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The dairy industry usually adopts conventional methods of processing various milk-based food products, which can destroy
nutrients and minimize organoleptic qualities. An alternative approach for this is the non-conventional method of non-thermal
processing techniques. Not only does this enhance the nutritional profile of the various processed products, but increases the
consumer acceptability. There are some emerging non-thermal processing techniques such as pulsed light, cold plasma, high
pressure processing, ultrasonic, UV pasteurization, or ozone treatments, which can be successfully employed in dairy processing
industries to enhance product acceptability, safety, and quality aspects. Non-Thermal Processing Technologies for the Dairy
Industry describes several emerging non-thermal processing techniques that can be specially employed for the dairy processing
industry. The book narrates the benefits of using pulsed light, cold plasma, high pressure and ultrasonic during processing of
various dairy products. Key Features: Addresses techniques used for extraction of functional food components from various dairy
products by using super critical CO2 extraction technology. Explains application of ozone and cold plasma technology for treating
dairy processing waste waters with efficient recycling aspects. Discusses the importance of using biopreservatives in shelf life
extension of several dairy food products. Portrays scope and significant importance of adopting UV pasteurization in processing
market milk along with safety and environmental impacts over processing This book solves the issue of waste generation in dairy
industries and further advises recovery of such waste for efficient recycling process. In addition to being useful for dairy
technologists, it is a great source for academic scholars and students looking to gain knowledge and excel in the non-thermal
procesing area.
Ninety percent of management improvement and cost saving initiatives are failures that end up wasting time, money and in the
worst cases, result in catastrophic failures leading to injury or death. Matt Polaski and his band of unsung maintenance
engineering heroes at the Mornington Dairy Plant are frustrated by working in the ”circle of despair;” patching one breakdown
after another. They want to do the right things right. Matt knows that the preservation of their mental well-being and the future of
the company depend on the implementation of a best practices program. He realizes that his marriage may even survive if they
are successful! Jim Champion, Mornington’s GM, wants to improve performance as well, but he can't wait as long as Matt's plan
requires. Jim's approach leads to a temporary improvement followed by a major catastrophe. When the dust and recriminations
settle, Jim asks Matt to lead another improvement program. Matt and his crew have a tough choice to make.
Written for and by dairy and food engineers with experience in the field, this new volume provides a wealth of valuable information
on dairy technology and its applications. The book covers devices, standardization, packaging, ingredients, laws and regulatory
guidelines, food processing methods, and more. The coverage of each topic is comprehensive enough to serve as an overview of
the most recent and relevant research and technology.
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.
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, non-thermal 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 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 well-established
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.
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
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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.
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 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
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-in-place 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 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.
At present, constructed wetlands for wastewater treatment are a widely used technology for treatment of various types of wastewaters. The
International Water Association (then International Association on Water Pollution Research and Control) recognized wetlands as useful tools
for wastewater treatment and est- lished the series of biennial conferences on the use of wetland systems for water pollution control in 1988.
In about 1993, we decided to organize a workshop on nutrient cycling in natural and constructed wetlands with the major idea to bring
together researchers working on constructed and also natural wetlands. It was not our intention to compete with IWA conferences, but the
workshop should rather complement the series on treatment wetlands by IWA. We believed that the exchange of information obtained from
natural and constructed wetlands would be beneficial for all participants. And the time showed that we were correct. The first workshop took
place in 1995 at T?ebo? in South Bohemia and most of the papers dealt with constructed wetlands. Over the years we extended the topics on
natural wetlands (such as role of wetlands in the landscape or wetland restoration and creation) and during the 6th workshop held at T?ebo?
from May 30 to June 3, 2006, nearly half of 38 papers presented during the workshop dealt with natural wetlands. This workshop was
attended by 39 participants from 19 countries from Europe, Asia, North and South Americas and Australia. The volume contains 29 peerreviewed papers out of 38 papers which were presented during the workshop.
With reference to India; contributed papers presented at the National Symposium on Recent Advances in Renewable Energy Technologies,
held during August 13-15, 2002, at Kolhapur, India.
Dairy Plant Engineering and ManagementDairy Plant Engineering and ManagementDairy Plant Engineering ManagementDairy
EngineeringAdvanced Technologies and Their ApplicationsCRC Press
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.
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
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.
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 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.
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.
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Part I: Process design -- Introduction to design -- Process flowsheet development -- Utilities and energy efficient design -- Process simulation
-- Instrumentation and process control -- Materials of construction -- Capital cost estimating -- Estimating revenues and production costs -Economic evaluation of projects -- Safety and loss prevention -- General site considerations -- Optimization in design -- Part II: Plant design -Equipment selection, specification and design -- Design of pressure vessels -- Design of reactors and mixers -- Separation of fluids -Separation columns (distillation, absorption and extraction) -- Specification and design of solids-handling equipment -- Heat transfer
equipment -- Transport and storage of fluids.
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.
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.
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