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Units and dimensions; dimensional equations; concentrations, force,
pressure and temperature; systems, flow diagrams of systems, mass
balances in steady-state systems and recycle, purge and bypass
conditions; gaseous and steams; moisture and saturation; heat,
work, potential energy, kinetic energy, internal energy, enthalpy,
heat capacity, sensible heat, heat of fusion and vaporization; energy
balances in steady-state systems; steam tables; psychrometric
charts
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Units and dimensions in food engineering and mass and energy

Bersi Amacy balances related to food engineering
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