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One of my favourites book from my technical library of over of 1800 books

For more information francesco@fengafoodinnovation.com

This book gathers a diverse and interdisciplinary collection of scientific literature, 
laboratory developments, industrial implications, and future perspectives covering 
entomophagy in 3D food printing, to combat hunger and nutritional deficiencies. It 
comprehensively addresses recent advancements in entomophagy and the 3D 
printing of materials based on Drosophila, along with their nutritional, social, 
economic, scientific, and environmental aspects. 
Readers will also find insights into challenges, guidelines, and industrial prospects for 
these materials, with a focus on sustainable material extraction methods through 3D 
food printing.
It offers valuable insights even for those working with 3D printing but not 
specifically interested in insects. The book is enriched with explanatory images and 
data-filled tables.

R E L E A S I N G  S Y S T E M S  I N  A C T I V E  F O O D  P A C K A G I N G

One of my favourites book from my technical library of over of 1800 books

For more information francesco@fengafoodinnovation.com

Significant advancements have been achieved in the realm of food packaging over 
the last twenty years, highlighting progress in processing efficiency, enhanced 
safety and quality across the supply chain, and the imperative to diminish product 
wastage and ecological footprint. The advent of a new wave of food packaging 
solutions, including active and intelligent packaging, is on the rise, propelled by 
technological innovations that promise extended shelf life, minimized food waste, 
and the ability to track changes within the food product itself.
The publication "Releasing Systems in Active Food Packaging" delves into one such 
technological innovation: active releasing systems. These systems introduce 
substances such as antimicrobials, antioxidants, flavors, colorants, and various 
other additives directly into the food items within their packaging. The book 
provides a comprehensive overview of the latest developments in active releasing 
systems, systematically covering their utilization across various food categories. 
This thorough examination serves as a valuable resource for researchers, health 
experts, and professionals within the food and packaging industries who are keen
on exploring cutting-edge food packaging technologies.



C A C A O ,  C I O C C O L A T O E  A F F I N I

For more information francesco@fengafoodinnovation.com

is an excellent source of information on the subject.
Written by the outstanding industry professional Ernesto G. Carrega, who brings 
together the wealth of his extensive experience in numerous companies.
You will find everything: from the history of chocolate to the production of creams.
It is a text rich in illustrations, diagrams, and tables that guide the reader in 
understanding the subject.
The final section offers a remarkable overview of equipment manufacturers.
A book to read and reread; in fact, I will use it as a textbook for my course on 
confectionery technologies at the Catholic University (which Carrega taught for 
many years).
I would say it is a must-read for anyone wishing to work in the field.

CE RE A L P ROC E S S I N G T E C H N O L O G I E S
I M P A C T O N N U T R I T I O N A L , F U N C T I O N A L A N D B I O L O G I C A L P R O P E R T I E S

For more information francesco@fenga.com

This book examines cereal processing technologies and their impact on the 
qualitative attributes of cereals, detailing processing techniques with recent 
advancements and their consequent effect on nutritional, functional, and biological 
potential.
What you will find:
An overview of various cereals and their nutritional and functional characteristics
A description of mechanical, biological, thermal, and non-thermal treatments of 

cereals
The impact of different treatments on the biological and techno-functional 

properties of cereals
The characteristics of processed cereal products

An overview of various cereals and their nutritional and functional characteristics

C O L D  P L A S M A  I N  F O O D  A N D  A G R I C O L T U R E

For more information francesco@fengafoodinnovation.com

Cold Plasma in Food and Agriculture: Fundamentals and Applications is an essential 
reference that provides a comprehensive perspective on a new, exciting, and growing 
field for the food industry. Written for researchers, industry professionals, and students 
interested in non-thermal food technology, this book helps readers understand the 
fundamentals of plasma physics, chemistry, and technology, along with their biological 
applications.
Food technologists seeking to grasp the theory and application of non-thermal plasma 
for food will find this book invaluable, as it offers a roadmap for future developments in 
this emerging field. This reference is also useful for biologists, chemists, and physicists 
aiming to understand the basics of plasma physics, chemistry, and technology and their 
biological interactions through the application of new plasma sources to food and other 
sensitive biomaterials.



E L E C T RO M A G N E T I C T E C H N O L O G I E S
I N F O O D S C I E NCE

One of my favourites book from my technical library of over of 1900 books

For more information francesco@fengafoodinnovation.com

Electromagnetic Technologies in Food Science provides a comprehensive and 
up-to-date overview of the use of the entire electromagnetic spectrum in food 
processes. 
The book, structured in four sections, delves into both theoretical aspects—such 
as the physics of infrared radiation, microwaves, and other forms of advanced 
heating—and practical applications in non-thermal processes.
Numerous examples and case studies illustrate dosimetry methods and the use 
of techniques such as gamma irradiation, electron beams, pulsed light, radio 
frequencies, and ultraviolet rays.
The final section demonstrates how quality analysis, through hyperspectral 
imaging, infrared spectroscopy, and Raman spectroscopy, contributes to rapid 
and effective control of food products.

C R I T I C A L  M A P P I N G  F O R  S U S T A I N A B L E  F O O D  D E S I G N

For more information francesco@fengafoodinnovation.com

This work presents critical mapping as a reflective and analytical method to examine 
systemic issues in society, such as food insecurity, evaluating current solutions and 
identifying intervention possibilities through sustainable design.
The text introduces an approach termed "intricate solutions" to identify the challenges 
designers face in making meaningful and lasting changes. It explores the current 
contribution of design in achieving sustainable, fair, and equitable food security. This 
book illustrates the use of specific design tools to uncover solutions and plan the 
development of innovative outcomes in a complex and interdependent context.
In addressing the intricate issues of food insecurity, inequality, and injustice, the book 
highlights 73 sustainable design projects in the food sector. 
These include sustainable design initiatives at local and regional levels, funded or 
supported by public or private entities, as well as large-scale projects promoted by 
citizens. 
In doing so, this work lays the foundation for a future in design that helps designers 
envision ingenious solutions to tackle complex social challenges, such as food 
insecurity.



G L U T E N - F R E E  B R E A D  T E C H N O L O G Y  

For more information francesco@fengafoodinnovation.com

Market trends and the rise in celiac disease diagnoses have driven extensive research into 
the development of gluten-free bread. 
Typically, creating these products involves the use of various ingredients and additives 
aimed at replicating the viscoelastic properties of gluten to produce quality bread. 
However, developing gluten-free bread remains a technological challenge due to the 
crucial role of gluten in the baking process.
The book " Gluten-Free Bread Technology" provides a comprehensive overview of the 
fundamental issues and key factors related to gluten-free bread technology, highlighting 
the latest discoveries in this field. 
The promising results of the reviewed research show that gluten-free bread can achieve 
sensory attributes comparable to standard products.
The chapters of the book analyze the role of additives, dough manipulation, and the 
physical, structural, sensory, and nutritional properties of gluten-free bread, while also 
explaining the science of gluten intolerance. There are also interesting insights for those 
working exclusively with traditional bread.

F O O D  S C I E N C E  A N D  T E C H N O L O G Y  T R E N D S  A N D  
F U T U R E  P R O S P E C T S

One of my favourites book from my technical library of over of 1800 books

For more information francesco@fengafoodinnovation.com

The book explores various fields of food science, including microbiology, food 
chemistry, nutrition, and process engineering, which are essential for selecting, 
preserving, processing, packaging, and distributing high-quality food products. 
The authors focus on the essential elements of the food sector, highlighting new 
technologies and innovations that are transforming the industry.
The texts are authored by eminent researchers, professors, and professionals specialized 
in food chemistry, food microbiology, biotechnology, nutrition, and management. 
This volume represents a valuable resource for researchers and students in the fields of 
food science and technology. It is also a practical tool for food industry operators, 
entrepreneurs in the food sector, and farmers.

F I G ( F I CU S CA RI CA ) : P RO D UC T I O N ,
P ROC E S S I N G A N D P RO P E RT I E S

For more information francesco@fenga.com

The book provides a multidisciplinary analysis of Ficus carica , exploring aspects 
such as horticulture, post-harvest management, market trends, phytochemistry, and 
processing techniques. 
It discusses the impact of both traditional and innovative processing methods on the 
recovery of high-value compounds from Ficus carica by-products, with a focus on 
its applications in the food, cosmetic, and pharmaceutical sectors.
The text serves as a comprehensive reference for those studying the properties and 
uses of Ficus carica, a fruit of growing importance due to its industrial and 
medicinal applications.












