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Moo’s Law is the latest title from successful investor
Jim Mellon, to help readers understand the
investment landscape in cultivated and plant-based
proteins and materials. Jim has a vision that within
the next couple of decades world agriculture will be
radically transformed by the advent of cultivated
meat technology. This book grounds the reader in
why such an advancement is absolutely necessary
and informs them of the investments they could
make to become part of the New Agricultural
Revolution themselves. The harrowing effects on our
environment, animal cruelty in food and fashion, and
the struggling ability to feed the world's ever-growing
population gives us no choice but to grow meat in
labs or derive our proteins from plant-based sources.
Not only this, he outlines what he sees as the major
hurdles to the industry's success in terms of
scalability of production and the smart designing of
regulatory frameworks to stimulate innovation in this
sector. The future of food is being developed in labs
across the world - it will be cleaner, safer, more
ethical and, importantly soon, cheaper too! Once
price parity with conventional meats is reached,
there will be no turning back -- this is Moo's Law™.
"Unique in its perspective and scope, Dairy
Ingredients for Food Processing gives a complete
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description of various dairy ingredients commonly
used in food processing operations. Information is
conveniently grouped under two sections. Section 1.
Dairy Ingredients: Basic Technology includes
chapters covering an overview of the milk
composition, physical, chemical and functional
properties, and basic dairy processing principles to
describe how various ingredients are engineered for
functional quality related to food processing.
Additional chapters highlight production and
specifications of various condensed milk products,
dry milk products, and whey products. Other
chapters address milk fat concentrates (cream,
butter, and anhydrous butterfat), processing and
specifications of cheese and cheese products,
enzyme modified cheese, cheese sauce and dry
cheese products, and fermented dairy ingredients.
Information is provided on microbiological
considerations relative to dairy processing, nutrition
and health, frozen dairy ingredients, and dairy
desserts as well as labeling and regulatory
compliance.Coverage in Section 2. Dairy
Ingredients: Applications describes the applied
aspects of using dairy ingredients in food products
such as bakery products, chocolatesand
confectionery, snack foods, meats, sauces,
dressings, desserts, infant formulas, puddings, and
functional foods. Shelf life and safety issues are also
addressed. All technology and applications chapters
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are supported by sound scientific and engineering
principles. The book presents a contemporary
update and a unique approach to the topics, and is
designed to augment related books in the existing
market. The editorial team is comprised of
individuals with significant experience in the science
and applications of dairy products manufacture as
well their industrial use in various food products.
Intended for professionals in the dairy and food
industry, Dairy Ingredients for Food Processing also
appeals to professors and students in food science
for its contemporary information and experiencebased applications"-This is a textbook on Dairy Plant Management and
Dairy Waste Management which is a part of the
course curriculum for the undergraduate and post
graduate students of Dairy Technology.
The dairy industry plays an important role in our daily
life. It is difficult to realize how fast changes are
taking place in the dairy industry. Milk is an important
human food, it is palatable, easy to digest and highly
nutritive. One of the important factors affecting the
total amount of milk produced and the way in which
this milk is utilized is the demand for the various
products. In order to prepare such a diversity of
products, many different processes have been
developed by the industry. There are numerous
types of milk products such as ghee, butter, paneer,
cheese, yogurt, ice cream powder, baby cereal food,
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cream, and so on. Each of these has been designed
to take advantage of some particular property of
milk. Dairy products are generally defined as food
produced from the milk of mammals; they are usually
high energy yielding food products. Enzymes play an
important role in the production of cheese. Raw milk
contains several native enzymes some of which can
be used for analytical and quality purposes for
example pasteurization can be assessed by
determining indigenous alkaline phosphate activity.
India is known as the Oyster of the global dairy
industry, with opportunities galore to the
entrepreneurs globally. Anyone might want to
capitalize on the largest and fastest growing milk and
milk products market. The dairy industry in India has
been witnessing rapid growth. The liberalized
economy provides more opportunities for MNCs and
foreign investors to release the full potential of this
industry. The main aim of the Indian dairy industry is
only to better manage the national resources to
enhance milk production and upgrade milk
processing using innovative technologies. The major
contents of the book are cholesterol, coronary heart
disease and mil fat, cholesterol and cardio vascular
diseases, fatty acids & cholesterol, factors affecting
cardio vascular disease, application of enzymes in
dairy and food processing, utilisation of milk
components: casein, advances in the heat treatment
of milk, varieties of sheep's cheese, whey cheese,
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potted cheese, filled cheese, testing butter at
different stages, presentation of butter at different
stages, condensed and evaporated milk, dried milk
powder, skimmed powder, malted powder, butter
powder, ghee yoghurt, technology processing of
dairy and dairy products, dried milk shake, milk
powder, dahi from sweet cream butter milk,
packaging of dairy and milk products, dairy farm,
dairy products & milk packaging in pouches, etc.
Developments in the dairy industry are enough to
justify a revision of a considerable amount of
material in this book. This book deals with
processes, formulae, project profiles, details of plant,
machinery & raw materials with their resources etc.
of various dairy products. This book will help all its
readers from entrepreneurs to food industries,
technocrats and scientists.
This important and comprehensive book covers, in
depth, the most important recent advances in dairy
technology. Providing core commercially important
information for the dairy industry, the editors, both
internationally known for their work in this area, have
drawn together an impressive and authoritative list of
contributing authors. Topics covered include: heat
treatment, membrane processing, hygiene by
design, application of HACCP, automation, safety
and quality, modern laboratory practices and
analysis, and environmental aspects. This book is an
essential purchase for all dairy technologists
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worldwide, whether in academic research and
teaching, or within food companies.
Dairy Processing and Quality Assurance, Second
Edition describes the processing and manufacturing
stages of market milk and major dairy products, from
the receipt of raw materials to the packaging of the
products, including the quality assurance aspects.
The book begins with an overview of the dairy
industry, dairy production and consumption trends.
Next are discussions related to chemical, physical
and functional properties of milk; microbiological
considerations involved in milk processing;
regulatory compliance; transportation to processing
plants; and the ingredients used in manufacture of
dairy products. The main section of the book is
dedicated to processing and production of fluid milk
products; cultured milk including yogurt; butter and
spreads; cheese; evaporated and condensed milk;
dry milks; whey and whey products; ice cream and
frozen desserts; chilled dairy desserts; nutrition and
health; sensory evaluation; new product
development strategies; packaging systems; nonthermal preservation technologies; safety and quality
management systems; and dairy laboratory
analytical techniques. This fully revised and updated
edition highlights the developments which have
taken place in the dairy industry since 2008. The
book notably includes: New regulatory developments
The latest market trends New processing
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developments, particularly with regard to yogurt and
cheese products Functional aspects of probiotics,
prebiotics and synbiotics A new chapter on the
sensory evaluation of dairy products Intended for
professionals in the dairy industry, Dairy Processing
and Quality Assurance, Second Edition, will also
appeal to researchers, educators and students of
dairy science for its contemporary information and
experience-based applications.
Food safety regulators face a daunting task: crafting
food safety performance standards and systems that
continue in the tradition of using the best available
science to protect the health of the American public,
while working within an increasingly antiquated and
fragmented regulatory framework. Current food
safety standards have been set over a period of
years and under diverse circumstances, based on a
host of scientific, legal, and practical constraints.
Scientific Criteria to Ensure Safe Food lays the
groundwork for creating new regulations that are
consistent, reliable, and ensure the best protection
for the health of American consumers. This book
addresses the biggest concerns in food
safetyâ€"including microbial disease surveillance
plans, tools for establishing food safety criteria, and
issues specific to meat, dairy, poultry, seafood, and
produce. It provides a candid analysis of the
problems with the current system, and outlines the
major components of the task at hand: creating
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workable, streamlined food safety standards and
practices.
Advances in Dairy Product Science & Technology
offers a comprehensive review of the most
innovative scientific knowledge in the dairy food
sector. Edited and authored by noted experts from
academic and industry backgrounds, this book
shows how the knowledge from strategic and applied
research can be utilized by the commercial
innovation of dairy product manufacture and
distribution. Topics explored include recent
advances in the dairy sector, such as raw materials
and milk processing, environmental impact,
economic concerns and consumer acceptance. The
book includes various emerging technologies applied
to milk and starter cultures sources, strategic options
for their use, their characterization, requirements,
starter growth and delivery and other ingredients
used in the dairy industry. The text also outlines a
framework on consumer behavior that can help to
determine quality perception of food products and
decision-making. Consumer insight techniques can
help support the identification of market opportunities
and represent a useful mean to test product
prototypes before final launch. This comprehensive
resource: Assesses the most innovative scientific
knowledge in the dairy food sector Reviews the
latest technological developments relevant for dairy
companies Covers new advances across a range of
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topics including raw material processing, starter
cultures for fermented products, processing and
packaging Examines consumer research innovations
in the dairy industry Written for dairy scientists, other
dairy industry professionals, government agencies,
educators and students, Advances in Dairy Product
Science & Technology includes vital information on
the most up-to-date and scientifically sound research
in the field.
An authoritative guide to microbiological solutions to
common challenges encountered in the industrial
processing of milk and the production of milk
products Microbiology in Dairy Processing offers a
comprehensive introduction to the most current
knowledge and research in dairy technologies and
lactic acid bacteria (LAB) and dairy associated
species in the fermentation of dairy products. The
text deals with the industrial processing of milk, the
problems solved in the industry, and those still
affecting the processes. The authors explore culture
methods and species selective growth media, to
grow, separate, and characterize LAB and dairy
associated species, molecular methods for species
identification and strains characterization, Next
Generation Sequencing for genome characterization,
comparative genomics, phenotyping, and current
applications in dairy and non-dairy productions. In
addition, Microbiology in Dairy Processing covers the
Lactic Acid Bacteria and dairy associated species
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(the beneficial microorganisms used in food
fermentation processes): culture methods,
phenotyping, and proven applications in dairy and
non-dairy productions. The text also reviews the
potential future exploitation of the culture of novel
strains with useful traits such as probiotics,
fermentation of sugars, metabolites produced,
bacteriocins. This important resource: Offers
solutions both established and novel to the
numerous challenges commonly encountered in the
industrial processing of milk and the production of
milk products Takes a highly practical approach,
tackling the problems faced in the workplace by dairy
technologists Covers the whole chain of dairy
processing from milk collection and storage though
processing and the production of various cheese
types Written for laboratory technicians and
researchers, students learning the protocols for LAB
isolation and characterisation, Microbiology in Dairy
Processing is the authoritative reference for
professionals and students.
Outlines of Dairy TechnologyOutlines of Dairy
TechnologyOutlines of Dairy TechnologyOutlines of
Dairy TechnologyAdvanced Dairy Science and
TechnologyJohn Wiley & Sons
Previous editions of Yoghurt: Science and
Technology established the text as an essential
reference underpinning the production of yoghurt of
consistently high quality. The book has been
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completely revised and updated to produce this third
edition, which combines coverage of recent
developments in scientific understanding with
information about established methods of best
practice to achieve a comprehensive treatment of
the subject. General acceptance of a more liberal
definition by the dairy industry of the term yoghurt
has also warranted coverage in the new edition of a
larger variety of gelled or viscous fermented milk
products, containing a wider range of cultures.
Developments in the scientific aspects of yoghurt
covered in this new edition include polysaccharide
production by starter culture bacteria and its effects
on gel structure, acid gel formation and advances in
the analysis of yoghurt in terms of its chemistry,
rheology and microbiology. Significant advances in
technology are also outlined, for example automation
and mechanisation. There has also been progress in
understanding the nutritional profile of yoghurt and
details of clinical trials involving yoghurts are
described. This book is a unique and essential
reference to students, researchers and
manufacturers in the dairy industry. Includes
developments in the understanding of the
biochemical changes involved in yoghurt production
Outlines significant technological advances in
mechanisation and automation Discusses the
nutritional value of yoghurt
Processing of milk into various dairy foods, i.e. Dairy
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Technology is underpinned by disciplines such as
chemistry and biochemistry, microbiology and
process engineering. Strong emphasis on public
health aspects and product quality demands that
proper attention be given to the points in the
production and processing chain where both
pathogenic and spoilage microorganisms can be
controlled effectively. Keeping above points in view,
a very comprehensive book has been written
encompassing entire gamuts of chemical, physical
and microbiological characteristics of milk,
processing and preservation of milk. The main
objective of the book is to provide the latest
information in a consolidated form at one point to
meet the requirements of not only undergraduate
and postgraduates students but also teachers and
dairy professionals.
The Society of Dairy Technology (SDT) has joined
with Wiley-Blackwell to produce a series of technical
dairy-related handbooks providing an invaluable
resource for all those involved in the dairy industry;
from practitioners to technologists working in both
traditional and modern large-scale dairy operations.
The fifth volume in the series, Milk Processing and
Quality Management, provides timely and
comprehensive guidance on the processing of liquid
milks by bringing together contributions from leading
experts around the globe. This important book
covers all major aspects of hygienic milk production,
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storage and processing and other key topics such
as: Microbiology of raw and market milks Quality
control International legislation Safety HACCP in
milk processing All those involved in the dairy
industry including food scientists, food technologists,
food microbiologists, food safety enforcement
personnel, quality control personnel, dairy industry
equipment suppliers and food ingredient companies
should find much of interest in this commercially
important book which will also provide libraries in
dairy and food research establishments with a
valuable reference for this important area.
Rapid and continued developments in electronics,
optics, computing, instrumentation, spectroscopy,
and other branches of science and technology
resulted in considerable improvements in various
methodologies. Due to this revolution in
methodology, it is now possible to solve problems
which were previously considered difficult to solve.
These new methods have led to a better
characterization and understanding of foods. The
aim of this book is to assemble, for handy reference,
various emerging, state-of-the-art methodologies
used for characterizing foods. Although the
emphasis is on real foods, model food systems are
also considered. Methods pertaining to interfaces
(food emulsions, foams, and dispersions),
fluorescence, ultrasonics, nuclear magnetic
resonance, electron spin resonance, FourierPage 13/27
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transform infrared and near infrared spectroscopy,
small-angle neutron scattering, dielectrics,
microscopy, rheology, sensors, antibodies, flavor
and aroma analysis are included. This book is an
indispensable reference source for scientists,
engineers, and technologists in industries,
universities, and government laboratories who are
involved in food research and/or development, and
also for faculty, advanced undergraduate, graduate
and postgraduate students from Food Science, Food
Engineering, and Biochemistry departments. In
addition, it will serve as a valuable reference for
analytical chemists and surface and colloid
scientists.
Fermented food play an important proactive role in
the human diet. In many developing and under
developed countries, fermented food is a cheap
source of nutrition. Currently, more than 3500
different fermented foods are consumed by humans
throughout the world; many are indigenous and
produced in small quantities, however, the
consumption of many fermented foods has gradually
increased. Fermented Food Products presents indepth insights into various microbes involved in the
production of fermented foods throughout the world.
It also focuses on recent developments in the
fermented food microbiology field along with
biochemical changes that are happening during the
fermentation process. • Describes various fermented
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food products, especially indigenous products •
Presents health benefits of fermented food products
• Explains mechans involved in the production of
fermented foods • Discusses molecular tools and its
applications and therapeutic uses of fermented foods
The book provides a comprehensive account about
diversified ethnic fermented food products. Readers
will get updated information regarding various types
of fermented food products and will learn the effect
these fermented food products have on human
health.
Concerns have grown that consumption levels of salt
are well above those needed for nutritional purposes
and that this can lead to adverse effects on health, in
particular cardiovascular disease. Consumers are
increasingly looking to reduce their salt intake,
making salt reduction a priority for food
manufacturers. This is not straightforward, though,
as salt plays an important role in food preservation,
taste and processability. Written by a team of
international experts, Reducing salt in foods provides
a unique review of current knowledge in this field.
This book is divided into three parts and discusses
the major issues concerned with salt reduction and
how it may be achieved. Part one reviews the key
health issues driving efforts to reduce salt,
government action regarding salt reduction and the
implications of salt labelling. Consumer perception of
salt and views on salt reduction and are also
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discussed. The second part focuses on the
technological, microbiological and sensory functions
of salt and strategies that can be taken to reduce
salt. The final part of the book outlines strategies
which have been taken to reduce salt in particular
food groups: meat and poultry, seafood, bread,
snack foods, dairy products and canned foods.
Reducing salt in foods is an essential reference for
health professionals, governments and food
manufacturers. Discusses methods to reduce salt
while maintaining food sensory quality, shelf-life and
processability Provides a unique review of current
knowledge in this field An essential reference for
health professionals, governments and food
manufacturers
Provides the most recent developments in
microscopy techniques and types of analysis used to
study the microstructure of dairy products This
comprehensive and timely text focuses on the
microstructure analyses of dairy products as well as
on detailed microstructural aspects of them.
Featuring contributions from a global team of
experts, it offers great insight into the understanding
of different phenomena that relate to the functional
and biochemical changes during processing and
subsequent storage. Structured into two parts,
Microstructure of Dairy Products begins with an
overview of microscopy techniques and software
used for microstructural analyses. It discusses, in
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detail, different types of the following techniques,
such as: light microscopy (including bright field,
polarized, and confocal scanning laser microscopy)
and electron microscopy (mainly scanning and
transmission electron microscopy). The description
of these techniques also includes the staining
procedures and sample preparation methods
developed. Emerging microscopy techniques are
also covered, reflecting the latest advances in this
field. Part 2 of the book focuses on the
microstructure of various dairy foods, dividing each
into sections related to the microstructure of milk,
cheeses, yogurts, powders, and fat products, ice
cream and frozen dairy desserts, dairy powders and
selected traditional Indian dairy products. In addition,
there is a review of the localization of microorganism
within the microstructure of various dairy products.
The last chapter discusses the challenges and future
trends of the microstructure of dairy products.
Presents complete coverage of the latest
developments in dairy product microscopy
techniques Details the use of microscopy techniques
in structural analysis An essential purchase for
companies, researchers, and other professionals in
the dairy sector Microstructure of Dairy Products is
an excellent resource for food scientists,
technologists, and chemists—and physicists,
rheologists, and microscopists—who deal in dairy
products.
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This book focuses on advanced research and
technologies in dairy processing, one of the most
important branches of the food industry. It addresses
various topics, ranging from the basics of dairy
technology to the opportunities and challenges in the
industry. Following an introduction to dairy
processing, the book takes readers through various
aspects of dairy engineering, such as dairy-based
peptides, novel milk products and bio-fortification. It
also describes the essential role of microorganisms
in the industry and ways to detect them, as well as
the use of prebiotics, and food safety. Lastly, the
book examines the challenges faced, especially in
terms of maintaining quality across the supply chain.
Covering all significant areas of dairy science and
processing, this interesting and informative book is a
valuable resource for post-graduate students,
research scholars and industry experts.
Dairy Science includes the study of milk and milkderived food products, examining the biological,
chemical, physical, and microbiological aspects of
milk itself as well as the technological (processing)
aspects of the transformation of milk into its various
consumer products, including beverages, fermented
products, concentrated and dried products, butter
and ice cream. This new edition includes information
on the possible impact of genetic modification of
dairy animals, safety concerns of raw milk and raw
milk products, peptides in milk, dairy-based allergies,
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packaging and shelf-life and other topics of
importance and interest to those in dairy research
and industry. Fully reviewed, revised and updated
with the latest developments in Dairy Science Full
color inserts in each volume illustrate key concepts
Extended index for easily locating information
Developed for academic researchers and for those
who work in industry, Present and Future of High
Pressure Processing: A Tool for Developing
Innovative, Sustainable, Safe, and Healthy Foods
outlines innovative applications derived from the use
of high-pressure processing, beyond microbial
inactivation. This content is especially important for
product developers as it includes technological,
physicochemical, and nutritional perspectives. This
book specifically focuses on innovative highpressure processing applications and begins with an
introduction followed by a section on the impact of
high-pressure processing on bioactive compounds
and bioaccessibility/bioavailability. The third section
addresses the ways in which high-pressure
processing can assist in the reduction of toxins and
contaminants, while the fourth section presents
opportunities for the use of high-pressure processing
in the development of healthy and/or functional food.
This reference concludes with an analysis of the
challenges regarding the use of high-pressure
processing as an innovative application. • Explores
the use of high-pressure processing as a tool for
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developing new products. • Outlines the structure
and improved functional properties provided by highpressure processing. • Illustrates potential
applications and future trends of high-pressure
processing. • Explains the mechanisms that
influence the impact of high-pressure processing. •
Highlights the optimal conditions for high-pressure
processing to develop certain food products. •
Defines the challenges and future perspectives in
the use of high-pressure processing for food product
development.
Oilseeds offer a plethora of opportunities for the food
and feed industry, thanks to their high oil and protein
content . Their phytonutrients and functional
components have attracted the interest of
researchers, leading to the development of
functional foods. This book gathers the latest
scientific information on the nutrients, phytonutrients
and health benefits as well as the adverse effects of
consuming various conventional and nonconventional oilseeds. In addition, each chapter
includes a section comprehensively explaining the
use of oilseeds in functional bakery, dairy, and other
food products. Given its scope, the book is a
valuable resource for students, researchers,
nutritionists, food scientists and technologists, and
for anyone involved in product development based
on oilseed and its components.
Dairy products have a prominent position in the
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development of functional foods. As understanding
of the health benefits of dairy products increases and
consumer awareness of these health benefits grows,
demand for new and improved functional dairy
products is likely to rise. Functional dairy products:
Volume 2 reviews the latest developments in the
field and their industrial applications. Part one
outlines the health benefits of functional dairy
products and their applications in areas such as
weight management, child health and gut health.
The second part of the book discusses various
ingredients used in functional dairy products such as
pro- and prebiotics, hypoallergenic hydrolysates and
plant sterols and stanols. The final part of the book
considers aspects of product development such as
biomarkers and experimental models to investigate
health benefits, genomics of probiotic
microorganisms and functional dairy product
regulation and safety. With its distinguished editor
and collection of international authors, Functional
dairy products: Volume 2, together with its
companion volume, provides professionals and
researchers within the field with an invaluable
reference. Outlines the health benefits of functional
dairy products, and their applications in areas such
as weight management and gut health Discusses
ingredients used in functional dairy products such as
pro- and prebiotics Considers various aspects of
product development
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Whilst milk fat has always been appreciated for its
flavour, the market had suffered from concerns over
cardiovascular diseases associated with the
consumption of animal fats. However, recent clinical
studies have indicated benefits, particularly in
relation to conjugated linoleic acids (CLA), in the
prevention of certain diseases. The range of spreads
has also increased, including the addition of probiotic
organisms and/or plant extracts to reduce serum
cholesterol levels. The primary aim of this publication
is to detail the state-of-the-art manufacturing
methods for: Cream Butter Yellow fat spreads, both
pure milk fat based and mixtures with other fats
Anhydrous milk fat and its derivatives Coverage of
the manufacturing technologies is complemented by
examinations of the relevant nutrition issues and
analytical methods. The authors, who are all
specialists in their fields in respect to these products,
have been chosen from around the world. It is hoped
that the book will provide a valuable reference work
for dairy scientists and technologists within the dairy
industry and those with similar processing
requirements, as well as researchers and students,
thus becoming an important component of the
SDT’s Technical Series. The Editor Dr Adnan Y.
Tamime is a Consultant in Dairy Science and
Technology, Ayr, UK. He is the Series Editor of the
SDT’s Technical Book Series. For information
regarding the SDT, please contact Maurice Walton,
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Executive Director, Society of Dairy Technology,
P.O. Box 12, Appleby in Westmorland CA16 6YJ,
UK. email: execdirector@sdt.org Also available from
Wiley-Blackwell Milk Processing and Quality
Management Edited by A.Y. Tamime ISBN 978 1
4051 4530 5 Cleaning-in-Place Edited by A.Y.
Tamime ISBN 978 1 4051 5503 8 Advanced Dairy
Science and Technology Edited by T. Britz and R.
Robinson ISBN 978 1 4051 3618 1 International
Journal of Dairy Technology Published quarterly
Print ISSN: 1364 727X Online ISSN: 1471 0307
The dairy sector continues to be at the forefront of
innovation in food processing. With its distinguished
editor and international team of contributors, Dairy
processing: improving quality reviews key
developments and their impact on product safety
and quality. The first two chapters of part one
provide a foundation for the rest of the book,
summarising the latest research on the constituents
of milk and reviewing how agricultural practice
influences the quality of raw milk. This is followed by
three chapters on key aspects of safety: good
hygienic practice, improvements in pasteurisation
and sterilisation, and the use of modelling to assess
the effectiveness of pasteurisation. A final sequence
of chapters in part one discuss aspects of product
quality, from flavour, texture, shelf-life and
authenticity to the increasingly important area of
functional dairy products. Part two reviews some of
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the major technological advances in the sector. The
first two chapters discuss developments in on-line
control of process efficiency and product quality.
They are followed by chapters on new technologies
to improve qualities such as shelf-life, including high
pressure processing, drying and the production of
powdered dairy products, and the use of dissolved
carbon dioxide to extend the shelf-life of milk. Part
three looks in more detail at key advances in cheese
manufacture. Dairy processing: improving quality is a
standard reference for the dairy industry in improving
process efficiency and product quality. Reviews key
developments in dairy food processing and their
impact on product safety and quality Summarises
the latest research on the constituents of milk and
reviews how agricultural practice influences the
quality of raw milk Outlines the key aspects of safety:
good hygienic practice, improvements in
pasteurisation and sterilisation, and the use of
modelling to assess the effectiveness of
pasteurisation
Takes the reader on a journey over the centuries, describing
the slow and arduous development of Australian food
technology and science from before European settlement to
the latter half of the twentieth century.
This book covers some of the crucial issues of sustainability
in agriculture, which are presented in five sections viz.,
Concepts and Status, Sustainable Technologies in Crop
Production & Management, Sustainability of Crops in Agroecosystems, Agro-forestry, and Spatial Informatics in
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Sustainable Agriculture. The sub-themes covered in the
papers are: land use planning, sustainable livelihood, shifting
cultivation, wetlands, weed management, technologies in
crop production, traditional knowledge and management of
agriculture, sustainability of crops in different agroecosystems, methods and policies, digital opportunities; use
of remote sensing and GIS in agro-ecological zoning and
agricultural resources information technology. The
Contributions by scientists, planners, technocrats,
researchers and practitioners, address both the conceptual
and policy related issues with important empirical research
findings.
Milk is nature’s perfect food (lacking only iron, copper, and
vitamin C) and is highly recommended by nutritionists for
building healthy bodies. New technologies have emerged in
the processing of milk. This new volume focuses on the
processing of milk by novel techniques, emphasizing the
conservation of energy and effective methods. This book is
divided four parts that cover: applications of novel processing
technologies in the dairy industry novel drying techniques in
the dairy industry management systems and hurdles in the
dairy industry energy conservation and opportunities in the
dairy industry This book presents new information on the
technology of ohmic heating for milk pasteurization. It goes
on to provide an overview of the commercial thermal, nonthermal technologies, and hybrid technologies for milk
pasteurization. There are non-thermal technologies such as
pulse light, irradiation, ultra violet treatment, etc., that can be
used in combination with other technologies for the
processing of milk and milk products. This hybrid technology
can provide multiple benefits, such extended shelf life,
reduced energy costs, reduced heat treatment, and better
organoleptic and sensory properties. The book also describes
the different aspects of food safety management used in dairy
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processing. The book also looks at recent advances in
microwave-assisted thermal processing of milk and the
effects of microwaves on microbiological, physicochemical,
and organoleptic properties of processed milk and milk
products. Technological advances in value addition and
standardization of the products have been reported, but wellestablished processes for mechanized production are
recommended in the book for a uniform quality nutritious
product produced under hygienic conditions. This new volume
will be of interest to faculty, researchers, postgraduate
students, researchers, as well as engineers in the dairy
industry.
In recent years, the formation and impacts of biofilms on dairy
manufacturing have been studied extensively, from the
effects of microbial enzymes produced during transportation
of raw milk to the mechanisms of biofilm formation by
thermophilic spore-forming bacteria. The dairy industry now
has a better understanding of biofilms and of approaches that
may be adopted to reduce the impacts that biofilms have on
manufacturing efficiencies and the quality of dairy products.
Biofilms in the Dairy Industry provides a comprehensive
overview of biofilm-related issues facing the dairy sector. The
book is a cornerstone for a better understanding of the
current science and of ways to reduce the occurrence of
biofilms associated with dairy manufacturing. The introductory
section covers the definition and basic concepts of biofilm
formation and development, and provides an overview of
problems caused by the occurrence of biofilms along the
dairy manufacturing chain. The second section of the book
focuses on specific biofilm-related issues, including the
quality of raw milk influenced by biofilms, biofilm formation by
thermoduric streptococci and thermophilic spore-forming
bacteria in dairy manufacturing plants, the presence of
pathogens in biofilms, and biofilms associated with dairy
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waste effluent. The final section of the book looks at the
application of modelling approaches to control biofilms.
Potential solutions for reducing contamination throughout the
dairy manufacturing chain are also presented. Essential to
professionals in the global dairy sector, Biofilms in the Dairy
Industry will be of great interest to anyone in the food and
beverage, academic and government sectors. This text is
specifically targeted at dairy professionals who aim to
improve the quality and consistency of dairy products and
improve the efficiency of dairy product manufacture through
optimizing the use of dairy manufacturing plant and reducing
operating costs.
This wide-ranging encyclopedia presents an international
survey of fermented fresh milk and related products. 400
entries cover traditional and non-traditional fermented fresh
milk, cream, buttermilk, and whey products. Many new or littleknown products and by-products are included, providing R&D
personnel with a wealth of new product ideas.
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