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SERIES PREFACE

The overall objectives of the CRC Series in Food Engineering are to stimulate
curiosity, promote dialogue, and encourage research and publication of current
information in the area of food engineering. Food engineering is an evolving discipline
and involves the application of engineering concepts and principles to all aspects of food
processing and operations. Although many of these applications involve the direct
application of traditional engineering disciplines, the focus of food engineering is on the
unique requirements of engineering as they occur throughout the food chain. Most often,
these unique applications involve the special sensitivities of the food ingredients and
final product as well as special requirements for sanitation. In summary, the scope of the
CRC Series in Food Engineering will incorporate information on engineering
applications in any aspect of the food industry.

The first volume of this series, Advances in Food Engineering, contains
proceedings of a workshop held in Jakarta, Indonesia, September 2-6, 1991. It includes
original contributions from food engineers on topics of current interest.
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PREFACE

The worldwide evolution of the food engineering discipline continues at a rapid
pace. The food industry in the industrialized countries has begun to recognize the important
role of food engineers at various levels of its operations. This relatively new branch of
engineering is now being considered by many as an important element in industrial
research and operations. Today's food engineer, educated with a unique blend of
engineering and biological sciences, is providing an important and previously missing link
between food scientists and engineers (trained in traditional fields). In the developing
countries, there is an increased recognition of the need to devote more attention to
problems facing the postharvest food chain. While there have been dramatic increases in
the production of several agricultural crops, the average consumer in most countries has
been unable to reap the increased benefits. Often large quantities of food perish before
reaching the market. There is an urgent need to design and develop improved postharvest
systems in developing countries. There are a multitude of opportunities to apply food
engineering principles to improve these systems. With these concerns in mind, an
international workshop was planned to review recent advances in food engineering and
explore their applications to the needs of a developing country.

The international workshop on "Role of Food Engineering Research in the
Development of Indonesian Food Industry” was held in Jakarta, Indonesia, September 2-
6, 1991. The overall objectives of this workshop were to review some of the key advances
in food engineering during the last five years, and develop strategies that would be of
assistance to food engineers in the developing countries in finding solutions to problems
encountered in postharvest handling and processing of foods.

Workshop participants were invited from North America, Europe, Australia/New
Zealand and Asia. The format of this workshop was similar to an Advanced Research
Workshop on "Food Properties and Computer-Aided Engineering of Food Processing
Systems" held in Porto, Portugal under the auspices of NATO in 1988. Specifically, the
participants reviewed the latest advances in their fields of expertise, followed by significant
allocation of time for discussion. This mechanism provided the Indonesian participants
with an opportunity to further their knowledge on topics of interest. In addition, there were
a number of talks given by Indonesian participants from food industries and government
organizations. The follow-up discussions were aimed at identifying issues that should be
addressed in considering food engineering/processing solutions.

This book includes all original contributions of the workshop participants. All
recorded discussions are also included with individual papers. A review of issues relevant
to technology transfer as identified by the workshop participants is appended. While these
issues were developed within the Indonesian context, many of these are universally
applicable.

A number of agencies provided assistance that made this workshop possible. In
particular, appreciation is extended to the World Bank XVII Project (MUCIA), Ministry of
Industry, The Agency of Assessment and Application of Technology Ministry of
Research, Ministry of Agriculture, Ministry of Education and Culture, and Ministry of
Trade. A number of Indonesian Food Industries supported this conference including PT.
Mantrust, PT. Pulau Sambu, PT. Tamara Overseas Corporation, PT. Mitra Sembada
Informatika/Apple Center, PT. Sanmaru Food Manufacturing, PT.Ultra Jaya, PT.
Unilever Indonesia, PT. Sayang Heulang, PT. Gudang Garam, PT. Australia Indonesian
Milk Industries.

R. PAUL SINGH A. WIRAKARTAKUSUMAH
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