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With increasing energy prices and the drive to reduce CO2 emissions, food industries are challenged to find
new technologies in order to reduce energy consumption, to meet legal requirements on emissions,
product/process safety and control, and for cost reduction and increased quality as well as functionality.
Extraction is one of the promising innovation themes that could contribute to sustainable growth in the
chemical and food industries. For example, existing extraction technologies have considerable technological
and scientific bottlenecks to overcome, such as often requiring up to 50% of investments in a new plant and
more than 70% of total process energy used in food, fine chemicals and pharmaceutical industries. These
shortcomings have led to the consideration of the use of new "green" techniques in extraction, which
typically use less solvent and energy, such as microwave extraction. Extraction under extreme or non-
classical conditions is currently a dynamically developing area in applied research and industry. Using
microwaves, extraction and distillation can now be completed in minutes instead of hours with high
reproducibility, reducing the consumption of solvent, simplifying manipulation and work-up, giving higher
purity of the final product, eliminating post-treatment of waste water and consuming only a fraction of the
energy normally needed for a conventional extraction method. Several classes of compounds such as
essential oils, aromas, anti-oxidants, pigments, colours, fats and oils, carbohydrates, and other bioactive
compounds have been extracted efficiently from a variety of matrices (mainly animal tissues, food, and plant
materials). The advantages of using microwave energy, which is a non-contact heat source, includes more
effective heating, faster energy transfer, reduced thermal gradients, selective heating, reduced equipment
size, faster response to process heating control, faster start-up, increased production, and elimination of
process steps. This book will present a complete picture of the current knowledge on microwave-assisted
extraction (MAE) of bioactive compounds from food and natural products. It will provide the necessary
theoretical background and details about extraction by microwaves, including information on the technique,
the mechanism, protocols, industrial applications, safety precautions, and environmental impacts.
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From reader reviews:

Cheryl Grosvenor:

Do you considered one of people who can't read pleasurable if the sentence chained within the straightway,
hold on guys this particular aren't like that. This Microwave-assisted Extraction for Bioactive Compounds:
Theory and Practice (Food Engineering Series) book is readable by you who hate those straight word style.
You will find the facts here are arrange for enjoyable reading experience without leaving possibly decrease
the knowledge that want to provide to you. The writer connected with Microwave-assisted Extraction for
Bioactive Compounds: Theory and Practice (Food Engineering Series) content conveys the idea easily to
understand by many individuals. The printed and e-book are not different in the articles but it just different in
the form of it. So , do you still thinking Microwave-assisted Extraction for Bioactive Compounds: Theory
and Practice (Food Engineering Series) is not loveable to be your top listing reading book?

Joseph Bateman:

Information is provisions for those to get better life, information nowadays can get by anyone in everywhere.
The information can be a understanding or any news even a concern. What people must be consider if those
information which is from the former life are hard to be find than now is taking seriously which one is
suitable to believe or which one often the resource are convinced. If you receive the unstable resource then
you obtain it as your main information we will see huge disadvantage for you. All those possibilities will not
happen within you if you take Microwave-assisted Extraction for Bioactive Compounds: Theory and Practice
(Food Engineering Series) as the daily resource information.

Jennifer Day:

Spent a free time and energy to be fun activity to do! A lot of people spent their spare time with their family,
or their particular friends. Usually they performing activity like watching television, going to beach, or
picnic inside park. They actually doing same task every week. Do you feel it? Would you like to something
different to fill your own free time/ holiday? Can be reading a book could be option to fill your no cost time/
holiday. The first thing that you will ask may be what kinds of publication that you should read. If you want
to try look for book, may be the book untitled Microwave-assisted Extraction for Bioactive Compounds:
Theory and Practice (Food Engineering Series) can be great book to read. May be it might be best activity to
you.

David Thompson:

Do you like reading a e-book? Confuse to looking for your preferred book? Or your book ended up being
rare? Why so many problem for the book? But almost any people feel that they enjoy intended for reading.
Some people likes examining, not only science book and also novel and Microwave-assisted Extraction for
Bioactive Compounds: Theory and Practice (Food Engineering Series) or others sources were given
knowledge for you. After you know how the truly amazing a book, you feel wish to read more and more.



Science reserve was created for teacher as well as students especially. Those books are helping them to
include their knowledge. In additional case, beside science e-book, any other book likes Microwave-assisted
Extraction for Bioactive Compounds: Theory and Practice (Food Engineering Series) to make your spare
time more colorful. Many types of book like this one.
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