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Introduction to the Physical Chemistry of Foods provides an easy-to-
understand text that encompasses the basic principles of physical chemistry and
their relationship to foods and their processing. Based on the author’s years of
teaching and research experience in the physical chemistry of food, this book
offers the necessary depth of information and mathematical bases presented in a
clear manner for individuals with minimal physical chemistry background.

The text begins with basic physical chemistry concepts, building a foundation of
knowledge so readers can then grasp the physical chemistry of food, including
processes such as crystallization, melting, distillation, blanching, and
homogenization as well as rheology and emulsion and foam stability. The
chapters cover thermodynamic systems, temperature, and ideal gases versus real
gases; chemical thermodynamics and the behavior of liquids and solids, along
with phase transitions; and the thermodynamics of small molecule and
macromolecule dispersions and solutions.

The text describes surface activity, interfaces, and adsorption of molecules.
Attention is paid to surface active materials, with a focus on self-assembled and
colloidal structures. Emulsions and foams are covered in a separate chapter. The
book also introduces some of the main macroscopic manifestations of colloidal
(and other) interactions in terms of rheology. Finally, the author describes
chemical kinetics, including enzyme kinetics, which is vital to food science. This
book provides a concise, readable account of the physical chemistry of foods,
from basic thermodynamics to a range of applied topics, for students, scientists,
and engineers with an interest in food science.
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Introduction to the Physical Chemistry of Foods provides an easy-to-understand text that encompasses the
basic principles of physical chemistry and their relationship to foods and their processing. Based on the
author’s years of teaching and research experience in the physical chemistry of food, this book offers the
necessary depth of information and mathematical bases presented in a clear manner for individuals with
minimal physical chemistry background.

The text begins with basic physical chemistry concepts, building a foundation of knowledge so readers can
then grasp the physical chemistry of food, including processes such as crystallization, melting, distillation,
blanching, and homogenization as well as rheology and emulsion and foam stability. The chapters cover
thermodynamic systems, temperature, and ideal gases versus real gases; chemical thermodynamics and the
behavior of liquids and solids, along with phase transitions; and the thermodynamics of small molecule and
macromolecule dispersions and solutions.

The text describes surface activity, interfaces, and adsorption of molecules. Attention is paid to surface
active materials, with a focus on self-assembled and colloidal structures. Emulsions and foams are covered in
a separate chapter. The book also introduces some of the main macroscopic manifestations of colloidal (and
other) interactions in terms of rheology. Finally, the author describes chemical kinetics, including enzyme
kinetics, which is vital to food science. This book provides a concise, readable account of the physical
chemistry of foods, from basic thermodynamics to a range of applied topics, for students, scientists, and
engineers with an interest in food science.
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Editorial Review

About the Author

Christos Ritzoulis studied chemistry at the Aristotle University of Thessaloniki, and food science (M.Sc.
and Ph.D.) at the University of Leeds. He has worked as a postdoctoral researcher at the Department of
Chemical Engineering of the Aristotle University of Thessaloniki, and as an analyst at the Hellenic States
General Chemical Laboratories. Today, Christos is a senior lecturer of food chemistry at the Department of
Food Technology at TEI Thessaloniki, where he teaches food chemistry and physical chemistry of foods.

Users Review

From reader reviews:

Paul Howard:

A lot of people always spent all their free time to vacation or maybe go to the outside with them family or
their friend. Are you aware? Many a lot of people spent many people free time just watching TV, or maybe
playing video games all day long. If you need to try to find a new activity that is look different you can read
the book. It is really fun to suit your needs. If you enjoy the book that you read you can spent all day long to
reading a reserve. The book Introduction to the Physical Chemistry of Foods it is very good to read. There
are a lot of folks that recommended this book. They were enjoying reading this book. Should you did not
have enough space to create this book you can buy the particular e-book. You can m0ore effortlessly to read
this book out of your smart phone. The price is not very costly but this book provides high quality.

Salina Juarez:

Reading a book being new life style in this year; every people loves to learn a book. When you learn a book
you can get a great deal of benefit. When you read guides, you can improve your knowledge, due to the fact
book has a lot of information into it. The information that you will get depend on what types of book that
you have read. In order to get information about your review, you can read education books, but if you act
like you want to entertain yourself you are able to a fiction books, this sort of us novel, comics, along with
soon. The Introduction to the Physical Chemistry of Foods provide you with a new experience in reading a
book.

Lauren Cook:

Is it you who having spare time in that case spend it whole day by means of watching television programs or
just lying down on the bed? Do you need something totally new? This Introduction to the Physical Chemistry
of Foods can be the reply, oh how comes? It's a book you know. You are therefore out of date, spending your
extra time by reading in this brand new era is common not a nerd activity. So what these textbooks have than
the others?
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Daniel Gordon:

Some individuals said that they feel bored stiff when they reading a publication. They are directly felt the
item when they get a half portions of the book. You can choose the actual book Introduction to the Physical
Chemistry of Foods to make your own reading is interesting. Your skill of reading proficiency is developing
when you such as reading. Try to choose easy book to make you enjoy to learn it and mingle the feeling
about book and studying especially. It is to be initial opinion for you to like to open up a book and go
through it. Beside that the publication Introduction to the Physical Chemistry of Foods can to be your new
friend when you're feel alone and confuse using what must you're doing of that time.
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