
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 ISBN: 978-1-5108-1249-9 

Sustainable Food  
Production 2014 

Atlanta, Georgia, USA 
16-21 November 2014 

 

Topical Conference at the 2014 AIChE Annual Meeting 

 



Printed from e-media with permission by: 
 

Curran Associates, Inc. 
57 Morehouse Lane 

Red Hook, NY  12571 
 

 
 

Some format issues inherent in the e-media version may also appear in this print version. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Copyright© (2014) by AIChE 
All rights reserved. 
 
Printed by Curran Associates, Inc. (2015) 
  
For permission requests, please contact AIChE 
at the address below. 
  
AIChE 
120 Wall Street, FL 23 
New York, NY 10005-4020 
 
Phone:  (800) 242-4363 
Fax:  (203) 775-5177 
 
www.aiche.org 
 
 
Additional copies of this publication are available from: 
 
Curran Associates, Inc. 
57 Morehouse Lane 
Red Hook, NY 12571 USA 
Phone:  845-758-0400 
Fax:      845-758-2634 
Email:   curran@proceedings.com 
Web:     www.proceedings.com 



TABLE OF CONTENTS 
 
 
 

(464a) Self-Emulsification of Alkaline-Dissolved Clove Bud Oil By Whey Protein, Gum Arabic, 
Lecithin, and Their Combinations ....................................................................................................................................... 1

Yangchao Luo, Yue Zhang, Kang Pan, Faith Critzer, P. Michael Davidsonqixin Zhong 
 

(464b) Oil Extraction from Spent Coffee Grounds Using Advanced Techniques ............................................................ 2
Javier Davila Sr., Moshe Rosenberg, Gonzalo Taborda Sr. Carlos A. Cardona 

 

(464c) Microencapsulation of Blackberry Antioxidants. Modeling and Simulation ...................................................... 11
Miguel Rojas, Javier Davila Sr., Moshe Rosenbergcarlos A. Cardona 

 

(464d) Liquid-Phase Electrical Discharge Plasmas Rapidly Inactivate Pathogenic and Spoilage 
Microorganisms in Water ................................................................................................................................................... 23

Tomislava Vukusic, Zoran Herceg, Shane Rogersselma Mededovic 
 

(464e) Modeling the Drying Kinetics of Carrot Particles in a Closed Chamber Following Forced 
Convection and Electric Field Treatment.......................................................................................................................... 24

Abdelbasset Bessadok Jemai 
 

(464f) Antimicrobial Peptide Segments from Soy Protein for Use in Food Safety ......................................................... 25
Ning Xiang, Yuan Lyuganesan Narsimhan 

 

(464g) Making Food Safe in Light of New Demands ........................................................................................................ 26
James Van Wyk 

 

(464h) Low Temperature Batch Conversion of Cellulosic Biomass ................................................................................ 31
Mohit Nahata, Galen B Fisherjohannes W. Schwank 

 

(506a) Effect of C/N Ratio on Microbial Lipid Production with the Oleaginous Yeast Lipomyces 
Starkeyi................................................................................................................................................................................. 32

Christopher Giorgio, Stephen Dufreche, William Holmes, Rafael Hernandez, Mark E. Zappi, Rakesh 
Bajpairamalingam Subramaniam 

 

(506b) Recovery of Polyphenol-Enriched Sugarcane Molasses Solution By Ultrafiltration.......................................... 33
Michelle Almendrala, Gerald Aaron Ang, Edmar Bernadascedrick Ong 

 

(506c) β -1,3-Glucan Production By Metabolically Engineered Agrobacterium Sp. from Cellulosic 
Sugar..................................................................................................................................................................................... 34

Hyun-Dong Shin, Young-Il Park, Mi-Kyoung Kimrachel Ruizhen Chen 
 

(506d) Chemical Imaging of Cheese Microstructure Using ATR Microimaging Spectroscopy .................................... 35
Ramazan Kizil 

 

(506e) Study on Swine Manure Foaming to Understand Its Major Reason and Its Relations to 
Industrial Products .............................................................................................................................................................. 36

Mi Yan, Jing Gan, Yan Yang, Aravindan Rajendran, Hongjian Lin, Qiyang Hebo Hu 
 

(506f) Economic Analysis of Different Stabilization Methods of Antioxidants............................................................... 37
Miguel Rojas, Moshe Rosenbergcarlos A. Cardona 

 

(506g) Preveting Paper Towels from Bacteria Growth Using Selenium Nanoparticles................................................. 47
Qi Wangthomas J. Webster 

 

(506h) Novel Tools in Genome-Scale Metabolic Flux Modeling to Identify Metabolic Engineering 
Targets and Predict Microbial Phenotypes ....................................................................................................................... 51

Hadi Nazem-Bokaee, Jiun Yenryan S. Senger 
 

(556a) Sustainable Winemaking – Challenges and Opportunities................................................................................... 52
Michael Roland 

 

(556b) The Challenges of Water Use Reductions and Food Safety in Dairy Processing ................................................ 53
Jill Brigham 

 

(556c) The Challenges of Food Safety and Water Use Reductions in Dairy Processing ................................................ 54
Joseph Herrudmontgomery Bohanan 

 

(556d) Maximizing Water and Energy Efficiency in Food Processing While Minimizing Negative 
Environmental Impact ........................................................................................................................................................ 60

Christopher W. Simmons 
 

(605b) Land Use Emissions and Environmental Impacts of Agricultural Systems........................................................ 61
Jonathan Dubinskyarunprakash T. Karunanithi 

 

Author Index 




