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Most baking books do not focus on the simultaneous heat and mass transfer that occurs in the baking
process, thereby ignoring a fundamental facet of process and product development. Addressing the
engineering and science elements often ignored in current baking books, Food Engineering Aspects of
Baking Sweet Goods explores important topics in understanding the baking process and reviews recent
technological advances.

With contributions from various international authorities on food science, engineering, and technology, the
book covers the rheology of cake batter and cookie dough, cake emulsions, the physical and thermal
properties of sweet goods, and heat and mass transfer during baking. It also presents the science of soft
wheat products, including the quality of soft wheat, the functions of ingredients in the baking of sweet goods,
and the chemical reactions during processing. In addition, the contributors discuss cake and cookie
technologies as well as recent advances in baking soft wheat products. The final chapter examines the
nutritional issues of consuming fats and sugars and presents general strategies for substituting fats and sugars
in baked products.

Taking an engineering approach to the field, this volume delineates the complex food process of baking,
from ingredients to production to finished product.
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From reader reviews:

Steven Slaughter:

Why don't make it to become your habit? Right now, try to prepare your time to do the important work, like
looking for your favorite e-book and reading a guide. Beside you can solve your long lasting problem; you
can add your knowledge by the reserve entitled Food Engineering Aspects of Baking Sweet Goods
(Contemporary Food Engineering). Try to stumble through book Food Engineering Aspects of Baking Sweet
Goods (Contemporary Food Engineering) as your close friend. It means that it can being your friend when
you feel alone and beside that course make you smarter than ever before. Yeah, it is very fortuned for you.
The book makes you far more confidence because you can know almost everything by the book. So , let me
make new experience and knowledge with this book.

Samuel Lester:

Spent a free the perfect time to be fun activity to accomplish! A lot of people spent their free time with their
family, or their particular friends. Usually they undertaking activity like watching television, planning to
beach, or picnic in the park. They actually doing same task every week. Do you feel it? Would you like to
something different to fill your current free time/ holiday? May be reading a book might be option to fill
your totally free time/ holiday. The first thing that you'll ask may be what kinds of publication that you
should read. If you want to attempt look for book, may be the reserve untitled Food Engineering Aspects of
Baking Sweet Goods (Contemporary Food Engineering) can be great book to read. May be it could be best
activity to you.

Robin Almeida:

The book untitled Food Engineering Aspects of Baking Sweet Goods (Contemporary Food Engineering)
contain a lot of information on it. The writer explains her idea with easy means. The language is very clear to
see all the people, so do not really worry, you can easy to read it. The book was written by famous author.
The author will bring you in the new era of literary works. It is possible to read this book because you can
please read on your smart phone, or gadget, so you can read the book with anywhere and anytime. If you
want to buy the e-book, you can start their official web-site as well as order it. Have a nice go through.

Betty Guinn:

In this era which is the greater person or who has ability to do something more are more treasured than other.
Do you want to become one of it? It is just simple approach to have that. What you must do is just spending
your time little but quite enough to experience a look at some books. On the list of books in the top
collection in your reading list is actually Food Engineering Aspects of Baking Sweet Goods (Contemporary
Food Engineering). This book that is qualified as The Hungry Hillsides can get you closer in growing to be
precious person. By looking right up and review this e-book you can get many advantages.
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