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The demand for functional foods and neutraceuticals is on the rise, leaving product development companies
racing to improve bioactive compound extraction methods – a key component of functional foods and
neutraceuticals development. From established processes such as steam distillation to emerging techniques
like supercritical fluid technology, Extracting Bioactive Compounds for Food Products: Theory and
Applications details the engineering aspects of the processes used to extract bioactive compounds from their
food sources.

Covers Bioactive Compounds Found in Foods, Cosmetics, and Pharmaceuticals

Each well-developed chapter provides the fundamentals of transport phenomena and thermodynamics as
they relate to the process described, a state-of-the-art literature review, and replicable case studies of
extraction processes. This authoritative reference examines a variety of established and groundbreaking
extraction processes including:

Steam distillation●

Low-pressure solvent extraction●

Liquid-liquid extraction●

Supercritical and pressurized fluid extraction●

Adsorption and desorption●

The acute view of thermodynamic, mass transfer, and economical engineering provided in this book builds a
foundation in the processes used to obtain high-quality bioactive extracts and purified compounds. Going
beyond the information traditionally found in unit operations reference books, Extracting Bioactive
Compounds for Food Products: Theory and Applications demonstrates how to successfully optimize
bioactive compound extraction methods and use them to create new and better natural food options.
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From reader reviews:

Jeremy Scott:

Book is to be different for every single grade. Book for children until eventually adult are different content.
As you may know that book is very important for us. The book Extracting Bioactive Compounds for Food
Products: Theory and Applications (Contemporary Food Engineering) was making you to know about other
knowledge and of course you can take more information. It is extremely advantages for you. The guide
Extracting Bioactive Compounds for Food Products: Theory and Applications (Contemporary Food
Engineering) is not only giving you much more new information but also for being your friend when you
truly feel bored. You can spend your personal spend time to read your e-book. Try to make relationship
using the book Extracting Bioactive Compounds for Food Products: Theory and Applications (Contemporary
Food Engineering). You never sense lose out for everything if you read some books.

Robert Stitt:

A lot of people always spent their own free time to vacation or go to the outside with them household or their
friend. Were you aware? Many a lot of people spent that they 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 any book. It
is really fun for yourself. If you enjoy the book that you read you can spent all day every day to reading a
reserve. The book Extracting Bioactive Compounds for Food Products: Theory and Applications
(Contemporary Food Engineering) it is quite good to read. There are a lot of people that recommended this
book. These folks were enjoying reading this book. Should you did not have enough space to develop this
book you can buy the particular e-book. You can m0ore easily to read this book from the smart phone. The
price is not to cover but this book features high quality.

Ruth Jones:

People live in this new time of lifestyle always try to and must have the extra time or they will get lots of
stress from both day to day life and work. So , when we ask do people have free time, we will say absolutely
without a doubt. People is human not really a robot. Then we ask again, what kind of activity are there when
the spare time coming to an individual of course your answer can unlimited right. Then do you try this one,
reading publications. It can be your alternative with spending your spare time, the particular book you have
read is Extracting Bioactive Compounds for Food Products: Theory and Applications (Contemporary Food
Engineering).

Stephen Redmond:

Do you like reading a guide? Confuse to looking for your chosen book? Or your book seemed to be rare?
Why so many question for the book? But just about any people feel that they enjoy regarding reading. Some
people likes examining, not only science book but also novel and Extracting Bioactive Compounds for Food
Products: Theory and Applications (Contemporary Food Engineering) as well as others sources were given



information for you. After you know how the truly great a book, you feel would like to read more and more.
Science publication was created for teacher or maybe students especially. Those books are helping them to
include their knowledge. In different case, beside science book, any other book likes Extracting Bioactive
Compounds for Food Products: Theory and Applications (Contemporary Food Engineering) to make your
spare time far more colorful. Many types of book like here.
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