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Preface

Books that seek to cover broad expanses of knowledge are like kitchen appliances that promise
to do dozens of different tasks. The truth is that they cannot do each job as well as a specialized
implement, and this book is no exception. Each chapter subheading is an entire field of study,
a career, and an industry unto itself, and to cover each topic comprehensively would deplete
the world’s trees (or its electrons). This book is intended to give a useful overview of the food
processing and packaging industries, touching on important points and technical concepts, and
unfortunately must omit a good amount of detail. Worse, when trying to describe an entire
constellation of subjects that are connected together to a relatively common purpose, the end
result is something like a map projection — a sphere flattened onto paper, with all the distortions
that it implies, and then linearized into a sequence of words, distorting the picture still further.
I can hope that the result informs and interests people enough to spend time re-expanding the
content into a larger and more complete picture.

This particular book is the result of teaching introductory packaging and food engineering
classes, often to students who do not have a deep mathematics background (or have not used it
recently). It is intended to give a general framework for teaching such classes, and a reasonable
amount of introductory material, since an utterly complete and unified text on these subjects
would be both unmanageably large and would not leave room for individual interests.

Isaac Newton is credited with saying, “If [ have seen further, it is by standing on the shoulders
of giants” when writing to a rival scientist, the hunchbacked Robert Hooke, with whom he both
competed and collaborated. That this was originally attributed to Bernard of Chartres in 1130,
who was repeating a current sentiment, does not matter, because it reflects a fundamental truth
— a broad perspective is only possible when you have the work of many others to refer to. [ urge
the reader to search for more information on the topics presented because this is a fast-changing
field, but I would also hope that the framework presented will hold fast and provide a good
navigational chart for finding one’s way through the easily published fog of information that is
often doubtful in its accuracy and objectivity.

Many hundreds of publications were reviewed during the writing of this book, but a complete
bibliography has been intentionally omitted. The citations contained in each chapter’s references
section have been included because they should provide the reader with additional useful
information or data sources, and as many of these as possible are available via the Internet. This
brings up the inevitable problem of “link rot” — the changing or elimination of archival Internet
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Xii Preface

material — and is the eternal bane of publishing links on paper. In as many cases as possible,
searchable titles or headings have been provided so that the items may be found either under
new headings or in archival websites such as www.archive.org that, as of this writing, maintains
old postings.

Scott A. Morris
Urbana, Illinois
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