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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
Processing of milk into various dairy foods, i.e. Dairy
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
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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.
A productive dairy industry is vital to providing safe, highquality 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,
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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.
Expert Insight into the Engineering Aspects of Dairy
Products ManufacturingConsumer demand is constantly
on the rise for better and more nutritious dairy products,
from traditional milk to new, high-value added products
like meal-replacement drinks. This changing market
preference reinforces the importance of milk as a raw
material in the food indu
Consumers demand quality milk with a reasonable shelflife, a requirement that can be met more successfully by
the milk industry through use of improved processes and
technologies. Guaranteeing the production of safe milk
also remains of paramount importance. Improving the
safety and quality of milk provides a comprehensive and
timely reference to best practice and research advances
in these areas. Volume 1 focuses on milk production and
processing. Volume 2 covers the sensory and nutritional
quality of cow’s milk and addresses quality improvement
of a range of other milk-based products. The opening
section of Volume 1: Milk production and processing
introduces milk biochemistry and raw milk microbiology.
Part two then reviews major milk contaminants, such as
bacterial pathogens, pesticides and veterinary residues.
The significance of milk production on the farm for
product quality and safety is the focus of Part three.
Chapters cover the effects of cows’ diet and mastitis,
among other topics. Part four then reviews the state-ofthe-art in milk processing. Improving the quality of
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pasteurised milk and UHT milk and novel non-thermal
processing methods are among the subjects treated.
With its distinguished editor and international team of
contributors, volume 1 of Improving the safety and
quality of milk is an essential reference for researchers
and those in industry responsible for milk safety and
quality. Addresses consumer demand for improved
processes and technologies in the production, safety and
quality of milk and milk products Reviews the major milk
contaminants including bacterial pathogens, pesticides
and vetinary residues as well as the routes of
contamination, analytical techniques and methods of
control Examines the latest advances in milk processing
methods to improve the quality and safety of milk such
as modelling heat processing, removal of bacteria and
microfiltration techniques
The field of food quality assurance has evolved
substantially over the past decade, and certain key
developments have become widely accepted. These
include Quality Systems (e.g., ISO 9000) and HACCP.
Consequently, it has become essential for
undergraduate Food Science and Food Technology
students preparing for careers in the food industry to
have s
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
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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.
This book details the latest developments in sensing
technology and its applications in the food industry, profiling
the improvements achieved in recent years for better food
quality, safety, processing, and control. Topics discussed
include the use of biosensors for the assessment of natural
toxins in food and for pesticides and foodborne pathogens,
electrochemical biosensors as a tool for the determination of
phenolic compounds and antioxidant capacity in foods and
beverages, and the role of neural networks in the field of
sensors.
Eagan Press is the food science publishing imprint of AACC.
The goal of the Eagan Press Ingredient Handbook Series is
to create a single source of practical information for each of
the major ingredients used in food processing. These
handbooks fill the gap between scientific literature and the
product specific information provided by suppliers. The result
is a series of books that help food industry professionals gain
a common understanding of ingredients, their properties, and
their applications. Puts Practical Answers at Your Finger Tips
Each volume is designed for maximum convenience with a
concise, easy-to-follow format filled with visually-appealing
features, including illustrations, graphs, diagrams,
troubleshooting tables, and more. This approach offers all
food professionals -- not just technical professionals -- quick
access to the basic technical knowledge needed to
understand and work with specific ingredients. Properties of
Page 5/25

Acces PDF Dairy Processing And Quality
Assurance
Milk and Its Components. Basic Milk Processing. Production
and Specifications of Milk Concentrates. Processing and
Specifications of Dairy Foods. Baked Products. Chocolate
and Confectionery Products. Sauces, Dressings, and Dairy
Desserts. Snack Foods, Meats, and Other Applications.
Nutrition and Labeling. Regulatory and Safety Aspects.
Glossary. Index.
Throughout the world, milk and milk products are
indispensablecomponents of the food chain. Not only do
individual consumers useliquid milk for beverages and
cooking, but food manufacturers usevast quantities of milk
powder, concentrated milks, butter, andcream as raw
materials for further processing. Effective qualityassurance in
the dairy industry is needed now more than ever.
Thiscompletely revised and expanded Third Edition of Dairy
MicrobiologyHandbook, comprising both Volume I:
Microbiology of Milk and VolumeII: Microbiology of Milk
Products, updates the discipline’sauthoritative text with the
latest safety research, guidelines, andinformation. Pathogens
have become a major issue in dairy manufacturing.Escheria
coli is a concern, and milk-borne strains of
Mycobacteriumavium sub-sp. paratuberculosis have been
identified as a possiblecause of Crohn’s disease. Even littleknown parasites likeCryptosporidium have caused disease
outbreaks. Consequently, ahazard analysis of selected
control/critical points (HACCP) in anymanufacturing process
has become essential to prevent thecontamination of food.
This volume also: -Discusses new diagnostic techniques that
allow a pathogen to bedetected in a retail sample in a matter
of hours rather thandays -Provides thorough coverage of
dairy microbiology principles aswell as practical applications
-Includes the latest developments in dairy starter cultures
andgenetic engineering techniques -Offers completely
updated standards for Good ManufacturingPractice Quality
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control and product development managers,microbiologists,
dairy scientists, engineers, and graduate studentswill find the
Third Edition of Dairy Microbiology Handbook to be avital
resource.
A handbook featuring contributions from a variety of authors
Edited by Y.H. Hui, the Dairy Science and Technology
Handbook: Principles and Properties covers a range of areas
in dairy science, including chemistry and physics. Book
chapters also address the sensory evaluation of dairy
products and milk protein properties.
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
processing. The book also looks at recent advances in
microwave-assisted thermal processing of milk and the
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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.
This book covers many aspects of thermal processing of milk
and milk products with particular focus on UHT processing. It
commences with an overview of the major thermal processing
technologies: thermisation, pasteurisation, extended-shelf-life
(ESL), UHT and in-container sterilisation. It discusses the
principles of the technologies, the processing and packaging
equipment used, processing issues such as temperature-time
profiles, heat stability, fouling and cleaning, and the quality
and safety aspects of the products produced. It provides a
balance of the engineering aspects of the processes and the
chemical, microbiological and sensory aspects of the
products. The changes that occur in products during
processing and storage, and the related defects which can
arise, are central to the book. The discussions of these
changes will be an aid to industry personnel in identifying the
causes of quality defects in these products and devising
measures which can be taken to eliminate or minimise the
defects.
The Sensory Evaluation of Dairy Products, Second Edition is
for all who seek a book entirely devoted to sensory evaluation
of dairy products and modern applications of the science. It is
an excellent scientific reference for training in dairy product
evaluation and is a practical guide to the preparation of
samples for sensory evaluation. The book contains updates
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of the original text of the well-received first edition, as well as
brand new material. This unique book is designed for
professionals involved in many aspects of dairy production,
including academic teaching and research, processing,
quality assurance, product development and marketing. It is
an invaluable tool for those who compete in the annual
Collegiate Dairy Product Evaluation Contest.

Increased knowledge of the number, potency, and
importance of bioactive compounds in fermented milk
and dairy products has spiked their popularity across the
globe. And the trend shows no sign of abating any time
soon. An all-in-one resource, Fermented Milk and Dairy
Products gathers information about different fermented
milk and dairy products, th
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;
Page 9/25

Acces PDF Dairy Processing And Quality
Assurance
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.
Due to increasing consumer demand for safe, high
quality, ethical foods, the production and consumption of
organic food and produce has increased rapidly over the
past two decades. In recent years the safety and quality
of organic foods has been questioned. If consumer
confidence and demand in the industry is to remain high,
the safety, quality and health benefits of organic foods
must be assured. With its distinguished editor and team
of top international contributors, Handbook of organic
food safety and quality provides a comprehensive review
of the latest research in the area. Part one provides an
introduction to basic quality and safety with chapters on
factors affecting the nutritional quality of foods, quality
assurance and consumer expectations. Part two
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discusses the primary quality and safety issues related to
the production of organic livestock foods including the
effects of feeding regimes and husbandry on dairy
products, poultry and pork. Further chapters discuss
methods to control and reduce infections and parasites
in livestock. Part three covers the main quality and safety
issues concerning the production of organic crop foods,
such as agronomic methods used in crop production and
their effects on nutritional and sensory quality, as well as
their potential health impacts. The final part of the book
focuses on assuring quality and safety throughout the
food chain. Chapters focus on post-harvest strategies to
reduce contamination of food and produce, and ethical
issues such as fair trade products. The final chapters
conclude by reviewing quality assurance strategies
relating to specific organic food sectors. The Handbook
of organic food quality and safety is a standard reference
for professionals and producers within the industry
concerned with improving and assuring the quality and
safety of organic foods. Improve the safety, quality and
health benefits of organic foods Discusses the latest
research findings in this area Focuses on assuring
quality and safety throughout the food chain
The Handbook of Food Products Manufacturing is a
definitive master reference, providing an overview of
food manufacturing in general, and then covering the
processing and manufacturing of more than 100 of the
most common food products. With editors and
contributors from 24 countries in North America, Europe,
and Asia, this guide provides international expertise and
a truly global perspective on food manufacturing.
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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.
Handbook of Agricultural and Farm Machinery, Third
Edition, is the essential reference for understanding the
food industry, from farm machinery, to dairy processing,
food storage facilities and the machinery that processes
and packages foods. Effective and efficient food delivery
systems are built around processes that maximize efforts
while minimizing cost and time. This comprehensive
reference is for engineers who design and build
machinery and processing equipment, shipping
containers, and packaging and storage equipment. It
includes coverage of microwave vacuum applications in
grain processing, cacao processing, fruit and vegetable
processing, ohmic heating of meat, facility design,
closures for glass containers, double seaming, and
more. The book's chapters include an excellent overview
of food engineering, but also regulation and safety
information, machinery design for the various stages of
food production, from tillage, to processing and
packaging. Each chapter includes the state-of-the art in
technology for each subject and numerous illustrations,
tables and references to guide the reader through key
concepts. Describes the latest breakthroughs in food
production machinery Features new chapters on
engineering properties of food materials, UAS
Page 12/25

Acces PDF Dairy Processing And Quality
Assurance
applications, and microwave processing of foods
Provides efficient access to fundamental information and
presents real-world applications Includes design of
machinery and facilities as well as theoretical bases for
determining and predicting behavior of foods as they are
handled and processed
"Unique in its perspective and scope, Dairy Ingredients
for Food Processing gives a complete 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,
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sauces, dressings, desserts, infant formulas, puddings,
and functional foods. Shelf life and safety issues are also
addressed. All technology and applications chapters 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 experience-based
applications"-The organization of quality control. Health problems in
food. Chemical aspects. Food processing and nutritional
values. Microbiological quality control. Statistical
methods in quality control. Tasting panels. national and
international standards. Quality standards and
specification in the food industry.
This new book, Food Process Engineering and Quality
Assurance, provides an abundance of valuable new
research and studies in novel technologies used in food
processing and quality assurance issues of food. The
750-page book gives a detailed technical and scientific
background of various food processing technologies that
are relevant to the industry. The food process related
application of engineering technology involves
interdisciplinary teamwork, which, in addition to the
expertise of interdisciplinary engineers, draws on that of
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food technologists, microbiologists, chemists,
mechanical engineers, biochemists, geneticists, and
others. The processes and methods described in the
book are applicable to many areas of the food industry,
including drying, milling, extrusion, refrigeration, heat and
mass transfer, membrane-based separation,
concentration, centrifugation, fluid flow and blending,
powder and bulk-solids mixing, pneumatic conveying,
and process modeling, monitoring, and control. Food
process engineering know-how can be credited with
improving the conversion of raw foodstuffs into safe
consumer products of the highest possible quality. This
book looks at advanced materials and techniques used
for, among other things, chemical and heat sterilization,
advanced packaging, and monitoring and control, which
are essential to the highly automated facilities for the
high-throughput production of safe food products. With
contributions from prominent scientists from around the
world, this volume provides an abundance of valuable
new research and studies on novel technologies used in
food processing and quality assurance issues. It gives a
detailed technical and scientific background of various
food processing technologies that are relevant to the
industry. Special emphasis is given to the processing of
fish, candelilla, dairy, and bakery products. Rapid
detection of pathogens and toxins and application of
nanotechnology in ensuring food safety are also
emphasized. Key features: • Presents recent research
development with applications • Discusses new
technology and processes in food process engineering •
Provides several chapters on candelilla (which is
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frequently used as a food additive but can also be used
in cosmetics, drugs, etc.), covering its characteristics,
common uses, geographical distribution, and more
The Society of Dairy Technology (SDT) has joined with
Wiley-Blackwell to produce a series of technical dairyrelated 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.
Food processing offers excellent income-generating
opportunities for those wishing to start up in business.
With this in mind, this comprehensive manual provides a
detailed description of how to process milk into a variety
of dairy products including cheese and milk
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confectionary. Topics covered include markets,
equipment and facilities, managing a dairy, and health
and safety issues. The guide should be read in
conjunction with volume 1 in the series (see 1041), which
introduces aspects such as technical know-how,
business skills and customer care.
This book is arguably the first one focusing on packaging
material testing and quality assurance. Food Packaging
Materials: Testing & Quality Assurance provides
information to help food scientists, polymer chemists,
and packaging technologists find practical solutions to
packaging defects and to develop innovative packaging
materials for food products. Knowledge of packaging
material testing procedures is extremely useful in the
development of new packaging materials. Unique among
books on packaging, this reference focuses on basic and
practical approaches for testing packaging materials. A
variety of packaging materials and technologies are
being used, with glass, paper, metal, and plastics as the
most important groups of materials. Material properties
such as mechanical and other physical properties,
permeability, sealing, and migration of substances upon
food contact are determining factors for food quality,
shelf life, and food safety. Therefore, food packaging
materials have to be tested to ensure that they have
correct properties in terms of permeability for gases,
water vapor, and contaminants; of mechanical and other
physical properties; and of the thickness of main
components and coating layers. This book has been
designed to shed light on food packaging material testing
in view of packaging integrity, shelf life of products, and
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conformity with current regulations. This comprehensive
book, written by a team of specialists in the specific
areas of food packaging, package testing, and food
contact regulations, deals with the problems in a series
of well-defined chapters. It covers the relations between
packaging properties and shelf life of products and
describes testing methods for plastics, metal, glass, and
paper, including the areas of vibration, permeation, and
migration tests. It will be of benefit for students,
scientists, and professionals in the area of food
packaging.
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 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
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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
This volume covers a selection of important novel
technological interventions in dairy science, from the
physical properties of milk and other milk products to
nonthermal processing of milk. It also discusses safety
methods in dairy science, which includes cleaning-inplace and techniques to determine adulteration in milk.
Milk is a perishable commodity, and being rich in
nutrients, it acts as the perfect substrate for the growth of
microflora (sometimes dangerous for consumption). To
reduce this, different thermal and nonthermal techniques
are used. Thermal treatments are common techniques
used for extending the shelf life of milk, such as, for
example, pasteurization, sterilization, and UHT, but loss
of nutrients is a concern associated with these
treatments. Nonthermal treatments like high-pressure
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processing, pulse electric field, ultra-sonication, and
irradiation are also explored in the processing of milk to
minimize the loss of nutrients as compared to thermal
treatment. Post-process contamination is also a major
factor that can affect the shelf life of milk, and safe
packaging plays an important role when the milk and
milk products are stored at refrigeration or ambient
temperature. Many advances in these dairy technologies
are presented in this informative volume. Technological
Interventions in Dairy Science: Innovative Approaches in
Processing, Preservation, and Analysis of Milk Products
will prove valuable for industrial professionals, scientists,
regulatory personnel, consultants, academics, students
and field-related personnel. The book also attempts to
bridge the gap between research and industrial
application of recent techniques.
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
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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.
The Process Analytical Technology (PAT) initiative aims to
move from a paradigm of ‘testing quality in’ to ‘building
quality in by design’. It can be defined as the optimal
application of process analytical technologies, feedback
process control strategies, information management tools,
and/or product–process optimization strategies. Recently,
there have been significant advances in process sensors and
in model-based monitoring and control methodologies,
leading to enormous opportunities for improved performance
of food manufacturing processes and for the quality of food
products with the adoption of PAT. Improvements in process
efficiency, reduced product variability, enhanced traceability,
process understanding, and decreased risk of contamination
are some of the benefits arising from the introduction of a
PAT strategy in the food industry. Process Analytical
Technology for the Food Industry reviews established and
emerging PAT tools with potential application within the food
processing industry. The book will also serve as a reference
for industry, researchers, educators, and students by
providing a comprehensive insight into the objectives,
challenges, and benefits of adopting a Process Analytical
Technology strategy in the food industry.
Melding the hands-on experience of producing yogurt
andfermented milks over four decades with the latest in
scientificresearch in the dairy industry, editor Chandan and
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his associateeditors have assembled experts worldwide to
writeManufacturingYogurt and Fermented Milks, 2nd Edition.
This one-of-a-kindresource gives a complete description of
the manufacturing stagesof yogurt and fermented milks from
the receipt of raw materials tothe packaging of the products.
Information is conveniently grouped under four categories: ·
Basic background—History and consumption trends,milk
composition characteristics, dairy processing
principles,regulatory requirements, laboratory analysis, starter
cultures,packaging, and more · Yogurt manufacture—Fruit
preparations and flavoringmaterials, ingredients, processing
principles, manufacture ofvarious yogurt types, plant cleaning
and sanitizing, qualityassurance, and sensory analysis ·
Manufacture of fermented milks—Procedure, packagingand
other details for more than ten different types of products ·
Health benefits—Functional foods, probiotics,disease
prevention, and the health attributes of yogurt andfermented
milks All manufacturing processes are supported by sound
scientific,technological, and engineering principles.
This book discusses quality-related aspects of milk and milk
products, covering the various analytical procedures for
testing the quality and composition. It also describes the
adulteration of milk and milk products and the common as
well as advanced techniques used to detect such
adulteration. Further, the book examines food laws,
guidelines and regulations laid down by FSSAI, CODEX, ISO,
IDF and USFDA, and addresses the functioning of a number
of international and national organizations, including the
WTO, Codex Alimentarius Commission, and BIS.
Familiarizing readers with the concepts of QC, TQM, PDCA
cycle and related concepts of quality assurance, the book
also provides information on other topics that indirectly
contribute to the quality of milk and milk products, like the
calibration of milk testing equipment, quality of water used in
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milk processing and the standardization of various chemicals
used for testing. This book is a valuable resource for
researchers and industry professionals dealing with dairy
products.
Quality Control in the Food Industry, Volume 2 focuses on
quality control in the food industry, emphasizing the
controllable factors that affect the quality of the finished
product, including the selection of raw materials, processing,
packaging, storage, and distribution. The book describes the
principles of quality control in industries such as soft drinks;
dairy products; flour and bread; flour confectionery; meat and
fish, and their products; and edible fats and oils. This volume
is organized into seven chapters and begins with an overview
of the various uses of water in the food industry, along with
standards and methods of treatment of wastewaters
produced by food manufacturers. The book then
systematically discusses the quality tests in the dairy industry;
quality control for flour and flour confectionery, including
pastry and cakes; and quality control methods for
manufactured meat products. The book also explains the
quality control in the fish industry, and then concludes with a
chapter on quality assessment for edible fats and oils and fat
products, such as margarine; salad oils; frying fats and
shortenings; mayonnaise and salad dressings; and creams.
This book is a valuable source of information for food
scientists and technologists; managers in the food industry;
and students.
Dairying is an integral part of the diverse system of agriculture
that prevails in India and therefore, plays a vital role in
agricultural economy and food production of the country. It
provides essential food value in the form of milk and milk
products to the millions of the country's inhabitants. Dairying
is the major source of income for the rural masses, as about
70% of the population comprises of small, marginal and
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landless farmers who benefit directly from dairying activities.
India has about 15% of the global cattle population, 56% of
the world's buffalo population and accounts for 15-16% of the
word's annual milk production. The growth in milk production
is about 4%. India stands tall among the milk producing
countries with an annual production of about 120 million
metric tons, though the organized sector handles only about
30% of the total milk produced. The authors with their
strengths of academics and research in the discipline of dairy
technology have been involved in developing manpower for
the dairy industry and imparting training at an institute of
national repute. This book is the result of their strong feeling
of the need to compile information and integrate traditional
and novel technologies that exist worldwide in the processing
of liquid milk. The book has been organized in various
chapters that include the history of dairy development in
India, procurement and consumption pattern of milk,
processing, quality assurance and packaging of fluid milk
products and food safety laws. The authors hope that this
work will serve the students of dairy technology in the country
and also provide a ready reference to the teachers involved in
shaping the human resource needs of the Indian dairy
industry
While also addressing the need for more effective processing
technologies for increased safety and quantity, the dairy
industry needs to address the growing customer demand for
new and innovative dairy foods with enhanced nutritional
value. This volume looks at new research, technology, and
applications in the engineering of milk products, specifically
covering functional bioactivities to add value while increasing
the quality and safety of milk and fermented milk products.
Chapters in the book look at the functional properties of milk
proteins and cheese, functional fermented milk-based
beverages, biofunctional yoghurt, antibiotic resistant
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pathogens, and other probiotics in dairy food products.
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