
Editor-in-Chief
Xiao Dong Chen, Suzhou, China

Associate Editors 
Mark Nelson, Wollongong, Australia
Ruben Mercadé-Prieto, Suzhou, China
Meng Wai Woo, Melbourne, Australia
Brent Young, Auckland City, New Zealand
Aditya Putranto, Bandung, Indonesia
Nan Fu, Suzhou, China

EDITORIAL MEMBERS
José Miguel Aguilera, Santiago, Chile
V. M. (Bala) Balasubramaniam, Columbus, USA
Bipan Bansal, Palmerston North, New Zealand
Jose J. Benedito, Valencia, Spain
Bhesh Bhandari, St. Lucia, Australia
Su-Ling Brooks, Halifax, Canada
Guohua Chen, Hong Kong, China
Nyuk Ling Chin, Serdang, Malaysia

Sakamon Devahastin, Bangkok Thailand
Ashim K. Datta, Ithaca, USA
Bryony James, Auckland, New Zealand
Dong Li, Beijing, China
Gauri S. Mittal, Guelph, Canada
Arun S. Mujumdar, Montreal, Canada
Sing Kiong Nguang, Auckland, New Zealand
Minh Nguyen, Ourimbah, Australia
Necati Özkan, Ankara, Turkey
Shafiur Rahman, Muscat, Oman
Carmen Rosselló, Palma de Mallorca, Spain
Shyam S. Sablani, Pullman, USA
Juming Tang, Pullman, USA
Ian Wilson, Cambridge, United Kingdom
Weibiao Zhou, Singapore, Singapore 

International 
Journal of Food 
Engineering



International Journal of Food Engineering is devoted to engineering disciplines related to processing foods. The areas of interest include heat, mass 
transfer and fluid flow in food processing; food microstructure development and characterization; application of artificial intelligence in food 
engineering research and in industry; food biotechnology; and mathematical modeling and software development for food processing purposes. 
Authors and editors come from top engineering programs around the world: the U.S., Canada, the U.K., and Western Europe, but also South America, 
Asia, Africa, and the Middle East.

ISSN 2194-5764 ∙ e-ISSN 1556-3758

All information regarding notes for contributors, subscriptions, Open access, back volumes and orders is available online at www.degruyter.com/ijfe. 

RESPONSIBLE EDITOR Xiao Dong Chen, School of Chemical and Environmental Engineering, Soochow University, Suzhou Industrial Park,  
Jiangsu Province 215123, China.  
Email: xdchen@suda.edu.cn 

Journal manager  Theresa Haney, De Gruyter, Genthiner Straße 13, 10785 Berlin, Germany. 
Tel.: +49 (0)30 260 05-375, Fax: +49 (0)30 260 05-250 
Email: Theresa.Haney@degruyter.com

Responsible for advertisements  Panagiota Herbrand, De Gruyter, Rosenheimer Straße 143, 81671 München, Germany. 
Tel.: +49 (0)89 769 02 – 394, Fax: +49 (0)89 769 02 – 350 
Email: panagiota.herbrand@degruyter.com

© 2014 Walter de Gruyter GmbH, Berlin / Boston

TYPESETTING  Integra Software Services Pvt. Ltd., Pondicherry, India

Printing  Franz X. Stückle Druck und Verlag e.K., Ettenheim
Printed in Germany

Cover Illustration  © Zeljko Bozic / Hemera / Thinkstock

Offenlegung der Inhaber und Beteiligungsverhältnisse gem. § 7a Abs. 1 Ziff. 1, Abs. 2 Ziff. 3 des Berliner Pressegesetzes: Die Gesellschafter der 
Walter de Gruyter GmbH sind: Cram, Gisela, Rentnerin, Berlin; Cram, Elsbeth, Pensionärin, Rosengarten-Alvesen; Cram, Margret, Studienrätin i.R., 
Berlin; Cram, Dr. Georg-Martin, Unternehmens-Systemberater, Stadtbergen; Cram, Maike, Berlin; Cram, Jens, Mannheim; Cram, Ingrid, Betriebs-
leiterin, Tuxpan / Michoacan (Mexiko); Cram, Sabina, Mexico, DF (Mexiko); Cram, Silke, Wissenschaftlerin, Mexico DF (Mexiko); Cram, Björn, 
Aachen; Cram, Ella Anita, Rentnerin, Berlin; Cram, Berit, Greifswald; Cram-Gomez, Susanne, Mexico DF (Mexiko); Cram-Heydrich, Walter, Mexico 
DF (Mexico); Duvenbeck, Brigitta, Oberstudienrätin i.R., Bad Homburg; Fund, Dr. Sven, geschäftsführender Gesellschafter, Berlin; Gädeke, Gudula, 
M.A., Atemtherapeutin/Lehrerin, Tübingen; Gädeke, Martin, Einzelunterehmer, Würzburg; Lubasch, Dr. Annette, Ärztin, Berlin; Schütz, Dr. Christa, 
Ärztin, Mannheim; Schütz, Sonja, Berlin; Schütz, Juliane, Berlin; Schütz, Antje, Berlin; Schütz, Valentin, Berlin;Seils, Dorothee, Apothekerin, Stutt-
gart; Seils, Gabriele, Journalistin, Berlin; Seils, Dr. Clara-Eugenie, Oberstudienrätin i.R., Reppenstedt; Seils, Christoph, Journalist, Berlin; Siebert, 
John-Walter, Pfarrer, Oberstenfeld; Walter de Gruyter Stiftung, Berlin.



Contents

Ting May Lin, Then Siew Ping, Agus Saptoro, and
Panau Freddie
Mass Transfer Coefficients and Correlation of
Supercritical Carbon Dioxide Extraction of Sarawak
Black Pepper 1

Tarek Mohamed Khadir and
John Vincent Ringwood
Higher Order Predictive Functional Control Versus
Dynamical Matrix Control for a Milk Pasteurisation
Process: Transfer Function Versus Finite Step Response
Internal Models 17

Shyamala P. Shingare and Bhaskar N. Thorat
Fluidized Bed Drying of Sprouted Wheat
(Triticum aestivum) 29

Majid Khanali and Shahin Rafiee
Investigation of Hydrodynamics, Kinetics, Energetic and
Exergetic Aspects of Fluidized Bed Drying of Rough
Rice 39

Heather M. Nelson, Rakesh K. Singh, Ramesh Y. Avula,
and Romeo T. Toledo
Flux Behavior and Quality of Effluent from a Poultry
Processing Plant Treated by Membrane
Bioreactor 51

Daming Fan, Chunxiang Li, Yi Li, Wei Chen, Jianxin Zhao,
Manfeng Hu, and Hao Zhang
Experimental Analysis and Numerical Modeling of
Microwave Reheating of Cylindrically Shaped Instant
Rice 59

Ilknur Alibas
Microwave, Air and Combined Microwave-Air
Drying of Grape Leaves (Vitis vinifera L.) and
the Determination of Some Quality Parameters 69

Roji B. Waghmare, Pramod V. Mahajan, and
Uday S. Annapure
Modelling the Influence of Time and
Temperature on Respiration Rate of Fresh Fig and
Diced Papaya 89

Jason Wang, Wade W. Yang, Lloyd T. Walker, and Taha
Rababah
Identification of Peanut Pods with Three or
More Kernels by Machine Vision and Neural
Network 97

Tuyen Chan Kha, Minh H. Nguyen, Paul D. Roach, and
Costas E. Stathopoulos
Effect of Drying Pre-treatments on the
Yield and Bioactive Content of Oil Extracted from
Gac Aril 103

Yan-Yan Liu, Ying Zhang, Xin-An Zeng, H. El-Mashad,
Zhong-Li Pan, and Qi-Jun Wang
Effect of Pulsed Electric Field on Microstructure
of Some Amino Acid Group of Soy Protein
Isolates 113

Babak Ghanbarzadeh, Hadi Almasi, and Seyed Amir
Oleyaei
A Novel Modified Starch/Carboxymethyl
Cellulose/Montmorillonite Bionanocomposite Film:
Structural and Physical Properties 121

Vanessa G. Hartwig, Peggy A. Ponce Cevallos,
Miguel E. Schmalko, and Luis A. Brumovsky
Effects of Spray Drying Conditions on the Stability
and Antioxidant Properties of Spray-Dried Soluble
Maté 131

Aamir Hussain Dar, Harish Kumar Sharma, and
Navneet Kumar
Effect of Frying Time and Temperature on the
Functional Properties of Carrot Pomace, Pulse Powder
and Rice Flour–Based Extrudates 139

Feizollah Shahbazi
Effects of Moisture Content and Impact Energy on the
Cracking Characteristics of Walnuts 149

Abdel Moneim Sulieman
Spray Drying of Karkade (Hibiscus sabdariffa L.)
Calyces and Evaluation of the Product 157

International Journal of Food Engineering 2014 | Volume 10 | Issue 1



Masoud Hashemi Shahraki, Seid Mahdi Jafari,
Mana Mashkour, and Ebrahim Esmaeilzadeh
Optimization of Closed-Cycle Fluidized Bed Drying of
Sesame Seeds Using Response Surface Methodology
and Genetic Algorithms 167

Dariusz Góral, Franciszek Kluza, and
Katarzyna Kozłowicz
Assessment of Heat Transfer and Mass Change During
Fruits and Vegetables Impingement Pre-Cooling 183

Chandrakant Ramesh Yewale and Pallab Kumar
Chattopadhyay
High Temperature Short Time Air Puffed Ready-To-Eat
(RTE) Tapioca–Peanut Snack: Process Parameters
Optimization 191

2014 | Volume 10 | Issue 1 International Journal of Food Engineering


