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Ashim K. Datta : Biological and Bioenvironmental Heat and Mass Transfer (Food Science and Technology) 
before purchasing it in order to gage whether or not it would be worth my time, and all praised Biological and 
Bioenvironmental Heat and Mass Transfer (Food Science and Technology): 

0 of 0 people found the following review helpful. Probably one of the most useful textbooks I've ever hadBy 
ShawniProbably one of the most useful textbooks I've ever had! After I was done with it for a semester, it was colored 
up like a christmas tree. Relatively easy to read too. I wish there were more example problems though and solutions to 
allow for double-checking.0 of 0 people found the following review helpful. Five StarsBy Skyler HeinerThe book 

http://f3db.com/pub/links.php?id=0824707753


arrived on time and is exactly what it said it would be.0 of 1 people found the following review helpful. Five StarsBy 
VNVery nicely explained concepts for heat and mass transfer in biological and food industry.

Providing a foundation in heat and mass transport, this book covers engineering principles of heat and mass transfer. 
The author discusses biological content, context, and parameter regimes and supplies practical applications for 
biological and biomedical engineering, industrial food processing, environmental control, and waste management. The 
book contains end-of-chapter problems and sections highlighting key concepts and important terminology It offers 
cross-references for easy access to related areas and relevant formulas, as well as detailed examples of transport 
phenomena, and descriptions of physical processes. It covers mechanisms of diffusion, capillarity, convection, and 
dispersion.


