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AGENG 341: Engineering Properties of Food and Biological Materials
Physical characteristics: Criteria for describing shape and size; determination of
volume, density, porosity, surface area. Moisture content and water activity.
Thermal, theological, mechanical, and optical properties. Applications of
engineering properties of food and biological materials in design of engineering
systems.
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Mohsenin, Nuri, 1986. Physical properties of plants and animal materials.

2nd edition. G& B, NY.

G& B, NY.

Mercel Dekker, Inc. NY.
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Rao, M. and Rizvi, S., 1995. Engineering properties of foods. 2nd edition.

Peleg, M. and Bagely, E., 1983. Physical properties of foods. AVI, CN.
Rahman, S. 1995. Food Properties Handbook. CRC Press, Boca Raton .

Mohsenin, Nuri, 1980. Thermal properties of foods and agricultural materials.
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