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KEY=24 - DEANDRE ANGELICA
FOOD PROCESSING
ADVANCES IN NON-THERMAL TECHNOLOGIES
CRC Press Non-thermal operations in food processing are an alternative to thermal operations and similarly aimed at retaining the quality and organoleptic properties of food products. This volume covers diﬀerent non-thermal processing technologies such as highpressure processing, ultrasound, ohmic heating, pulse electric ﬁeld, pulse light, membrane processing, cryogenic freezing, nanoﬁltration, and cold plasma processing technologies. The book focuses both on fundamentals and on recent advances in non-thermal food
processing technologies. It also provides information with the description and results of research into new emerging technologies for both the academy and industry. Key features: Presents engineering focus on non-thermal food processing technologies. Discusses subclassiﬁcation for recent trends and relevant industry information/examples. Diﬀerent current research-oriented results are included as a key parameter. Covers high-pressure processing, pulse electric ﬁeld, pulse light technology, irradiation, and ultrasonic techniques.
Includes mathematical modeling and numerical simulations. Food Processing: Advances in Non-Thermal Technologies is aimed at graduate students, professionals in food engineering, food technology, and biological systems engineering.

COLD PLASMA CANCER THERAPY
Morgan & Claypool Publishers Cold atmospheric plasma (CAP) emerges as a possible new modality for cancer treatment. This book provides a comprehensive introduction into fundamentals of the CAP and plasma devices used in plasma medicine. An analysis of the
mechanisms of plasma interaction with cancer and normal cells including description of possible mechanisms of plasma selectivity is included. Recent advances in the ﬁeld, the primary challenges and future directions are presented.

PLASMA MEDICAL SCIENCE
Academic Press Plasma Medical Science describes the progress that has been made in the ﬁeld over the past ﬁve years, illustrating what readers must know to be successful. As non-thermal, atmospheric pressure plasma has been applied for a wide variety of medical
ﬁelds, including wound healing, blood coagulation, and cancer therapy, this book is a timely resource on the topics discussed. Provides a dedicated reference for this emerging topic Discusses the state-of-the-art developments in plasma technology Introduces topics of
plasma biophysics and biochemistry that are required to understand the application of the technology for plasma medicine Brings together diverse experience in this ﬁeld in one reference text Provides a roadmap for future developments in the area

COLD PLASMA IN FOOD AND AGRICULTURE
FUNDAMENTALS AND APPLICATIONS
Academic Press Cold Plasma in Food and Agriculture: Fundamentals and Applications is an essential reference oﬀering a broad perspective on a new, exciting, and growing ﬁeld for the food industry. Written for researchers, industry personnel, and students interested in
nonthermal food technology, this reference will lay the groundwork of plasma physics, chemistry, and technology, and their biological applications. Food scientists and food engineers interested in understanding the theory and application of nonthermal plasma for
food will ﬁnd this book valuable because it provides a roadmap for future developments in this emerging ﬁeld. This reference is also useful for biologists, chemists, and physicists who wish to understand the fundamentals of plasma physics, chemistry, and technology
and their biological interactions through applying novel plasma sources to food and other sensitive biomaterials. Examines the topic of cold plasma technology for food applications Demonstrates state-of-the-art developments in plasma technology and potential
solutions to improve food safety and quality Presents a solid introduction for readers on the topics of plasma physics and chemistry that are required to understand biological applications for foods Serves as a roadmap for future developments for food scientists, food
engineers, and biologists, chemists, and physicists working in this emerging ﬁeld

COMPUTATIONAL INTELLIGENCE METHODS FOR BIOINFORMATICS AND BIOSTATISTICS
15TH INTERNATIONAL MEETING, CIBB 2018, CAPARICA, PORTUGAL, SEPTEMBER 6–8, 2018, REVISED SELECTED PAPERS
Springer Nature This book constitutes the thoroughly refereed post-conference proceedings of the 15th International Meeting on Computational Intelligence Methods for Bioinformatics and Biostatistics., CIBB 2018, held in Caparica, Portugal, in September 2018. The 32
revised full papers were carefully reviewed and selected from 51 submissions. The papers present current trends at the edge of computer and life sciences, the application of computational intelligence to a system and synthetic biology and the consequent impact on
innovative medicine were presented. Theoretical and experimental biologists also presented novel challenges and fostered multidisciplinary collaboration aiming to blend theory and practice, where the founding theories of the techniques used for modelling and
analyzing biological systems are investigated and used for practical applications and the supporting technologies.

ADVANCES IN HEAT TRANSFER
TRANSPORT PHENOMENA IN PLASMA
Elsevier Advances in Heat Transfer ﬁlls the information gap between regularly scheduled journals and university-level textbooks by providing wide-ranging and in-depth review articles. Put simply, this book is essential reading for all mechanical, chemical and industrial
engineers working in the ﬁeld of heat transfer in graduate schools or industry. The articles, which serve as a broad review for experts in the ﬁeld, will also be of great interest to non-specialists who need to keep up-to-date with the results of the latest research.
Provides an overview of review articles on topics of current interest Bridges the gap between academic researchers and practitioners in industry A long-running and prestigious series

NON-THERMAL PLASMA TECHNOLOGY FOR POLYMERIC MATERIALS
APPLICATIONS IN COMPOSITES, NANOSTRUCTURED MATERIALS, AND BIOMEDICAL FIELDS
Elsevier Non-Thermal Plasma Technology for Polymeric Materials: Applications in Composites, Nanostructured Materials and Biomedical Fields provides both an introduction and practical guide to plasma synthesis, modiﬁcation and processing of polymers, their
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composites, nancomposites, blends, IPNs and gels. It examines the current state-of-the-art and new challenges in the ﬁeld, including the use of plasma treatment to enhance adhesion, characterization techniques, and the environmental aspects of the process.
Particular attention is paid to the eﬀects on the ﬁnal properties of composites and the characterization of ﬁber/polymer surface interactions. This book helps demystify the process of plasma polymerization, providing a thorough grounding in the fundamentals of
plasma technology as they relate to polymers. It is ideal for materials scientists, polymer chemists, and engineers, acting as a guide to further research into new applications of this technology in the real world. Enables materials scientists and engineers to deploy
plasma technology for surface treatment, characterization and analysis of polymeric materials Reviews the state-of-the-art in plasma technology for polymer synthesis and processing Presents detailed coverage of the most advanced applications for plasma
polymerization, particularly in medicine and biomedical engineering, areas such as implants, biosensors and tissue engineering

NON-THERMAL PROCESSING OF FOODS
CRC Press This book presents the latest developments in the area of non-thermal preservation of foods and covers various topics such as high-pressure processing, pulsed electric ﬁeld processing, pulsed light processing, ozone processing, electron beam processing,
pulsed magnetic ﬁeld, ultrasonics, and plasma processing. Non-thermal Processing of Foods discusses the use of non-thermal processing on commodities such as fruits and vegetables, cereal products, meat, ﬁsh and poultry, and milk and milk products. Features:
Provides latest information regarding the use of non-thermal processing of food products Provides information about most of the non-thermal technologies available for food processing Covers food products such as fruits and vegetables, cereal products, meat, ﬁsh and
poultry, and milk and milk products Discusses the packaging requirements for foods processed with non-thermal techniques The eﬀects of non-thermal processing on vital food components, enzymes and microorganisms is also discussed. Safety aspects and packaging
requirements for non-thermal processed foods are also presented. Rounding out coverage of this technology are chapters that cover commercialization, regulatory issues and consumer acceptance of foods processed with non-thermal techniques. The future trends of
non-thermal processing are also investigated. Food scientists and food engineers, food regulatory agencies, food industry personnel and academia (including graduate students) will ﬁnd valuable information in this book. Food product developers and food processors
will also beneﬁt from this book.

LASER-TISSUE INTERACTIONS
FUNDAMENTALS AND APPLICATIONS
Springer Science & Business Media Basic concepts such as the optical and thermal properties of tissue, the various types of tissue ablation, and optical breakdown and its related eﬀects are treated in detail. Special attention is given to mathematical tools (Monte Carlo
simulations, the Kubelka—Munk theory etc.) and approved techniques (photodynamic therapy, laser-induced interstitial thermotherapy etc.). The part on applications reviews clinically relevant methods in modern medicine using the latest references. The last chapter
covers today’s standards of laser safety, with a careful selection of essential guidelines published by the Laser Institute of America. With numerous research photographs, illustrations, tables and comprehensive summaries.

FUNCTIONALISED CARDIOVASCULAR STENTS
Woodhead Publishing Cardiovascular disease is a major cause of mortality in the western world and about half of these deaths are caused by coronary artery disease. One of the most commonly used interventions to treat arterial blockages is to deploy an arterial stent to
keep the vessel open. Traditionally, some cardiovascular stents have been associated with serious side-eﬀects, such as thrombosis. This book describes the fundamentals of cardiovascular stents, technologies to functionalize their surfaces and the market status of
these important implants. The chapters provide speciﬁc focus on the production and evolution of cardiovascular stents, providing essential knowledge for researchers on advances in the ﬁeld and knowledge of how cardiovascular stents are currently being
"functionalized" in order to improve their biocompatibility and minimize negative outcomes in vivo. Provides a speciﬁc focus on cardiovascular stents Includes a range of topics covering the fundamentals, surface modiﬁcation and biofunctionalization Provides essential
knowledge for researchers on advances in the ﬁeld

ADVANCES IN FOOD BIOTECHNOLOGY
John Wiley & Sons The application of biotechnology in the food sciences has led to an increase in food production and enhanced the quality and safety of food. Food biotechnology is a dynamic ﬁeld and the continual progress and advances have not only dealt eﬀectively
with issues related to food security but also augmented the nutritional and health aspects of food. Advances in Food Biotechnology provides an overview of the latest development in food biotechnology as it relates to safety, quality and security. The seven sections of
the book are multidisciplinary and cover the following topics: GMOs and food security issues Applications of enzymes in food processing Fermentation technology Functional food and nutraceuticals Valorization of food waste Detection and control of foodborne
pathogens Emerging techniques in food processing Bringing together experts drawn from around the world, the book is a comprehensive reference in the most progressive ﬁeld of food science and will be of interest to professionals, scientists and academics in the food
and biotech industries. The book will be highly resourceful to governmental research and regulatory agencies and those who are studying and teaching food biotechnology.

CHARACTERIZATION AND APPLICATIONS OF HIGH FREQUENCY DISCHARGES IN THE NEAR-ATMOSPHERIC PRESSURE RANGE USING MICRO-STRUCTURED ELECTRODE ARRAYS
Cuvillier Verlag

INNOVATIVE FOOD PROCESSING TECHNOLOGIES
A COMPREHENSIVE REVIEW
Elsevier Food process engineering, a branch of both food science and chemical engineering, has evolved over the years since its inception and still is a rapidly changing discipline. While traditionally the main objective of food process engineering was preservation and
stabilization, the focus today has shifted to enhance health aspects, ﬂavour and taste, nutrition, sustainable production, food security and also to ensure more diversity for the increasing demand of consumers. The food industry is becoming increasingly competitive
and dynamic, and strives to develop high quality, freshly prepared food products. To achieve this objective, food manufacturers are today presented with a growing array of new technologies that have the potential to improve, or replace, conventional processing
technologies, to deliver higher quality and better consumer targeted food products, which meet many, if not all, of the demands of the modern consumer. These new, or innovative, technologies are in various stages of development, including some still at the R&D
stage, and others that have been commercialised as alternatives to conventional processing technologies. Food process engineering comprises a series of unit operations traditionally applied in the food industry. One major component of these operations relates to the
application of heat, directly or indirectly, to provide foods free from pathogenic microorganisms, but also to enhance or intensify other processes, such as extraction, separation or modiﬁcation of components. The last three decades have also witnessed the advent and
adaptation of several operations, processes, and techniques aimed at producing high quality foods, with minimum alteration of sensory and nutritive properties. Some of these innovative technologies have signiﬁcantly reduced the thermal component in food
processing, oﬀering alternative nonthermal methods. Food Processing Technologies: A Comprehensive Review covers the latest advances in innovative and nonthermal processing, such as high pressure, pulsed electric ﬁelds, radiofrequency, high intensity pulsed light,
ultrasound, irradiation and new hurdle technology. Each section will have an introductory article covering the basic principles and applications of each technology, and in-depth articles covering the currently available equipment (and/or the current state of
development), food quality and safety, application to various sectors, food laws and regulations, consumer acceptance, advancements and future scope. It will also contain case studies and examples to illustrate state-of-the-art applications. Each section will serve as
an excellent reference to food industry professionals involved in the processing of a wide range of food categories, e.g., meat, seafood, beverage, dairy, eggs, fruits and vegetable products, spices, herbs among others.

FABRICATION OF NANOSTRUCTURES BY PLASMA ELECTROLYSIS
John Wiley & Sons In this handbook and ready reference, the authors introduce the concept of plasma electrolysis, explaining how the coatings are characterized and discussing their mechanical and corrosion properties. They then go on to look at speciﬁc industrial
applications of this powerful and low-cost method, including aerospace, the biomaterials industry as well as in the oil and gas industry.
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ENCYCLOPEDIA OF PLASMA TECHNOLOGY - TWO VOLUME SET
CRC Press Technical plasmas have a wide range of industrial applications. The Encyclopedia of Plasma Technology covers all aspects of plasma technology from the fundamentals to a range of applications across a large number of industries and disciplines. Topics
covered include nanotechnology, solar cell technology, biomedical and clinical applications, electronic materials, sustainability, and clean technologies. The book bridges materials science, industrial chemistry, physics, and engineering, making it a must have for
researchers in industry and academia, as well as those working on application-oriented plasma technologies. Also Available Online This Taylor & Francis encyclopedia is also available through online subscription, oﬀering a variety of extra beneﬁts for researchers,
students, and librarians, including: Citation tracking and alerts Active reference linking Saved searches and marked lists HTML and PDF format options Contact Taylor and Francis for more information or to inquire about subscription options and print/online
combination packages. US: (Tel) 1.888.318.2367; (E-mail) e-reference@taylorandfrancis.com International: (Tel) +44 (0) 20 7017 6062; (E-mail) online.sales@tandf.co.uk

NONEQUILIBRIUM ATMOSPHERIC PRESSURE PLASMA JETS
FUNDAMENTALS, DIAGNOSTICS, AND MEDICAL APPLICATIONS
CRC Press Nonequilibrium atmospheric pressure plasma jets (N-APPJs) generate plasma in open space rather than in a conﬁned chamber and can be utilized for applications in medicine. This book provides a complete introduction to this fast-emerging ﬁeld, from the
fundamental physics, to experimental approaches, to plasma and reactive species diagnostics. It provides an overview of the development of a wide range of plasma jet devices and their fundamental mechanisms. The book concludes with a discussion of the exciting
application of plasmas for cancer treatment. The book provides details on experimental methods including expert tips and caveats. covers novel devices driven by various power sources and the impact of operating conditions on concentrations and ﬂuxes of the
reactive species. discusses the latest advances including theory, modeling, and simulation approaches. gives an introduction, overview and details on state of the art diagnostics of small scale high gradient atmospheric pressure plasmas. covers the use of N-APPJs for
cancer applications, including discussion of destruction of cancer cells, mechanisms of action, and selectivity studies. XinPei Lu is a Chair Professor in the School of Electrical and Electronic Engineering at Huazhong University of Science and Technology. Stephan Reuter
is currently Visiting Professor at Université Paris-Saclay. In a recent Alexander von Humboldt research fellowship at Princeton University, he performed ultrafast laser spectroscopy on cold plasmas. Mounir Laroussi is Professor of Electrical and Computer Engineering
and director of the Plasma Engineering and Medicine Institute at Old Dominion University. He is a Fellow of IEEE and recipient of an IEEE Merit Award. DaWei Liu is Professor in the School of Electrical and Electronic Engineering at Huazhong University of Science and
Technology.

NON-THERMAL PROCESSING TECHNOLOGIES FOR THE GRAIN INDUSTRY
CRC Press Food can rapidly spoil due to growth of microorganisms, and traditional methods of food preservation such as drying, canning, salting, curing, and chemical preservation can aﬀect the quality of the food. Nowadays, various non-thermal processing techniques
can be employed in grain processing industries to combat this. They include pulsed electric ﬁeld processing, high pressure processing, ultrasonic processing, cold plasma processing, and more. Such techniques will satisfy consumer demand for delivering wholesome
food products to the market. Non-Thermal Processing Technologies for the Grain Industry addresses these many new non-thermal food processing techniques that are used during grain processing and minimize microbial contamination and spoilage. Key Features:
Explains the mechanism involved in application of cold plasma techniques for grain processing, and its strategy for inactivation of microbes by using this technique Deals with the eﬀect of incorporation of electric pulses on quality aspects of various grain based
beverage products. Details the innovative high pressure processing techniques used for extraction of antioxidant from food grains Explores the safety issues and applications of non-thermal food processing techniques This book will beneﬁt food scientists, food process
engineers, academicians, students, as well as anyone else in the food industry by providing in-depth knowledge and emerging trends about non-thermal processing techniques in various grain-based food processing industries.

PLASMA TECHNOLOGY FOR BIOMEDICAL APPLICATIONS
MDPI There is growing interest in the use of physical plasmas (ionized gases) for biomedical applications, especially in the framework of so-called “plasma medicine”, which exploits the action of low-power, atmospheric pressure plasmas for therapeutic purposes. Such
plasmas are “cold plasmas”, in the sense that only electrons have a high temperature, whereas ions and the neutral gas particles are at or near room temperature. As a consequence, the “plasma ﬂame” can be directly applied to living matter without appreciable
thermal load. Reactive chemical species, charged particles, visible and UV radiation, and electric ﬁelds are interaction channels of the plasma with pathogens, cells, and tissues, which can trigger a variety of diﬀerent responses. Possible applications include
disinfection, wound healing, cancer treatment, non-thermal blood coagulation, just to mention some. The understanding of the mechanisms of plasma action on living matter requires a strongly interdisciplinary approach, with competencies ranging from plasma physics
and technology to chemistry, to biology and ﬁnally to medicine. This book is a collection of work that explores recent advances in this ﬁeld.

PLASMA SCIENCE AND TECHNOLOGY FOR EMERGING ECONOMIES
AN AAAPT EXPERIENCE
Springer This book highlights plasma science and technology-related research and development work at institutes and universities networked through Asian African Association for Plasma Training (AAAPT) which was established in 1988. The AAAPT, with 52 member
institutes in 24 countries, promotes the initiation and intensiﬁcation of plasma research and development through cooperation and technology sharing. With 13 chapters on fusion-relevant, laboratory and industrial plasmas for wide range of applications and basic
research and a chapter on AAAPT network, it demonstrates how, with collaborations, high-quality, industrially relevant academic and scientiﬁc research on fusion, industrial and laboratory plasmas and plasma diagnostics can be successfully pursued in small research
labs. These plasma sciences and technologies include pioneering breakthroughs and applications in (i) fusion relevant research in the quest for long-term, clean energy source development using high-temperature, high- density plasmas and (ii) multibillion-dollar, lowtemperature, non-equilibrium and thermal industrial plasmas used in processing, synthesis and electronics.

REVIEWS OF ENVIRONMENTAL CONTAMINATION AND TOXICOLOGY 201
Springer Science & Business Media Reviews of Environmental Contamination and Toxicology attempts to provide concise, critical reviews of timely advances, philosophy and signiﬁcant areas of accomplished or needed endeavor in the total ﬁeld of xenobiotics, in any
segment of the environment, as well as toxicological implications.

APPLICATIONS OF COLD PLASMA IN FOOD SAFETY
Springer Nature

COMPREHENSIVE MATERIALS PROCESSING
Newnes Comprehensive Materials Processing provides students and professionals with a one-stop resource consolidating and enhancing the literature of the materials processing and manufacturing universe. It provides authoritative analysis of all processes,
technologies, and techniques for converting industrial materials from a raw state into ﬁnished parts or products. Assisting scientists and engineers in the selection, design, and use of materials, whether in the lab or in industry, it matches the adaptive complexity of
emergent materials and processing technologies. Extensive traditional article-level academic discussion of core theories and applications is supplemented by applied case studies and advanced multimedia features. Coverage encompasses the general categories of
solidiﬁcation, powder, deposition, and deformation processing, and includes discussion on plant and tool design, analysis and characterization of processing techniques, high-temperatures studies, and the inﬂuence of process scale on component characteristics and
behavior. Authored and reviewed by world-class academic and industrial specialists in each subject ﬁeld Practical tools such as integrated case studies, user-deﬁned process schemata, and multimedia modeling and functionality Maximizes research eﬃciency by
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collating the most important and established information in one place with integrated applets linking to relevant outside sources

NONTHERMAL PROCESSING TECHNOLOGIES FOR FOOD
John Wiley & Sons Nonthermal Processing Technologies for Food oﬀers a comprehensive review of nonthermal processing technologies that are commercial, emerging or over the horizon. In addition to the broad coverage, leading experts in each technology serve as
chapter authors to provide depth of coverage. Technologies covered include: physical processes, such as high pressure processing (HPP); electromagnetic processes, such as pulsed electric ﬁeld (PEF), irradiation, and UV treatment; other nonthermal processes, such as
ozone and chlorine dioxide gas phase treatment; and combination processes. Of special interest are chapters that focus on the "pathway to commercialization" for selected emerging technologies where a pathway exists or is clearly identiﬁed. These chapters provide
examples and case studies of how new and nonthermal processing technologies may be commercialized. Overall, the book provides systematic knowledge to industrial readers, with numerous examples of process design to serve as a reference book. Researchers,
professors and upper level students will also ﬁnd the book a valuable text on the subject.

PLASMA REMEDIATION TECHNOLOGY FOR ENVIRONMENTAL PROTECTION
Springer This book introduces a new technology for environmental protection, namely plasma cleaning. It brings together technological advances and research on plasma generators and their application in environmental science and engineering, including contaminated
soil remediation, waste water degradation, metal recovery from waste solution, sterilization and polluted air remediation. It provides a balanced and comprehensive discussion of the core principles, novel plasma reactors and diagnostics, and state-of-the-art
environmental applications of plasma. As such, it represents a valuable reference guide for scientists, engineers and graduate students in the ﬁelds of environmental science and plasma physics.

COMPREHENSIVE CLINICAL PLASMA MEDICINE
COLD PHYSICAL PLASMA FOR MEDICAL APPLICATION
Springer This book presents the state of the art in clinical plasma medicine and outlines translational research strategies. Written by an international group of authors, it is divided into four parts. Part I is a detailed introduction and includes basic and recent research
information on plasma sciences, plasma devices and mechanisms of biological plasma eﬀects. Parts II and III provide valuable clinical insights f.e. into the treatment of superﬁcial contaminations, ulcerations, wounds, treatment of cells in cancer, special indications like
in heart surgery, dentistry, palliative treatment in head and neck cancer or the use of plasma in hygiene. Part IV oﬀers information on how and where to qualify in plasma medicine and which companies produce and supply medical devices and is thus of particular
interest to medical practitioners. This comprehensive book oﬀers a sciences based practical to the clinical use of plasma and includes an extended selection of scientiﬁc medical data and translational literature.

ADVANCES IN COLD PLASMA APPLICATIONS FOR FOOD SAFETY AND PRESERVATION
Academic Press Cold plasma is one of the newest technologies tested for food preservation. In the last decade, this novel approach has shown promising results as a disinfectant of food products and packaging materials. Cold plasma is also aﬀordable, waterless, wastefree, and leaves no chemical residue on the product. This exciting new technology is covered thoroughly in Advances in Cold Plasma Applications for Food Preservation. The book presents the basic principles of cold plasma, examples of food products disinfected by
cold plasma, and the challenges of using cold plasma to maximize microbial and spore inactivation. Some chapters are devoted to speciﬁc applications of the technology, such as the use of cold plasma for space missions. Insights about the required regulations for this
technology are also discussed. Written and edited by experts in the ﬁeld, Advances in Cold Plasma Applications for Food Preservation is aimed at academic researchers, food scientists, and government oﬃcials working on disinfection of food products. Covers the basic
principles of cold plasma Presents novel information and updated results in microbial, spore, and enzyme inactivation in diﬀerent food products Explores the use of cold plasma in disinfection of food products, including packaged food and food packaging materials and
discuss how some food components are modiﬁed Includes the description of some of the current equipment devices and the requirements to design speciﬁc food processing systems Investigates speciﬁc uses of cold plasma in some applications such as space food
Details current regulatory status of cold plasma for food applications

PLASMA TECHNOLOGIES FOR TEXTILE AND APPAREL
CRC Press Plasma Technologies for Textile Apparel details plasma based technologies in textile industries. It disseminates knowledge gained over the years by Indian Institutes and organizations in the arena of plasma based applications for textiles. The book describes
basics of low temperature plasma production in vacuum as well as at atmospheric pressure and various applications of plasma in textile particularly in Indian context.

GREEN POLYMERIC NANOCOMPOSITES
CRC Press Covering fundamentals through applications, this book discusses environmentally friendly polymer nanocomposites and alternatives to traditional nanocomposites through detailed reviews of a variety of materials procured from diﬀerent resources, their
synthesis, and applications using alternative green approaches. The text: Describes green polymeric nanocomposites that show greater properties in terms of degradability, biocompatibility, synthesis process, cost eﬀectiveness, mechanical strength, high surface area,
nontoxicity, and environmental friendliness Explains the basics of eco-friendly polymer nanocomposites from diﬀerent natural resources and their chemistry Discusses practical applications that present future directions in the biomedical, pharmaceutical, and
automotive industries This book is aimed at scientists, researchers, and academics working in nanotechnology, biomaterials, polymer science, and those studying products derived from eco-friendly nanomaterials.

POLYMER BIOINTERFACES
MDPI Dear Colleagues, Polymer biointerfaces are considered a suitable alternative to the improvement and development of numerous applications. The optimization of polymer surface properties can control several biological processes, such as cell adhesion,
proliferation, viability, and enhanced extracellular matrix secretion functions at biointerfaces. This printed Special Issue on Polymer Biointerfaces is focused on fundamental and applied research on polymers and systems with biological origin. Submissions contain both
polymer material background and descriptions of interacting biological phenomena or relevance to prospective applications in biomedical, biochemical, biophysical, biotechnological, food, pharmaceutical, or cosmetic ﬁelds. Special attention has been given to polymer
bio-surface modiﬁcation, bio-coatings, cell–polymer surface interactions, self-assembling monolayers on polymers, in-vivo and in-vitro systems, protein–polymer surface interaction, polysaccharide–polymer interactions, biotribology, bio chip, biosensors, nano-bio
interfaces, coatings, bioﬁlms, adhesion phenomena, and molecular recognition, among others. Assoc. Prof. Marián LehockýAssoc. Prof. Petr HumpolíčekGuest Editors

POSTHARVEST DISINFECTION OF FRUITS AND VEGETABLES
Academic Press Postharvest Disinfection of Fruits and Vegetables describes available technologies to reduce microbial infection for maintaining postharvest quality and safety. The book analyzes alternative and traditional methodologies and points out the signiﬁcant
advantages and limitations of each technique, thus facilitating both cost and time savings. This reference is for anyone in the fresh produce industry who is involved in postharvest handling and management. It discusses, in detail, the latest disinfection approaches,
low-cost treatment strategies, management and protocols to control fresh produce qualities, diseases and insect infestation. Includes methods to reduce microbial contamination using chlorination, ozone, pulsed light, irradiation and plasma technology Provides
practical applications of recently developed, natural anti-microbial agents for eco-friendly and sustainable solutions Explores various disinfection technologies for quality assurance and for the development of potential new technologies

PLASMA CANCER THERAPY
Springer Nature This book, written by key researchers in the ﬁeld, provides a comprehensive analysis and overview of the state of the art of plasma-based cancer therapy. Recent progress in atmospheric plasmas has led to non-thermal or cold atmospheric plasma (CAP)
devices with ion temperatures close to room temperature. In contrast to many existing anti-cancer approaches, CAP is a selective anti-cancer modality which has demonstrated signiﬁcant potential in cancer therapy. Written by a global, cross-disciplinary group of
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leading researchers, this book covers basic theory, generation, diagnostics, and simulation of cold atmospheric plasma, as well as their clinical application in cancer therapy, immunotherapy, and future outlook, giving a complete picture of the ﬁeld. It is meant for a
broad audience, from students to engineers and scientists, who are interested in the emerging world of plasma medical applications. It presents recent advances, primary challenges, and future directions of this exciting, cutting-edge ﬁeld.

NON-THERMAL PROCESSING TECHNOLOGIES FOR THE FRUIT AND VEGETABLE INDUSTRY
CRC Press Fruits and vegetables rapidly spoil due to growth of microorganisms, which further render them unsafe for human consumption. The traditional methods of food preservation, which involves drying, canning, salting, curing, and chemical preservation, can
signiﬁcantly aﬀect food quality by diminishing nutrients during heat processing. This can alter the texture of the products, leave chemical residues in the ﬁnal processed products, which in turn has greater impact over consumers' safety and health concerns. To combat
this problem, various current non-thermal food processing techniques can be employed in fruit and vegetable processing industries to enhance consumer satisfaction for delivering wholesome food products to the market, thus increasing demand. Non-Thermal
Processing Technologies for the Fruit and Vegetable Industry introduces the various non-thermal food processing techniques especially employed for fruits and vegetables processing industries; it deals with the eﬀect of several non-thermal processing techniques on
quality aspects of processed fruits and vegetable products and keeping quality and consumer acceptability. Key Features: Describes the high-pressure processing techniques employed for processing fruit and vegetable based beverages Discusses the safety aspects of
using various innovative non-thermal based technologies for the fruits and vegetables processing industries. Explains ozone application, cold plasma, ultrasound and UV irradiation for fruits and vegetables with their advantages, disadvantages, process operations,
mechanism for microbes in activation etc. Presents the commercially viable and economically feasible non-thermal processing technologies for fruit and vegetable industry. This book addresses professors, scientists, food engineers, research scholars, students and
industrial personnel for stability enhancement of fruit- and vegetable-based food products by using novel non-thermal food processing techniques. Readers will come to know the current and emerging trends in use of non-thermal processing techniques for its
application in several fruit- and vegetable-based food processing industries.

NONTHERMAL PLASMA CHEMISTRY AND PHYSICS
CRC Press In addition to introducing the basics of plasma physics, Nonthermal Plasma Chemistry and Physics is a comprehensive presentation of recent developments in the rapidly growing ﬁeld of nonthermal plasma chemistry. The book oﬀers a detailed discussion of
the fundamentals of plasma chemical reactions and modeling, nonthermal plasma sources, relevant diagnostic techniques, and selected applications. Elucidating interconnections and trends, the book focuses on basic principles and illustrations across a broad ﬁeld of
applications. Expert contributors address environmental aspects of plasma chemistry. The book also includes selected plasma conditions and speciﬁc applications in volume plasma chemistry and treatment of material surfaces such as plasma etching in
microelectronics, chemical modiﬁcation of polymer surfaces and deposition of functional thin ﬁlms. Designed for students of plasma physics, Nonthermal Plasma Chemistry and Physics is a concise resource also for specialists in this and related ﬁelds of research.

1ST WORLD CONGRESS ON ELECTROPORATION AND PULSED ELECTRIC FIELDS IN BIOLOGY, MEDICINE AND FOOD & ENVIRONMENTAL TECHNOLOGIES
PORTOROŽ, SLOVENIA, SEPTEMBER 6 –10, 2015
Springer This volume presents the proceedings of the 1st World Congress on Electroporation and Pulsed Electric Fields in Biology, Medicine and Food & Environmental Technologies (WC2015). The congress took place in Portorož, Slovenia, during the week of September
6th to 10th, 2015. The scientiﬁc part of the Congress covered diﬀerent aspects of electroporation and related technologies and included the following main topics: · Application of pulsed electric ﬁelds technology in food: challenges and opportunities · Electrical
impedance measurement for assessment of electroporation yield · Electrochemistry and electroporation · Electroporation meets electrostimulation · Electrotechnologies for food and biomass treatment · Food and biotechnology applications · In vitro electroporation basic mechanisms · Interfacial behaviour of lipid-assemblies, membranes and cells in electric ﬁelds · Irreversible electroporation in clinical use · Medical applications: electrochemotherapy · Medical applications: gene therapy · Non-electric ﬁeld-based physical methods
inducing cell poration and enhanced molecule transfer · Non-thermal plasmas for food safety, environmental applications and medical treatments · PEF for the food industry: fundamentals and applications · PEF proce ss integration - complex process chains and process
combinations in the food industry · Predictable animal models · Pulsed electric ﬁelds and electroporation technologies in bioeconomy · Veterinary medical applications

COLD ATMOSPHERIC PLASMA (CAP) TECHNOLOGY AND APPLICATIONS
Springer Nature Cold atmospheric plasma (CAP) is a promising and rapidly emerging technology for a wide range of applications, from daily life to industry. CAP’s key advantage is its unique ability to eﬀectively deliver reactive species to subjects including biological
materials, liquid media, aerosols, and manufactured surfaces. This book assesses the state-of-art in CAP research and implementation for applications including agriculture, medicine, environment, materials, catalysis, and energy. The mechanisms of generation and
transport of the key reactive species in the plasma are introduced and examined in the context of their applications. Opportunities and challenges for novel technologies, fresh ideas/concepts, expanded multidisciplinary study, and new applications are discussed. The
authors’ vision for the converging trends across diverse disciplines is proposed to stimulate critical discussions, research directions, and collaborations.

ENCYCLOPEDIA OF FOOD MICROBIOLOGY
Academic Press Written by the world's leading scientists and spanning over 400 articles in three volumes, the Encyclopedia of Food Microbiology, Second Edition is a complete, highly structured guide to current knowledge in the ﬁeld. Fully revised and updated, this
encyclopedia reﬂects the key advances in the ﬁeld since the ﬁrst edition was published in 1999 The articles in this key work, heavily illustrated and fully revised since the ﬁrst edition in 1999, highlight advances in areas such as genomics and food safety to bring users
up-to-date on microorganisms in foods. Topics such as DNA sequencing and E. coli are particularly well covered. With lists of further reading to help users explore topics in depth, this resource will enrich scientists at every level in academia and industry, providing
fundamental information as well as explaining state-of-the-art scientiﬁc discoveries. This book is designed to allow disparate approaches (from farmers to processors to food handlers and consumers) and interests to access accurate and objective information about the
microbiology of foods Microbiology impacts the safe presentation of food. From harvest and storage to determination of shelf-life, to presentation and consumption. This work highlights the risks of microbial contamination and is an invaluable go-to guide for anyone
working in Food Health and Safety Has a two-fold industry appeal (1) those developing new functional food products and (2) to all corporations concerned about the potential hazards of microbes in their food products

AGRITECH: INNOVATIVE AGRICULTURE USING MICROWAVES AND PLASMAS
THERMAL AND NON-THERMAL PROCESSING
Springer Nature This book describes innovative agricultural methods using thermal and non-thermal microwave or plasma energies. Humans that were nomadic in the past can now stably obtain food by developing agriculture. Cities were formed as a result of remarkable
development. Later, chemicals were introduced to agriculture to stabilize the food supply further. Natural products were initially used, but various artiﬁcial compounds have been developed for agriculture since the 1900s. To further improve crop productivity and
diversiﬁcation, gene recombination (genetic engineering) using biotechnology has progressed in recent years and continues to develop further. However, these technologies contain pesticide residues and pose safety risks. The innovative new agriculture explained in
this book is based on the use of microwaves and plasma that do not rely on chemicals and genetic modiﬁcation. This is one of the ﬁrst books focusing on the agricultural usage of microwaves. In addition, it is a technical book that incorporates plasma into agriculture
from this perspective. The book covers microwaves and plasmas, which are completely diﬀerent ﬁelds. Thus, it will be attractive to many readers who want to acquaint themselves with these alternative technologies and implement them. This book will be useful to a
broad audience including researchers and technicians at Universities and practitioners in industries. It is made accessible to readers across diﬀerent ﬁelds by including abundant ﬁgures and by limiting the use of equations to the possible extent.

SUSTAINABLE PRODUCTION TECHNOLOGY IN FOOD
Academic Press Sustainable Production Technology in Food explores several important scientiﬁc and practical aspects related to sustainable technologies in food production in both the farm and industry contexts. The book contains 18 chapters that describe the current
scenario of technological advances within the food production system, focusing on the context of sustainability and oﬀering future perspectives for the sustainable production of food. Presents a comprehensive discussion around the multidisciplinary aspects of
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technological advances for sustainable food production Addresses the current relationship between food production and sustainability Closes the gap between the recent technological advances in sustainability by focusing on the food production system

INNOVATIVE TECHNOLOGIES IN SEAFOOD PROCESSING
CRC Press While conventional technologies such as chilling and freezing are used to avoid deteriorative processes like autolytic and microbial spoilage of seafood, innovative technologies have also been developed as a response to economic and environmental demands.
Innovative Technologies in Seafood Processing gives information on advances in chilling, freezing, thawing, and packaging of seafood and also updates knowledge of novel process technologies (high-pressure processing, irradiation, ultrasound, pulsed electric ﬁeld,
microwave and radio frequency, sous vide technology, novel thermal sterilization technologies, ozone and nanotechnological applications, and other innovative technologies such as cold plasma, ohmic heating, infrared heating supercritical carbon dioxide, and highintensity pulsed light) for the seafood industry. Features  Reviews novel process technologies applied in the seafood industry  Highlights processing eﬀects on product quality and safety of treated seafood  Focuses on the development of safe and eﬀective natural
antimicrobials and additives  Assesses alternative techniques to utilize ﬁsh discards and waste as high value products Further it highlights aspects related to quality of seafood treated with these innovative technologies, eﬀect on food constituents, possible risk,
security/safety both of seafood and consumers, the environmental impact, and the legislative aspects. The book also addresses the growing international environmental concern for ﬁsh discards and ﬁsh waste generated in the seafood processing industries by
including a chapter, Advances in Discard and By-Products Processing, which assesses alternative techniques to utilize ﬁsh discards and waste as high value products. This book will be of value to researchers and technicians in the food technology area, especially those
dealing with seafood.

SUSTAINABLE FOOD PROCESSING AND ENGINEERING CHALLENGES
Academic Press Sustainability is becoming a major item for the food industry around the world, as resources become more restricted and demand grows. Food processing ensures that the resources required producing raw food materials and ingredients for food
manufacturing are used most eﬃciently. Responding to the goals of sustainability requires the maximum utilization of all raw materials produced and integration of activities throughout all the production-to-consumption stages. To maximize the conversion of raw
materials into consumer products, food engineering and food processing challenges should be met. Sustainable Food Processing and Engineering Challenges covers the most trend topics and challenges of sustainable food processing and food engineering, giving
emphasis in engineering packaging for a sustainable food chain, food processing technologies, Industry 4.0 applied to food, food digestion engineering, sustainable alternative food processing technologies, physico-chemical aspects of food, cold plasma technology,
refrigeration climate control, non-thermal pasteurisation and sterilization, nanotechnology and alternative processes requiring less resources, sustainable innovation in food product design etc. Edited by a multiple team of experts, the book is aimed at food engineers
who are seeking to improve eﬃciency of production systems and also researchers, specialists, chemical engineers and professionals working in food processing. Covers the most trend topics and challenges of sustainable food processing and food engineering Brings
developments in methods to reduce the carbon footprint of the food system Explores emerging topics such as Industry 4.0 applied to food and Food digestion engineering
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