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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

Prof. Dr. Giancarlo Cravotto
Department of Drug Science and
Technology, University of Turin,
Via P. Giuria 9, 10125 Turin, Italy

Message from the Editor-in-Chief

You are invited to contribute either a research article or a
comprehensive review for consideration and publication in
Processes (ISSN 2227-9717). Processes is published in open
access format – research articles, reviews, and other
content are released on the internet immediately a er
acceptance. The scientific community and the general
public have unlimited, free access to the content. As an
open access journal, Processes is supported by the authors
and their institutes through the payment of article
processing charges (APCs) for accepted papers. We would
be pleased to welcome you as one of our authors.
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