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Message from the Guest Editors

Food production is based on the development and
processing of extraordinarily complex systems. Thus, it is
essential to understand how the physical, rheological, and
thermodynamic properties related to the food matrix
impact the resulting processing. The knowledge of those
characteristics takes place by obtaining experimental data
as well as by mathematical modeling of their behavior. The
fundamental study of the thermophysical and
thermodynamic  properties,  solubility,  rheological
behavior, and emulsion characterization play a key role in
the adequate design not only of the production processes
and technologies but also of the equipment used by food
industries.

In this sense, this Special Issue entitled “Design of Food
Processing and Technologies: Studies on Physical
Properties, Thermodynamics, Rheology, and
Emulsification” encompasses research that focuses on
studies regarding rheological behavior, thermodynamic
and physical properties of systems related to food
products, and their processing. Moreover, this issue also
covers studies aiming at obtaining and characterizing
emulsion templates used in food formulations.
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Editor-in-Chief Message from the Editor-in-Chief

Prof. Dr. Giancarlo Cravotto Processes (ISSN 2227-9717) provides an advanced forum

Departmentof Drug Scienceand  for process/system-related research in chemistry, biology,

\Ifacgnglljfz9“?'(?3;'%?;%!& material, energy, en\{ironme.nt, f.ood,' pharmageutical,
manufacturing and allied engineering fields. The journal
publishes regular research papers, communications,
letters, short notes and reviews. Our aim is to encourage
researchers to publish their experimental, theoretical and
computational results in as much detail as necessary.
There is no restriction on paper length or number of figures
and tables.
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