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SEPARATION AND PURIFICATION METHODS, 20( l), 113 (1991) 

BOOKREVIEW 

MEMBRAMEA€"LICATIONS AND 
RESEARCH IN FOOD PROCESSING 

C. M. Mohr, S. A. Leeper, D. E. Engelgau, and B. L. Charboneau 

Noyes Mlications, Park Ridge, NJ, November, 1989, 
cloth, 305 pages, $45.00. 

contract No. ACV7-761W1570. The nport from that contract dated August 1988 
was entitled "Membrane ap lications and research in food processing: an 

DOE/ID-10210 @E88016250). A paperback copy is available fnnn the National 
Technical Information Service, or you can buy the hardcover f b m  Noyes. Take 
your choice. 

This book is a non?hemtical overview of membrane separation use and 
m n t  &velopments in food processing. The book is very practically oriented. 
Equipment sketch and a very large number of process Bow sheets included. 
There are a h  a large number of tables of sales and proddon levels of various 
foods, on en- reqdmncnts for various processing steps. and on the mults of 
membrane seplmaionexpximents. A verietyofclareat anddeveloping applications 
of membranes in the food processing industry are discussed in dead. 

The book first starts with a very brief nport overview and a brief overview 
of the food processing industry. Then, chapter 3 discusses varions membrane 
separation processes, membrane materials, and standard equipment. This chapter 
would be a better introduction if some membrane flux equations wen introduced 
instead of expb ing  dl concepts in words. The next eight chapters focus on 
membrane applicaiians in cfi&nnt food processing indumh. These include meat 
and poultry pnnxssin (4), dairy applications (3, fruit and ve table pmessing 

(lo), and the beverage indnsay (1 1). The final chapter debates conclusions and 
ncommendationsandincludesaprioritiaedrankingof~hoppormni~. 

Since this was a giwenrment document, there is no copyright. Parts or the 
enthe document can be copied without permission. Thus, this book is an excellent 
source of figures and tables for handouts and review papem. 

This book was dginally pnpand far the U.S. Deplrmaent OfEnergy under 

assessment," and was written 1 y the same authors. The identification number is 

(6), grain milling (7), L g  (S), sugm and confecthcry (9), & and edible oils 
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