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Drying processes - Food by-product powder properties

= Fruit by-product powders characterization and their use in &5
Y/ bakery products
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without drying aid

Freeze-drying process- food powder properties

Freeze-dried fruit powder thermal properties and stability
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Influence of plant proteins blend or polydextrose on freeze-dried acai
(Euterpe oleracea) sorption isotherms and thermal properties
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The influence of polydextrose on freeze-dried unripe acerola (Malpighia

emarginata DC.) by the concept of a state diagram
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Agglomeration process - Protein powder supplements

A protein powder agglomeration process using acai pulp as the binder: An
analysis of the process parameters

e ' Response Surfaces
Fluidized Bed Agglomeration

Particle Size Distribution
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A protein powder agglomeration process using agai pulp as the binder
An analysis of the process parameters

L))

o
Giovanna Rodrigues Custodio, Luciane Franquelin Gomes de Souza, Marcello Nitz ', Kaciane Andreola
schoc mical . Maud Instirute ud. 1, 09580-900 50 Sul, S9, Brazit

INSTITUTO MAUA DE TECNOLOGIA

[[] MAUA



Drying process and artificial neural networks — food
materials and by-product

Chemical Papers (2024) 78:1033-1054
https://doi.org/10.1007/s11696-023-03142-2
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Mathematical modeling of drying kinetics of ground Acai (Euterpe
oleracea) kernel using artificial neural networks

Mathematical modeling of drying kinetics of ground Acai
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Spray drying process — fruits powders

Spray drying of avocado pulp using the Effect of carriers agents on process yield
seed as an adjuvant $ and physical-chemical properties of spray-
H}- _ i dried acai pulp powder
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Spray drying of avecado pulp using the seed as an adjuvant

Isadora Barreto Coutinho, Mariana Berges Quezadas, Luciane Franquelin Gomes de Souza,
Marcello Nitz ', Kaciane Andrecla Fig. 5. Powders obtained in assays: a) Al (C: 0%); b) AS (C:1.5%); ¢) A4
S P —— . (C: 3.0%).
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Coating process — food and pharmaceutical
particles

%@ Coating process of green coffee particles in a fluidized bed: evaluation of enteric profile of
chlorogenic acid

Simuleted Gastric Fluid Dissolution
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