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Recent Developments in Food Process Engineering 

Teaching Scheme: Examination Scheme: 

Theory: 4Hrs/ Week Theory Examination: 80 Marks  

   T                  erm Work: 20 Marks 

 UNIT- I 

Emerging food processing techniques in non-thermal processing: Membrane technology, High 

hydrostatic pressure (HHP) technique, Ultrasound, Ionizing radiation, Pulsed electric field (PEF) 

preservation technique, Hurdle technologies etc. 

UNIT-II 

Emerging technology in food processing and extraction: Active and Modified Atmosphere 

Packaging (MAP), Control Atmosphere Packaging (CAP). Supercritical fluid extraction (SCFE): 

Concept, property of Near Critical Fluids (NCF) and extraction methods (Cold extraction, 

Microwave assisted extraction), Application of SCFE in food processing. 

UNIT-III 
 

Extrusion cooking: recent developments, methods, equipments, design criteria of extruders, 

engineering aspects of single and twin screw extrusion cooking, applications of extrusion. 

Recent trends in freezing systems: frozen food properties, freezing time calculations, slow and 

fast freezing methods. Refrigeration systems used in food processing and storage. 

UNIT- IV 

Novel evaporation/ dehydration techniques: Fluidized bed drying, freeze drying, rotary drying, 

and vacuum drying. Emerging food processing techniques in thermal processing: Dielectric, 

ohmic and infrared heating, Ultra high-temperature (UHT)/aseptic processes etc. 
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