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A fresh view of the state-of-the-art, Advancesin Food Extrusion Technology
focuses on extruder selection, extrudate development, quality parameters, and
troubleshooting in the 21% century extrusion process. In particular, the book:

- Introduces the history, nomenclature, and working principles of extrusion
technology

- Presents an overview of various types of extruders aswell as parts and
components of an extruder for design considerations

- Discusses extruder selection and design, fluid flow problem with different types
of raw materials, and heat transfer and viscous energy dissipation, with
advantages and limitations for particular cases

- Emphasizes recent research while providing an overview of trends previously
reported in the literature

- Coversthe coinjection of food substances into an extruder die with the
objective of creating defined colored patterns, adding internal flavors, and
achieving other food injection applicationsinto cereal-based extruded products

- Describes thermal and nonthermal extrusion of protein products

Discussing the influence of design and raw materials on extruder performance
and nutritional value, this book covers current and devel oping products from
cereal-based snacks to pet food. In addition to the usual benefits of heat
processing, extrusion offers the possibility of modifying and expanding the
functional properties of food ingredients. Designed for both the active and future
food scientist, this book is an exciting addition to a creative and ever-evolving
field.
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A fresh view of the state-of-the-art, Advancesin Food Extrusion Technology focuses on extruder
selection, extrudate development, quality parameters, and troubleshooting in the 21% century extrusion
process. In particular, the book:

- Introduces the history, nomenclature, and working principles of extrusion technology

- Presents an overview of various types of extruders aswell as parts and components of an extruder for
design considerations

- Discusses extruder selection and design, fluid flow problem with different types of raw materias, and heat
transfer and viscous energy dissipation, with advantages and limitations for particular cases

- Emphasizes recent research while providing an overview of trends previously reported in the literature

- Coversthe coinjection of food substances into an extruder die with the objective of creating defined
colored patterns, adding internal flavors, and achieving other food injection applications into cereal -based
extruded products

- Describes thermal and nonthermal extrusion of protein products

Discussing the influence of design and raw materials on extruder performance and nutritional value, this
book covers current and devel oping products from cereal -based snacks to pet food. In addition to the usual
benefits of heat processing, extrusion offers the possibility of modifying and expanding the functional
properties of food ingredients. Designed for both the active and future food scientist, this book is an exciting
addition to a creative and ever-evolving field.
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Editorial Review
About the Author

Professor Medeni Maskan is currently a professor at the University of Gaziantep, Engineering Faculty,
Food Engineering Department. He received a B.Sc. degree in Food Engineering from Middle East Technical
University in 1988. He received his M.Sc. and Ph.D. degrees in Food Engineering from Gaziantep
University in 1992 and 1997, respectively. He worked on the storage stability of pistachio nuts at various
atmospheric conditions problem during his Ph.D. studies. Dr. Maskan has been a faculty member since 1998,
and became afull professor in 2007. He has published more than 70 articlesin national and international top
classjournals. His research program focuses on fats and oils, dehydration of food materials, and extrusion
technology. He acts as areviewer in severa journals being published in the food science and technology
area. Professor Maskan lives in Gaziantep, Turkey with hiswife, Aysun, and their two children, Serhat and
Ozan Emre.

Dr. Aylin Altan isan assistant professor of Food Engineering at the University of Mersin, Turkey. Dr. Altan
received her B.S. and M.S. degreesin Food Engineering at the University of Gaziantep, Turkey, in 2000 and
2003, respectively. She received her Ph.D. degreein Food Engineering in 2008 from the University of
Gaziantep in Turkey, focusing on the extrusion process under a collaborative research with the University of
California, Davis. She worked as a postdoctoral fellow at the University of California, Davis, from 2009 to
2010. She joined the faculty of Food Engineering at the University of Mersin in 2010. Dr. Altan is the author
of 13 research papersin refereed scientific journals, 2 book chapters, and more than 20 conference
presentations. Sheis the recipient of the third-place poster award in the Second International Congress on
Food and Nutrition in 2007, best poster award in |CC International Conference in 2008, and afinalistin

IFT’ s Food Engineering Division Graduate Paper Competition in 2008. Sheisamember of IFT. Her current
research interests include processing of food materials into value-added products, modeling and optimization
of food processing, utilization of agricultural processing by-products, and noninvasive imaging of food
microstructure.

Users Review
From reader reviews:
Mary Alexander:

In this 21st hundred years, people become competitive in most way. By being competitive today, people
have do something to make them survives, being in the middle of often the crowded place and notice by
simply surrounding. One thing that at times many people have underestimated this for awhile is reading.

Y ep, by reading a e-book your ability to survive enhance then having chance to stay than other is high. In
your case who want to start reading a book, we give you this kind of Advancesin Food Extrusion
Technology (Contemporary Food Engineering) book as starter and daily reading publication. Why, because
this book is more than just a book.



Dorothy Waddell:

Advances in Food Extrusion Technology (Contemporary Food Engineering) can be one of your beginning
books that are good idea. We recommend that straight away because this guide has good vocabulary which
could increase your knowledge in words, easy to understand, bit entertaining but nevertheless delivering the
information. The author giving his’her effort that will put every word into satisfaction arrangement in writing
Advancesin Food Extrusion Technology (Contemporary Food Engineering) nevertheless doesn't forget the
main level, giving the reader the hottest and also based confirm resource data that maybe you can be among
it. This great information may drawn you into completely new stage of crucial imagining.

Kevin Lewis;

Do you one of the book lovers? If yes, do you ever feeling doubt if you find yourself in the book store? Aim
to pick one book that you find out the inside because don't determine book by its protect may doesn't work
the following is difficult job because you are scared that the inside maybe not while fantastic asin the
outside seem likes. Maybe you answer may be Advances in Food Extrusion Technology (Contemporary
Food Engineering) why because the wonderful cover that make you consider in regards to the content will
not disappoint you actually. The inside or content will be fantastic as the outside or maybe cover. Y our
reading 6th sense will directly guide you to pick up this book.

Robert Clark:

Y ou could spend your free time to study this book this publication. This Advances in Food Extrusion
Technology (Contemporary Food Engineering) is simple bringing you can read it in the recreation area, in
the beach, train in addition to soon. If you did not get much space to bring the particular printed book, you
can buy often the e-book. It is make you better to read it. Y ou can save often the book in your smart phone.
So there are alot of benefits that you will get when you buy this book.
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