into the engineering aspects
of the spray drying process in relation to the encapsulation of food ingredients, the choice of wall materials,
and an overview of the various food ingredients encapsulated using spray drying. The book also throws light
upon the recent advancements in the field of encapsulation by spray drying, such as nanospray dryers for
production of nanocapsules and computational fluid dynamics (CFD) modeling. Addressing the basics of the
technology and its applications, the book will be a reference for scientists, engineers and product developers
in the industry.

About the Author
Dr C. Anandharamakrishnan is Principal Scientist of the Food Engineering Department, CSIR-Central
Food Technological Research Institute, Mysore, India.

Padma Ishwarya S. is Research Fellow of the Food Engineering Department, CSIR-Central Food
Technological Research Institute, Mysore, India.

Users Review

From reader reviews:

Coleman Bailey:

Reading a reserve can be one of a lot of action that everyone in the world really likes. Do you like reading
book therefore. There are a lot of reasons why people enjoyed. First reading a guide will give you a lot of
new info. When you read a book you will get new information simply because book is one of numerous
ways to share the information or even their idea. Second, examining a book will make an individual more
imaginative. When you reading a book especially hype book the author will bring someone to imagine the
story how the personas do it anything. Third, you could share your knowledge to some others. When you
read this Spray Drying Techniques for Food Ingredient Encapsulation (Institute of Food Technologists
Series), it is possible to tells your family, friends and also soon about yours guide. Your knowledge can
inspire average, make them reading a book.



Tracy Cluck:

Playing with family inside a park, coming to see the coastal world or hanging out with pals is thing that
usually you could have done when you have spare time, and then why you don't try point that really opposite
from that. One particular activity that make you not experiencing tired but still relaxing, trilling like on roller
coaster you are ride on and with addition of information. Even you love Spray Drying Techniques for Food
Ingredient Encapsulation (Institute of Food Technologists Series), you may enjoy both. It is great
combination right, you still would like to miss it? What kind of hang-out type is it? Oh can occur its mind
hangout folks. What? Still don't have it, oh come on its identified as reading friends.

Christopher Jaeger:

Are you kind of occupied person, only have 10 or maybe 15 minute in your morning to upgrading your mind
talent or thinking skill perhaps analytical thinking? Then you are having problem with the book when
compared with can satisfy your short space of time to read it because pretty much everything time you only
find e-book that need more time to be go through. Spray Drying Techniques for Food Ingredient
Encapsulation (Institute of Food Technologists Series) can be your answer mainly because it can be read by
an individual who have those short spare time problems.

David Hosford:

A lot of people said that they feel bored when they reading a e-book. They are directly felt this when they get
a half portions of the book. You can choose the actual book Spray Drying Techniques for Food Ingredient
Encapsulation (Institute of Food Technologists Series) to make your reading is interesting. Your current skill
of reading proficiency is developing when you just like reading. Try to choose easy book to make you enjoy
you just read it and mingle the opinion about book and studying especially. It is to be initial opinion for you
to like to wide open a book and learn it. Beside that the book Spray Drying Techniques for Food Ingredient
Encapsulation (Institute of Food Technologists Series) can to be your friend when you're really feel alone
and confuse in what must you're doing of their time.
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