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Book chapter : Breakfast cereals and how they are made. 2000 No.Ed.2 pp.562 pp. 

Abstract :  This book comprehensively examines new developments and research
findings associated with breakfast cereals. Individual chapters are entitled: The 

grains; Manufacturing technology of ready-to-eat cereals; Unit operations and 
- blending and cooking; Unit operations and equipment - drying and dryers; Unit
operations and equipment - tempering, flaking and toasting; Unit operations and
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Breakfast cereals and how they are made, the elongation, despite the fact that all these
characterological features do not refer to a single image of the narrator, crosses out the
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Indexing terms for this abstract:

Organism descriptor(s) : man

Descriptor(s) : blending, breakfast cereals, cereal grains, coatings, cooking, driers

equipment, extrusion, flaking, flavourings, food technology, fortification, nutrition

preservation, processing, tempering, toasting

Identifier(s) : dryers, drying machinery, flavorings

Broader term(s) : Homo, Hominidae, primates, mammals, vertebrates, Chordata, 

eukaryotes

equipment - extrusion and extruders; Application of nutritional and flavouring/sweetening
coatings; Hot cereals; Packaging and breakfast cereals: materials and machinery;

Fortification and preservation of cereals; Cereal nutrition; Quality in breakfast cereals;
Computer control in the breakfast cereal industry; and Environmental issues in breakfast
cereal manufacture. A partial list of manufacturers of equipment for processing
packaging of breakfast cereals is also provided.
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