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Editorial

Food technology presently permits creation of food sources 
Alireza Mousakhani-Ganjeh*

A frontier of Agriculture and Food Technology is an international journal that provides essential information for 
those involved in agriculture and food technology research. FAFT provides a forum for the rapid propagation of sig-
nificant novel and high impact research in agricultural sciences, food science, technology, engineering and nutrition.  
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EDITORIAL NOTE

Food as the essential concentration in farming, food 
science, food microbiology and security, food toxicology, 
materials study of food varieties, food designing, actual 
properties of food varieties, tactile science, food quality, 
wellbeing and sustenance, food biophysics investigation of 
food sources, food nanotechnology, arising advancements, 
ecological and manageability parts of food handling. The 
scope of this journal is comprehensive and includes original 
research papers, authoritative reviews, short communications, 
report on new developments in food control, and position 
papers. The work described should be innovative either in the 
approach or in the methods used. The significance of the results 
either for the scientific community or for the food industry 
must also be specified. Contributions that do not fulfill these 
requirements will not be considered for review and publication. 
Food as the fundamental fixation in cultivating, food science, 
food microbiology and security, food toxicology, materials 
investigation of food assortments, food planning, real properties 
of food assortments, material science, food quality, prosperity 
and food, food biophysics examination of food sources, 
food nanotechnology, emerging headways, biological and 
reasonability parts of food handling. The extent of this diary is 
thorough and incorporates unique exploration papers, definitive 
audits, short interchanges, report on new advancements in food 
control, and position papers. Food technology is the utilization 
of food science to the determination, conservation, preparing, 
bundling, dissemination, and utilization of safe food. Related 
fields incorporate logical science, biotechnology, designing, 
nourishment, quality control, and food handling the executives. 

Food technology is a part of food science that arrangements 
with the creation, safeguarding, quality control and innovative 
work of the food items. Early logical examination into food 
innovation focused on food protection. Nicolas Appert’s 
advancement in 1810 of the canning cycle was an unequivocal 
occasion. The cycle wasn’t called canning then, at that 
point and Appert didn’t actually know the rule on which his 
interaction worked, yet canning significantly affects food 
safeguarding methods. Louis Pasteur’s examination on the 
decay of wine and his portrayal of how to keep away from 
deterioration in 1864 was an early endeavor to apply logical 
information to food taking care of. Other than examination into 
wine deterioration, Pasteur investigated the creation of liquor, 
vinegar, wines and lager, and the souring of milk. He created 
purification—the way toward warming milk and milk items to 
obliterate food decay and infection delivering living beings. In 
his examination into food innovation, Pasteur turned into the 
pioneer into bacteriology and of current preventive medication. 

Improvements in food innovation have contributed 
incredibly to the food supply and have changed our reality. A 
portion of these advancements are: 

• Instant milk powder has manufactured product is 
become the reason for an assortment of new items that are 
rehydratable. This cycle expands the surface space of the 
powdered item by in part rehydrating shower dried milk 
powder. 

• The main utilization of freeze drying was
undoubtedly in the drug business; in any case, an efectively
enormous scope mechanical use of the cycle was the advance
ment of persistent freeze drying of espresso. 

• High temperature short time processing cycles were
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for a brief time frame at a moderately high temperature and 
filling aseptically into sterile compartments. 

• Green espresso beans are treated with water, warmth 
and solvents to eliminate the caffeine from the beans.




