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e Describes both classic and advanced models, including cubic equations of FOOD ENGINEERING
state, activity coefficient models and association theories

e |llustrates the use of thermodynamic models in case studies involving
distillation, liquid-liquid extraction, crystallization, supercritical fluid extraction,
and other events observed in the food industry

e Explores equilibrium in advanced systems, including colloidal, electrolyte and
protein systems

e Encompasses studies of phase transition and thermodynamics of reactions
found in food systems
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