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Abstract: This book comprehensively examines new developments and re
findings associated with breakfast cereals. Individual chapters are entitled: 1
grains; Manufacturing technology of ready-to-eat cereals; Unit operations a
- blending and cooking; Unit operations and equipment - drying and dryers;
operations and equipment - tempering, flaking and toasting; Unit operation:
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equipment - extrusion and extruders; Application of nutritional and flavourir
coatings; Hot cereals; Packaging and breakfast cereals: materials and machi
Fortification and preservation of cereals; Cereal nutrition; Quality in breakfas
Computer control in the breakfast cereal industry; and Environmental issues
cereal manufacture. A partial list of manufacturers of equipment for proces:
packaging of breakfast cereals is also provided.
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