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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.
Provides readers with an overview of the essental features of food biotechnology. The
traditional and new biotechnologies are presented and discussed in terms of their
present and potential industrial applications.
An up-to-date reference covering all aspects of dairy technology. Chapters present the
latest research and technology for every important topic in this field.
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.
This handbook represents advanced technology in a problem-oriented form readily
accessible to livestock producers, operators of family farms, managers of
agribusinesses, and students of animal agriculture. It includes papers on farm and
ranch business management and economics, and animal management.
Handbook of Molecular Gastronomy: Scientific Foundations and Culinary Applications
presents a unique overview of molecular gastronomy, the scientific discipline dedicated
to the study of phenomena that occur during the preparation and consumption of
dishes. It deals with the chemistry, biology and physics of food preparation, along with
the physiology of food consumption. As such, it represents the first attempt at a
comprehensive reference in molecular gastronomy, along with a practical guide,
through selected examples, to molecular cuisine and the more recent applications
named note by note cuisine. While several books already exist for a general audience,
either addressing food science in general in a "light" way and/or dealing with modern
cooking techniques and recipes, no book exists so far that encompasses the whole
molecular gastronomy field, providing a strong interdisciplinary background in the
physics, biology and chemistry of food and food preparation, along with good
discussions on creativity and the art of cooking. Features: Gives A–Z coverage to the
underlying science (physics, chemistry and biology) and technology, as well as all the
key cooking issues (ingredients, tools and methods). Encompasses the science and
practice of molecular gastronomy in the most accessible and up-to-date reference
available. Contains a final section with unique recipes by famous chefs. The book is
organized in three parts. The first and main part is about the scientific discipline of
molecular and physical gastronomy; it is organized as an encyclopedia, with entries in
alphabetical order, gathering the contributions of more than 100 authors, all leading
scientists in food sciences, providing a broad overview of the most recent research in
molecular gastronomy. The second part addresses educational applications of
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molecular gastronomy, from primary schools to universities. The third part provides
some innovative recipes by chefs from various parts of the world. The authors have
made a particular pedagogical effort in proposing several educational levels, from
elementary introduction to deep scientific formalism, in order to satisfy the broadest
possible audience (scientists and non-scientists). This new resource should be very
useful to food scientists and chefs, as well as food and culinary science students and all
lay people interested in gastronomy.

This book serves as a general introduction to food science and technology,
based on the academic courses presented by the authors as well as their
personal research experiences. The authors' main focus is on the biological and
physical-chemical stabilization of food, and the quality assessment control
methods and normative aspects of the subsequent processes. Presented across
three parts, the authors offer a detailed account of the scientific basis and
technological knowledge needed to understand agro-food transformation. From
biological analyses and process engineering, through to the development of food
products and biochemical and microbiological changes, the different parts cover
all aspects of the control of food quality.
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 milkborne strains of Mycobacteriumavium sub-sp. paratuberculosis have been
identified as a possiblecause of Crohn’s disease. Even little-known 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 control
and product development managers,microbiologists, dairy scientists, engineers,
and graduate studentswill find the Third Edition of Dairy Microbiology Handbook
to be avital resource.
The second edition of the Food Processing Handbook presents a comprehensive
review of technologies, procedures and innovations in food processing, stressing
topics vital to the food industry today and pinpointing the trends in future research
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and development. Focusing on the technology involved, this handbook describes
the principles and the equipment used as well as the changes - physical,
chemical, microbiological and organoleptic - that occur during food preservation.
In so doing, the text covers in detail such techniques as post-harvest handling,
thermal processing, evaporation and dehydration, freezing, irradiation, highpressure processing, emerging technologies and packaging. Separation and
conversion operations widely used in the food industry are also covered as are
the processes of baking, extrusion and frying. In addition, it addresses current
concerns about the safety of processed foods (including HACCP systems,
traceability and hygienic design of plant) and control of food processes, as well
as the impact of processing on the environment, water and waste treatment, lean
manufacturing and the roles of nanotechnology and fermentation in food
processing. This two-volume set is a must-have for scientists and engineers
involved in food manufacture, research and development in both industry and
academia, as well as students of food-related topics at undergraduate and
postgraduate levels. From Reviews on the First Edition: "This work should
become a standard text for students of food technology, and is worthy of a place
on the bookshelf of anybody involved in the production of foods." Journal of Dairy
Technology, August 2008 "This work will serve well as an excellent course
resource or reference as it has well-written explanations for those new to the field
and detailed equations for those needing greater depth." CHOICE, September
2006
This book is a source of basic and advanced knowledge in food science for
students or professionals in the food science sector, but it is also accessible for
people interested in the different aspects concerning raw material stabilisation
and transformation in food products. It is an updated and translated version of the
book "Science des aliments" published in 2006 by Lavoisier. “Science des
aliments” is a general and introductory food science and technology handbook,
based on the authors’ Masters and PhD courses and research experiences. The
book is concise, pedagogical and informative and contains numerous illustrations
(approximately 500 original figures and tables). In three volumes), it summarizes
the main knowledge required for working in food industries as scientists,
technical managers or qualified operators. It will also be helpful for the formation
of students in food science and biotechnologies (bachelor’s and master’s
degree).
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,
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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 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, wellorganized 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.
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
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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
In this volume, several new food processing and preservation technologies have been
investigated by researchers that have the potential to increase shelf life and preserve
the quality of foods. This handbook introduces some emerging techniques in the food
processing sector, focusing on nonthermal techniques such as high-pressure
processing, ultrasonication of foods, microwave vacuum dehydration, thermoelectric
refrigeration technology, advanced methods of encapsulation, ozonation,
electrospinning, and mechanical expellers for dairy, food, and agricultural processing.
These all have a wide range of application. The volume includes studies that show the
successful application of these new technologies on a large number of juices, cheeses,
yogurts, soups, egg whites and eggs, vegetable slices, purees, and milk, and the
extraction, drying enhancement, and modification of enzymes are reported. This
volume, part of the multi-volume Handbook of Research on Food Processing and
Preservation Technologies will have tremendous application in different areas of the
food industry, including food processing, preservation, safety, and quality evaluation.
Other volumes of this handbook cover a wide of other emerging technologies.
Handbook of Research on Food Processing and Preservation Technologies: Volume 2:
Nonthermal Food Preservation and Novel Processing Strategies is an excellent
reference resource for researchers, scientists, faculty and students, growers, traders,
processors, industries, and others for looking for new nonthermal approaches for food
processing and preservation.
Describes the efficient transformation of milk into a variety of products, focusing on the
changes in raw material, and intermediate and final products, as well as the interactions
between products and processing equipment. The book details the procedures for
ensuring processing efficiency and product quality.
Written by renowned dairy experts with diversified backgrounds andexper this
extremely useful three-volume set offers a thoroughaccount of the and technology of
processing dairy products. Volume I presents basic information on new research data
andadvances in mportant properties and applications of milk and dairyingredients.
Volume II discusses procedures and new advances in the manufacturetechnology for
yogurt, ice cream, cheese, and dry and concentrateddairy products, as well as the
microbiology and associated healthhazards for dairy products. Volume III offers a
unique exploration of five topics not commonlyfound in professional reference books for
dairy manufacture,including quality assurance, biotechnology, and
computerapplications. Volumes I and III also include thorough appendices of
dairyindustry companies with contact data and specify the products andservices they
provide.
Dairy Science and Technology HandbookApplications science, technology, and
engineering. 3Dairy Science & Technology HandbookApplications Science, Technology
and EngineeringWiley-InterscienceDairy Science and Technology Handbook: Product
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manufacturingDairy Science and Technology HandbookVCH PublishersDairy Science
and Technology Handbook: Applications science, technology, and engineeringDairy
Science and Technology HandbookVolume I, II, & IIIWiley-Interscience
THE ONLY SINGLE-SOURCE GUIDE TO THE LATEST SCIENCE, NUTRITION, AND
APPLICATIONS OF ALL THE NON-BOVINE MILKS CONSUMED AROUND THE
WORLD Featuring contributions by an international team of dairy and nutrition experts,
this second edition of the popular Handbook of Milk of Non-Bovine Mammals provides
comprehensive coverage of milk and dairy products derived from all non-bovine dairy
species. Milks derived from domesticated dairy species other than the cow are an
essential dietary component for many countries around the world. Especially in
developing and under-developed countries, milks from secondary dairy species are
essential sources of nutrition for the humanity. Due to the unavailability of cow milk and
the low consumption of meat, the milks of non-bovine species such as goat, buffalo,
sheep, horse, camel, Zebu, Yak, mare and reindeer are critical daily food sources of
protein, phosphate and calcium. Furthermore, because of hypoallergenic properties of
certain species milk including goats, mare and camel are increasingly recommended as
substitutes in diets for those who suffer from cow milk allergies. This book: Discusses
key aspects of non-bovine milk production, including raw milk production in various
regions worldwide Describes the compositional, nutritional, therapeutic, physiochemical, and microbiological characteristics of all non-bovine milks Addresses
processing technologies as well as various approaches to the distribution and
consumption of manufactured milk products Expounds characteristics of non-bovine
species milks relative to those of human milk, including nutritional, allergenic,
immunological, health and cultural factors. Features six new chapters, including one
focusing on the use of non-bovine species milk components in the manufacture of
infant formula products Thoroughly updated and revised to reflect the many advances
that have occurred in the dairy industry since the publication of the acclaimed first
edition, Handbook of Milk of Non-Bovine Mammals, 2nd Edition is an essential
reference for dairy scientists, nutritionists, food chemists, animal scientists, allergy
specialists, health professionals, and allied professionals.

Many food ingredients are supplied in powdered form, as reducing water content
increases shelf life and aids ease of storage, handling and transport. Powder
technology is therefore of great importance to the food industry. The Handbook of
food powders explores a variety of processes that are involved in the production
of food powders, the further processing of these powders and their functional
properties. Part one introduces processing and handling technologies for food
powders and includes chapters on spray, freeze and drum drying, powder mixing
in the production of food powders and safety issues around food powder
production processes. Part two focusses on powder properties including surface
composition, rehydration and techniques to analyse the particle size of food
powders. Finally, part three highlights speciality food powders and includes
chapters on dairy powders, fruit and vegetable powders and coating foods with
powders. The Handbook of food powders is a standard reference for
professionals in the food powder production and handling industries,
development and quality control professionals in the food industry using powders
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in foods, and researchers, scientists and academics interested in the field.
Explores the processing and handling technologies in the production of food
powders Examines powder properties, including surface composition, shelf life,
and techniques used to examine particle size Focusses on speciality powders
such as dairy, infant formulas, powdered egg, fruit and vegetable, and culinary
and speciality products
Functional dairy products have been the focus of intense research and product
development over the last two decades. At last, this valuable information has
been compiled into one resource that reveals key advances in functional dairy
ingredients and products and identifies directions for marketing and product
development. Handbook of Functi
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.
Handbook of Farm, Dairy and Food Machinery Engineering is the essential
reference for engineers who need to understand those aspects of the food
industry from farm machinery to food storage facilities to the machinery that
processes and packages our foods. The process of getting food from "farm to
fork," as the saying goes, involves more than planting, harvesting, shipping,
processing, packaging and distributing—though those are all key components.
Effective and efficient food delivery systems are built around processes that
maximize the effort while minimizing cost, time, and resource depletion. This
comprehensive reference is for engineers who design and build machinery and
processing equipment, shipping containers, and packaging and storage
equipment. It includes cutting-edge coverage of microwave vacuum application in
grain processing, cacao processing, fruit and vegetable processing, ohmic
heating of meat, facility design, closures for glass containers, double seaming,
and much more. Provides cross-topic information for translational research and
potential application Focuses on design and controls – written for engineers by
engineers – always with practical applications in mind Includes design of
machinery and facilities as well as theoretical basis for determining and
predicting behavior of foods as they are handled and processed
Fermented food can be produced with inexpensive ingredients and simple
techniques and makes a significant contribution to the human diet, especially in
rural households and village communities worldwide. Progress in the biological
and microbiological sciences involved in the manufacture of these foods has led
to commercialization and heightened interest among scientists and food
processors. Handbook of Animal-Based Fermented Food and Beverage
Technology, Second Edition is an up-to-date reference exploring the history,
microorganisms, quality assurance, and manufacture of fermented food products
derived from animal sources. The book begins by describing fermented animal
product manufacturing and then supplies a detailed exploration of a range of
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topics including: Dairy starter cultures, microorganisms, leuconostoc and its use
in dairy technology, and the production of biopreservatives Exopolysaccharides
and fermentation ecosystems Fermented milk, koumiss, laban, yogurt, and sour
cream Meat products, including ham, salami, sausages, and Turkish pastirma
Malaysian and Indonesian fermented fish products Probiotics and fermented
products, including the technological aspects and benefits of cheese as a
probiotic carrier Fermented food products play a critical role in cultural identity,
local economy, and gastronomical delight. With contributions from over 60
experts from more than 20 countries, the book is an essential reference distilling
the most critical information on this food sector.
Advances in food science, technology, and engineering are occurring at such a
rapid rate that obtaining current, detailed information is challenging at best. While
almost everyone engaged in these disciplines has accumulated a vast variety of
data over time, an organized, comprehensive resource containing this data would
be invaluable to have. The
In this book, the authors present current research in the study of the production,
chemistry and sensory properties of cheese. Topics discussed include the
technological and chemical characterization of PDO cheeses in Italy; the
presence of biogenic amines in cheese; Spanish traditional cheese
characteristics; sensorial analysis methodology for goats' cheese made with
clotting enzymes; processed cheese flavors and flavor compounds; the dietary
and toxicological aspects of cheese; fortification strategies of cheese as a
functional food; health issues, reduction and replacement of salt in cheese;
cheese ripening and proteolysis; lipid fraction in cheese; engineering properties
of Mexican chihuahua cheese; structure and texture determination of dairy
products by using spectroscopic techniques coupled with chemometric tools;
clostridium in late blowing defect of cheese; analysis of fatty acids in cheese by
capillary electrophoresis; valorisation of whey in small and medium dairy
industries; conjugated linoleic acid (CLA) in cheese; assessment of natural levels
of substances with preservative effects in dairy products; cheese microstructure;
and the multifaceted function of cheese and its anticancer effect on human
leukemic cell growth in vitro.
This work highlights a new research area driven by a material science approach
to dairy fats and dairy fat-rich products where innovative dairy products and
ingredients can be tailor-made. Cutting edge topics such as tribology of dairy fats
and dairy products, manipulation of differentiated-sized milk fat globules, milk fat
interesterification for infant formula, structuring of lipids in dairy products and
production of human milk fat substitutes by including dairy fats are featured in
dedicated chapters authored by international scientific experts from across the
globe. The text also presents in-depth research on proteomic characterization,
digestion and the nutritional functionality of milk fat globule membrane. The
biosynthesis, chemistry, digestion and nutritional roles of milk lipids, physics of
dairy fats, structure and functionality of the milk fat globule membrane, analytical
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methods, materials science, technology and manufacturing of dairy fat-rich
products such as butter, dairy fat spreads, dairy creams, cream powders and
ghee are also covered in-depth. Dairy Fat Products and Functionality:
Fundamental Science and Technology is a useful reference text for technologists
and scientists interested in advancing their fundamental knowledge of dairy fat
and dairy products as well as using a materials science and technology approach
to guide efforts or widen research opportunities in optimizing the functionality of
these products. From their physics and chemistry to their nutritional values and
methodologies, this comprehensive and innovative text covers all the necessary
information needed to understand the new methods and technologies driving the
modern production of milk fat products.
Dairy Processing and Quality Assurance gives a complete description of 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
quality assurance aspects. Coverage includes fluid milk products; cultured milk
and yogurt; butter and spreads; cheese; evaporated and condensed milk; dry
milks; whey and whey products; ice cream and frozen desserts; refrigerated
desserts; nutrition and health; new product development strategies; packaging
systems; and nonthermal preservation technologies; safety and quality
management systems; and dairy laboratory analysis.
This third volume in the Handbook of Food Science and Technology Set explains
the processing of raw materials into traditional food (bread, wine, cheese, etc.).
The agri-food industry has evolved in order to meet new market expectations of
its products; with the use of separation and assembly technologies, food
technologists and engineers now increasingly understand and control the
preparation of a large diversity of ingredients using additional properties to move
from the raw materials into new food products. Taking into account the
fundamental basis and technological specificities of the main food sectors,
throughout the three parts of this book, the authors investigate the biological and
biochemical conversions and physicochemical treatment of food from animal
sources, plant sources and food ingredients.
Over the past decade, new applications of genetic engineering in the
fermentation of food products have received a great deal of coverage in scientific
literature. While many books focus solely on recent developments, this reference
book highlights these developments and provides detailed background and
manufacturing information.Co-Edited by Fidel
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