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Introduction 
 
This workshop will provide an engaging and lively program presented by two experts who 
have a vast amount of knowledge and experience of engineering principles.  
 
These Workshops are different because they combine both theoretical and practical hands-
on learning.  Knowledge exchange is more effectively achieved by focusing on smaller 
groups that allow for more interaction. 
 
You will find this more intimate learning environment an ideal forum for updating your 
knowledge, exchanging ideas and networking with motivated participants.  The workshop 
is designed to deliver a high-value experience that advances your knowledge, knowhow 
and professional development.  
 
This topic is now given less attention on most food science courses. 
 

Who should attend? 
 
Those responsible for ensuring the safety and quality of food products This includes: 
 

 technical, quality and marketing managers 

 production staff and plant operators 

 quality assurance personnel 

 product developers and R&D personnel 

 food retailers 

 those wishing to interact with experts in their field 

 

Participants will benefit from: 
 

 knowledge-exchange with leading academic and industry practitioners 

 perspectives gleaned from UK and overseas operation  

 applying theoretical learning in a laboratory and pilot plant environment 



 gaining a solid grasp of food process engineering principles 

Course programme 
 

 units and dimensions, physical properties of foods 

 heat and mass balances 

 flow properties, viscosity, streamline and turbulent flow, residence times and residence time 
distributions, applications to fouling and cleaning 

 reaction kinetics 

 heat transfer; heat processing and refrigeration 

 evaporation, membranes, drying 

 other engineering principles; properties of steam, air-water systems, homogenisation, size 
reduction and mixing  

 food rheology methods 

 
This workshop will:  
 

 Help to improve your confidence dealing with engineering problems and calculations 

 be able to perform heat and mass balances on your processes 

 understand the effects of heat on microbial inactivation, enzymes and chemical 
reactions, with reference to D and z values and process evaluation for p*, F0 , B* and 
C* values 

 look at principles of concentration fractionation and drying processes 

 provide awareness of engineering issues, streamline and turbulent flow, fouling, 
residence times and distributions, steam properties, energy conservation, chilling 
and freezing 

 an overview of safety and quality issues, units and dimensions and methods of 
measurement 

 
Mike Lewis is the workshop organiser. He taught at Reading University for almost 40 years 
and is now running workshops in different parts of the world and for different companies. 
His recent research and other publications can be found on www.dairy-solutions.com  
 
Bogdan Dobraszczyk has amassed a great deal of practical experience with rheological 
methods. He has worked for Mondelez for a long time and has given courses on food 
rheology on many occasions.  
 

Next step. 

 
The cost of the workshop is £300 per delegate. To book your place or to make further 
enquiries contact Dr Mike Lewis on 0118 969 7214 or email m.j.lewis@reading.ac.uk 
Cheques should be made payable to:  M.J.Lewis and sent to 24 Willowside, Woodley, 
Reading, RG5 4HJ. You can contact him for alternative payment methods. No refunds will 
be given to cancellations made less than one week before the workshop. 


