
Course outline 

▪ Dimensions and units of physical quantities  

▪ Properties of food materials 

▪ Mass balance equations and applications in food formulation and manufacturing processes  

▪ Material transfer/Transport processes during food processing 

▪ Size reduction, mixing and emulsification of food materials 

▪ Heat transfer in food processing 

▪ Separation processes 

▪ Process control in food processing 
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