664.02842 HOY

CONTENTS

Design and Purpose of the Symposium

1.  Food Research and the Food Industry

Session I: Time-Temperature Relationships for Different Thermal Process in the Food

Industries

2. Effect of Temperature-Moisture Content History During Processing on Food Quality

3. Heat Preservation Involving Liquid Food in Continuous-Flow Pasteurisation and
UHT

4.  Heat Preservation Involving Liquids and Solid Foods in Batch Autoclaves and
Hydrostatic Sterilisers

5. Concentration by Evaporation

6.  Time-Temperature Relationships in Industrial Cooking and Frying

Session II: Physical, Chemical and Biological Changes Related to Different time-

Temperature Combinations

7. Changes of Muscle Proteins During the Heating of Meat

8.  Physical, Chemical and Biological Changes Related to Different Time-Temperature
Combinations

9.  Chemical, Physical and Biological Changes in Carbohydrates Induced by Thermal
Processing

10. Maillard Reactions in Foods

11.  Vitamin Losses During Thermal Processing

12. Inactivation of Enzymes During Thermal Processing

13.  Thermal Degradation of Meal Components

14. The Effect of Temperature and Time on Emulsion Stability

Session III: Applications Within Industry. Current Problems

15. Fish Products-Heat Penetration

16. Thermal Processing, Evaporation and Drying of Fish-Meal Products

17.  Milk Products-Pasteurisation and Sterilisation

18. The Influence of Evaporation and Drying on Milk

19. Meat Products and Vegetables

20. The Baking of Cereals

21. Thermal Processing and the Technology of Wine

22. Nature of Bound Nicotinic Acid in Cereals and its Release by Thermal and Chemical
Treatment

23. The Influence of Heat on Meat Proteins, Studied by SDS Electrophoresis

X

10

31

42
54
71

101

135

152
168
185
202
218
224

239
246
259
267
280
290
295

305
311



Session IV: Reaching a Consensus

23.

25.
26.

General Principles Involved in Measuring Specific Damage of Food Components During
Thermal Processes

Biological Changes-A Consensus

Perspectives on the Conference-Pointers for the Future

Index

328
360
372
389



	Session I: Time-Temperature Relationships for Different Thermal Process in the Food
	Session II: Physical, Chemical and Biological Changes Related to Different time-
	Session III: Applications Within Industry. Current Problems
	Session IV: Reaching a Consensus


