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Progress in Dairy Science Dec 22 2021 Many advances have recently taken place in dairy science and this book
provides timely reviews of a number of such key topics. The subject matter is divided into five sections, covering:
nutrition and physiology; breeding and reproduction; health maintenance and control; milking and milk technology;
and the environment and ethics. All chapters have been specially commissioned for this volume from international
authorities from Europe, North America and Africa. The book represents an important update of the literature for
research workers, lecturers, advisers and advanced students in many areas of animal science as well as veterinarians
concerned with bovine medicine.
Understanding and Improving the Functional and Nutritional Properties of Milk Dec 30 2019 The dairy sector is
under increasing scrutiny on environmental, welfare and health grounds. One way of addressing these challenges is
to highlight and optimise the nutritional and functional properties of milk as part of a balanced diet. Understanding
and improving the functional and nutritional properties of milk reviews the latest research on the remarkable range
of functional and nutritional properties of milk that make it both a key food source and ingredient in a wide range of
dairy products. The collection discusses proteins, lipids, carbohydrates and other components of milk, as well as
how our understanding can be used to optimise the quality of milk and dairy products such as cheese and yoghurt.
Edited by two world-renowned experts in dairy science, Understanding and improving the functional and nutritional
properties of milk will be a standard reference for university and other researchers in dairy and veterinary sciences,
dairy veterinary practitioners, as well as governments and other regulatory agencies involved in milk production.
Milk and Dairy Product Technology Jun 03 2020 Addressing both theoretical and practical issues in dairy
technology, this work offers coverage of the basic knowledge and scientific advances in the production of milk and
milk-based products. It examines energy supply and electricity refrigeration, water and waste-water treatment,
cleaning and disinfection, hygiene, and occupational safety in dairies.

Technological Approaches for Novel Applications in Dairy Processing May 15 2021 Technological innovations,
customer expectations, and economical situations have been forcing the dairy industry to adapt to changes in
technologies and products. The goal of this book is to present some new approaches on dairy processing. It will
provide several applications on the use of some novel technologies in various dairy products, the improvement of
functionalities and quality systems of dairy products, and the advances in dairy wastewater treatment. The book will
be useful for both practicing professionals and researchers in the dairy field. I would like to send my sincere thanks
to all the authors for their hard work and contributions.
Advances in Dairy Microbial Products Oct 27 2019 Advances in Dairy Microbial Products presents a thorough
reference that explains the makeup of these products in a scientifically sound, yet simple manner. It offers both
established and cutting-edge solutions on the numerous challenges commonly encountered in the industrial
processing of milk and the production of milk products. It is an ideal resource for researchers and practitioners
involved in dairy science, particularly those who wish to gain the most thorough and up-to-date information on dairy
microbial products. In addition, it will appeal to beginners seeking to understand how advanced dairy technologies
can be used to increase the efficiency of current techniques. Examines the advances of dairy products in healthcare,
environment and industry Elaborates upon advanced perspectives, wide applications, traditional uses and modern
practices of harnessing potential of microbial products Includes helpful illustrations of recent trends in dairy product
research
Handbook of Dairy Foods Analysis Mar 25 2022 Dairy foods account for a large portion of the Western diet, but due
to the potential diversity of their sources, this food group often poses a challenge for food scientists and their
research efforts. Bringing together the foremost minds in dairy research, Handbook of Dairy Foods Analysis
compiles the top dairy analysis techniques and methodologies from around the world into one, well-organized
volume. Co-Edited by Fidel Toldra - Recipient of the 2010 Distinguished Research Award from the American Meat
Science Association Exceptionally comprehensive both in its detailing of methods and the range of products
covered, this handbook includes tools for analyzing chemical and biochemical compounds and also bioactive
peptides, prebiotics, and probiotics. It describes noninvasive chemical and physical sensors and starter cultures used
in quality control. Covers the Gamut of Dairy Analysis Techniques The book discusses current methods for the
detection of microorganisms, allergens, and other adulterations, including those of environmental origin or
introduced during processing. Other methodologies used to evaluate color, texture, and flavor are also discussed.
Written by an International Panel of Distinguished Contributors Under the editorial guidance of renowned
authorities, Leo M.L. Nollet and Fidel Toldrá, this handbook is one of the few references that is completely devoted
to dairy food analysis – a extremely valuable reference for those in the dairy research, processing, and
manufacturing industries.
Enzymes Beyond Traditional Applications in Dairy Science and Technology Nov 20 2021 Enzymes Beyond
Traditional Applications in Dairy Science and Technology explores the applications of enzymes in dairy science and
technology, including indigenous milk enzymes, actions of enzymes on milk proteins, lactose for value addition,
peroxide, measuring analyte, assessing milk quality, and cleaning the milk plant. This latest volume in the
Foundations and Frontiers of Biocatalysis series is a valuable resource for dairy scientists and those studying dairy
science processing.
Journal of Dairy Science Feb 21 2022
Encyclopedia of Dairy Sciences Feb 09 2021 Dairy Science includes the study of milk and milk-derived 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, 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
Dairy Production and Processing Nov 08 2020
Dairy in Human Health and Disease across the Lifespan Oct 08 2020 Dairy in Human Health and Disease across the
Lifespan addresses the contribution of milk to the human diet and health throughout the life span. This
comprehensive book is divided into three sections and presents a balanced overview of dairy’s impact on nutrition
from infancy to adulthood. Summaries capture the most salient points of each chapter, and the book provides
coverage of dairy as a functional food in health and disease. Presents various dairy products and their impact on
health specific to various stages in the lifespan Provides information to identify which food and diet constituents
should be used as dietary supplements based on modification of health and nutrition Incorporates contributions from
an international team of authors with varying areas of expertise related to dairy and nutrition

Dairy Science and Technology Handbook Apr 01 2020 Written by renowned dairy experts with diversified
backgrounds and exper this extremely useful book offers a thorough account of manufacturing dairy products. It
discusses procedures and new advances in the manufacture technology for yogurt, ice cream, cheese, and dry and
concentrated dairy products, as well as the microbiology and associated health hazards for dairy products.
Dairy Processing and Quality Assurance Jul 17 2021 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; non-thermal 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 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.
Dairy Research Jun 27 2022
Biotech's Dictionary of Dairy Science Apr 13 2021 Dairy Science Is A Branch Of Agriculture That Includes
Breeding, Raising And Utilisation Of Dairy Animals, Primarily Cows, For The Production Of Milk And Various
Dairy Products Processed From It. Ninety Percent Of The World S Milk Is Obtained From Cows. The Remainder
Comes From Goats, Buffaloes, Sheep, Reindeer, Yaks And Other Ruminants. The Development Of Modern
Dairying Began In 1850. It Has Been Accelerated By The Growth Of Urban Markets And By Scientific,
Technological And Economic Factors. Traditional Small-Scale Dairy Forms Have Increasingly Been Replaced By
Larger Operations With Herbs Of 1000 Cows Or More. The Factory System Of Possessing Milk Was Developed In
The Middle Of The 19Th Century. At The Same Time, The Method Of Concentrating Milk And Sealing It In
Containers In Sterile Condition Was Developed. Over The Years A Number Of Researches And Discoveries Have
Rendered Groundbreaking Theories To The Field Of Dairy Science. Biotech S Dictionary Of Dairy Science Presents
Extensive Information Regarding Various Old And New Concepts Related To Dairy Science.
Milk Processing and Quality Management Jun 23 2019 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, 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.
Dairy Science and Technology, Second Edition Aug 18 2021 Building upon the scope of its predecessor, Dairy
Science and Technology, Second Edition offers the latest information on the efficient transformation of milk into
high-quality products. It focuses on the principles of physical, chemical, enzymatic, and microbial transformations.
The authors, highly regarded educators and researchers, divide the content of this book into four parts. Part I, Milk,
discusses the chemistry, physics, and microbiology of milk. In addition to providing knowledge of milk properties,
this section forms the basis for understanding what happens during processing, handling, and storage. Part II,
Processes, illustrates the main unit operations used to manufacture milk products and highlights the influence certain
product and process variables have on resulting products. In Part III, Products, the book integrates information on
raw materials and processing as they relate to the manufacture of products. This section also explains the procedures
necessary to ensure consumer safety, product quality, and process efficiency. Part IV, Cheese, describes the
processes and transformations (physical, biochemical, and microbial) relating to the manufacture and ripening of
cheese, starting with generic aspects and later discussing specific groups of cheeses. An important resource, Dairy

Science and Technology, Second Edition provides a thorough understanding of milk’s composition and properties
and the changes that occur in milk and its products during processing and storage.
Nutrients in Dairy and Their Implications for Health and Disease Aug 06 2020 Nutrients in Dairy and Their
Implications for Health and Disease addresses various dairy products and their impact on health. This
comprehensive book is divided into three sections and presents a balanced overview of the health benefits of milk
and milk products. Summaries capture the most salient points of each chapter, and the importance of milk and its
products as functional foods is addressed throughout. Presents various dairy products and their impact on health
Provides information on dairy milk as an important source of micro-and macronutrients that impact body functions
Addresses dietary supplements and their incorporation into dairy products
Dairy Foods Oct 20 2021 Dairy Foods: Processing, Quality, and Analytical Techniques provides comprehensive
knowledge on the different factors involved in the development and safety precautions behind dairy foods, including
special references to both theoretical and practical aspects. The book presents relevant information about the quality
of dairy foods, including raw milk quality, predictive microbiology and risk analysis, food defense and food fraud.
In addition, it looks into environmental aspects and consumer perception and goes on to cover methods and practices
to process dairy products and analytical techniques behind dairy product development. Techniques explored include
time domain magnetic resonance, thermal analysis and chemometric methods. This will be a valuable resource for
researchers and practitioners in the dairy industry, as well as students in dairy science courses. Offers a
comprehensive accounting on the latest analytical methods used in the dairy industry Focuses on the processing of
dairy foods, including emerging and novel dairy products with low sodium and sugar contents Sourced from a team
of editors with relevant expertise in dairy food processing
Structure of Dairy Products Jun 15 2021 Structure of Dairy Products SOCIETY OF DAIRY TECHNOLOGY
SERIES Edited by A. Y. Tamime The Society of Dairy Technology (SDT) has joined with Blackwell Publishing 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 previous 30 years have witnessed great interest in the microstructure of dairy products, which has a
vital bearing on, e.g. texture, sensory qualities, shelf life and packaging requirements of dairy foods. During the
same period, new techniques have been developed to visualise clearly the properties of these products. Hence,
scanning electron microscopy (SEM) and transmission electron microscopy (TEM) have been used as
complimentary methods in quality appraisal of dairy products, and are used for product development and in trouble
shooting wherever faults arise during manufacturing. Structure of Dairy Products, an excellent new addition to the
increasingly well-known and respected SDT series, offers the reader: • information of importance in product
development and quality control • internationally known contributing authors and book editor • thorough coverage
of all major aspects of the subject • core, commercially useful knowledge for the dairy industry Edited by Adnan
Tamime, with contributions from international authors, this book is an essential purchase for dairy scientists and
technologists, food scientists and technologists, food chemists, physicists, rheologists and microscopists. Libraries in
all universities and research establishments teaching and researching in these areas should have copies of this
important work on their shelves.
Microbial Cultures and Enzymes in Dairy Technology Apr 25 2022 Microorganisms are an integral part of the
fermentation process in food products and help to improve sensory and textural properties of the products. As such,
it is vital to explore the current uses of microorganisms in the dairy industry. Microbial Cultures and Enzymes in
Dairy Technology is a critical scholarly resource that explores multidisciplinary uses of cultures and enzymes in the
production of dairy products. Featuring coverage on a wide range of topics such as dairy probiotics,
biopreservatives, and fermentation, this book is geared toward academicians, researchers, and professionals in the
dairy industry seeking current research on the major role of microorganisms in the production of many dairy
products.
Dairy Research Jan 11 2021
Fundamentals of Dairy Science Aug 25 2019
Encyclopedia of Dairy Sciences Sep 30 2022 Dairy science includes the study of milk and milk-derived 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 encyclopedia 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, packaging and shelf-life and other topics of importance and
interest to those in dairy research and industry. The Encyclopedia of Dairy Sciences is the only work available that
covers in detail the entirety of dairy science, from husbandry of dairy animals, milk production, through the
processing of milk into a myriad of dairy products and ingredients, to the effect of dairy foods on human health. The
third edition of Encyclopedia of Dairy Sciences will retain the split that characterized the earlier editions - one-third

primary production, two-thirds dairy food. Unlike earlier editions, in which articles were arranged in alphabetical
order by topic, this edition will be optimally organized into 9 coherent sections. This new edition contains 500
articles, the vast majority of which has been significantly revised or is completely new. Only 40 chapters have been
retained from the earlier edition as they cover basic science areas still relevant and important today. All articles have
been reviewed by specialists in their area. Comprehensive and authoritative introductory articles on all aspects of
dairy science from on-farm aspects, to processing, to consumers Content is written and edited by leading authorities
from across the globe making this the go-to foundational reference in the dairy science community Articles are
intuitively and meticulously organized into 9 coherent sections on key topics, making it easier for the reader to
access relevant information quickly
Proceedings of Milk Fat Symposium Dec 10 2020
Annual Report - New Zealand Dairy Research Institute Sep 06 2020
Dairy Foods Mar 01 2020 Dairy Foods: Processing, Quality, and Analytical Techniques provides comprehensive
knowledge on the different factors involved in the development and safety precautions behind dairy foods, including
special references to both theoretical and practical aspects. The book presents relevant information about the quality
of dairy foods, including raw milk quality, predictive microbiology and risk analysis, food defense and food fraud.
In addition, it looks into environmental aspects and consumer perception and goes on to cover methods and practices
to process dairy products and analytical techniques behind dairy product development. Techniques explored include
time domain magnetic resonance, thermal analysis and chemometric methods. This will be a valuable resource for
researchers and practitioners in the dairy industry, as well as students in dairy science courses. Offers a
comprehensive accounting on the latest analytical methods used in the dairy industry Focuses on the processing of
dairy foods, including emerging and novel dairy products with low sodium and sugar contents Sourced from a team
of editors with relevant expertise in dairy food processing
The Journal of Dairy Research Aug 30 2022
Information Sources on the Dairy Product Manufacturing Industry Jul 05 2020
Advanced Dairy Science and Technology Nov 01 2022 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 worldwide, whether in academic
research and teaching, or within food companies.
Nanotechnology Applications in Dairy Science Mar 13 2021 This new volume, Nanotechnology Applications in
Dairy Science, is designed to provide new insight into the utilization of nanotechnology in dairy science and food
science. It focuses on applications of nanotechnology in packaging and drying of dairy and meat products,
nanofiltration use in the dairy industry, and whey processing and dairy encapsulation. In addition, this book will
facilitate the necessary understanding of the different aspects and concerns with regard to the new technological
advances that nanotechnologies are contributing to the dairy industry. It also addresses several of the challenges that
are overcome by the continuing development of nanotechnology applications in the food and dairy industries.
Nanotechnology has the potential to provide healthier, safer, and better tasting foods as well as improved food
packaging. It will also play a major role in food safety and agricultural sustainability. Nanotechnology application in
the food industry has also contributed to the exponential progress in research and new material formulations due to
its unique physicochemical properties useful to a number of other fields.
The Hannah Dairy Research Institute Jan 23 2022
Dairy Science and Technology, Second Edition Jul 29 2022 Building upon the scope of its predecessor, Dairy
Science and Technology, Second Edition offers the latest information on the efficient transformation of milk into
high-quality products. It focuses on the principles of physical, chemical, enzymatic, and microbial transformations.
The authors, highly regarded educators and researchers, divide the content of this book into four parts. Part I, Milk,
discusses the chemistry, physics, and microbiology of milk. In addition to providing knowledge of milk properties,
this section forms the basis for understanding what happens during processing, handling, and storage. Part II,
Processes, illustrates the main unit operations used to manufacture milk products and highlights the influence certain
product and process variables have on resulting products. In Part III, Products, the book integrates information on
raw materials and processing as they relate to the manufacture of products. This section also explains the procedures
necessary to ensure consumer safety, product quality, and process efficiency. Part IV, Cheese, describes the
processes and transformations (physical, biochemical, and microbial) relating to the manufacture and ripening of
cheese, starting with generic aspects and later discussing specific groups of cheeses. An important resource, Dairy
Science and Technology, Second Edition provides a thorough understanding of milk’s composition and properties
and the changes that occur in milk and its products during processing and storage.

Dairy Production and Processing Sep 18 2021 A productive dairy industry is vital to providing safe, high-quality
milk that fulfills the nutritional needs of people of all ages around the world. In order to achieve that goal, Campbell
and Marshall present a timely, lucid, and comprehensive look at today’s dairy industry. Dairy Production and
Processing offers not only a fundamental understanding of dairy animals, dairy products, and the production aspects
of each, but also a wealth of applied information on the scope of the current milk and milk products industry. The
application of basic sciences and technologies throughout the text will serve students well not only as they learn the
first principles of dairy science, but also as a professional reference in their careers. Study questions can be found at
the conclusion of each chapter, along with relevant and informative websites. An extensive glossary is provided to
enable readers to expand their knowledge of selected terms. Topics found in this instructive and insightful text
include: • an overview of the dairy industry, • dairy herd breeding and records, • the feeding and care of dairy cattle,
sheep, goats, and water buffalo, • important principles of milking and milking facilities, • dairy farm management, •
milk quality and safety, and • the production of milk and milk products.
Dairy Processing: Advanced Research to Applications May 27 2022 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 dairybased 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.
Emerging Dairy Processing Technologies Jan 29 2020 Fluid milk processing is energy intensive, with high
financial and energy costs found all along the production line and supply chain. Worldwide, the dairy industry has
set a goal of reducing GHG emissions and other environmental impacts associated with milk processing. Although
the major GHG emissions associated with milk production occur on the farm, most energy usage associated with
milk processing occurs at the milk processing plant and afterwards, during refrigerated storage (a key requirement
for the transportation, retail and consumption of most milk products). Sustainable alternatives and designs for the
dairy processing plants of the future are now being actively sought by the global dairy industry, as it seeks to
improve efficiency, reduce costs, and comply with its corporate social responsibilities. Emerging Dairy Processing
Technologies: Opportunities for the Dairy Industry presents the state of the art research and technologies that have
been proposed as sustainable replacements for high temperature-short time (HTST) and ultra-high temperature
(UHT) pasteurization, with potentially lower energy usage and greenhouse gas emissions. These technologies
include pulsed electric fields, high hydrostatic pressure, high pressure homogenization, ohmic and microwave
heating, microfiltration, pulsed light, UV light processing, and carbon dioxide processing. The use of bacteriocins,
which have the potential to improve the efficiency of the processing technologies, is discussed, and information on
organic and pasture milk, which consumers perceive as sustainable alternatives to conventional milk, is also
provided. This book brings together all the available information on alternative milk processing techniques and their
impact on the physical and functional properties of milk, written by researchers who have developed a body of work
in each of the technologies. This book is aimed at dairy scientists and technologists who may be working in dairy
companies or academia. It will also be highly relevant to food processing experts working with dairy ingredients, as
well as university departments, research centres and graduate students.
Handbook of Dairy Foods and Nutrition Nov 28 2019 Once again the National Dairy Council has produced the
industry reference on the important role of dairy foods in health. Packed with the latest information from the
Council’s notable scientists, the Handbook of Dairy Foods and Nutrition, Third Edition makes the case for the
beneficial role of dairy foods in a variety of conditions and disease states. The handbook begins with a
comprehensive overview of the nutritional content and benefits of milk and milk products including cheese and
yogurt. The authors explain the effects of dairy intake on cardiovascular health and hypertension. The Dairy Council
continues its research review by providing the most up-to-date information on the relationship between dairy intake
and colon, breast, and prostate cancers. An entirely new chapter is devoted to addressing recent research about the
role of dairy foods in weight management. Supporting the age-old advice that milk gives you strong bones and teeth,
this handbook has chapters examining the evidentiary relationship between dairy intake and bone and dental health.
A full chapter addresses the condition of lactose digestion, distinguishing lactose intolerance from lactose
maldigestion, as well as providing research-based strategies to improve milk tolerance. A summary of dairy’s
contribution to health throughout the life cycle from childhood and adolescence into adulthood and old age, rounds
out this latest installment of the Dairy Council’s authoritative reference on the importance of dairy foods in the
American diet. Continuing to provide state-of-the-art information on dairy products and nutrition, the Handbook of
Dairy Foods and Nutrition, Third Edition is a useful resource for nutrition scientists, dietitians and other health

professionals, educators, dairy researchers, and the food industry.
Processing Technologies for Milk and Milk Products Sep 26 2019 The demand for quality milk products is
increasing throughout the world. Food patterns are changing from eating plant protein to animal protein due to
increasing incomes around the world, and the production of milk and milk products is expanding with leaps and
bounds. This book presents an array of recent developments and emerging topics in the processing and
manufacturing of milk and dairy products. The volume also devotes a special section on alternative energy sources
for dairy production along with solutions for energy conservation. With contributions for leading scientists and
researchers in the field of dairy science and technology, this valuable compendium covers innovative techniques in
dairy engineering processing methods and their applications in dairy industry energy use in dairy engineering:
sources, conservation, and requirements In line with the modern industrial trends, new processes and corresponding
new equipment are reviewed. The volume also looks at the development of highly sensitive measuring and control
devices have made it possible to incorporate automatic operation with high degree of mechanization to meet the
huge demand of quality milk and milk products. Processing Technologies for Milk and Milk Products: Methods,
Applications, and Energy Usage will be a valuable resource for those in those involved in the research and
production of milk and milk products.
Advances in Breeding of Dairy Cattle Jul 25 2019 Dairy cattle breeding faces challenges such as reduced genetic
diversity and the improvement of production over functional traits. This collection reviews the latest research on
genetics, genetic diversity and advanced methods of genetic evaluation and selection.
Handbook of Drying for Dairy Products May 03 2020 Handbook of Drying for Dairy Products is a complete
guide to the field’s principles and applications, with an emphasis on best practices for the creation and preservation
of dairy-based food ingredients. Details the techniques and results of drum drying, spray drying, freeze drying,
spray-freeze drying, and hybrid drying Contains the most up-to-date research for optimizing the drying of dairy, as
well as computer modelling options Addresses the effect of different drying techniques on the nutritional profile of
dairy products Provides essential information for dairy science academics as well as technologists active in the dairy
industry
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