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The objective of this book is to provide a single reference source for those working with dairy-based
ingredients, offering a comprehensive and practical account of the various dairy ingredients commonly used
in food processing operations. The Editors have assembled a team of 25 authors from the United States,
Australia, New Zealand, and the United Kingdom, representing a full range of international expertise from
academic, industrial, and government research backgrounds.

After introductory chapters which present the chemical, physical, functional and microbiological
characteristics of dairy ingredients, the book addresses the technology associated with the manufacture of the
major dairy ingredients, focusing on those parameters that affect their performance and functionality in food
systems. The popular applications of dairy ingredients in the manufacture of food products such as dairy
foods, bakery products, processed cheeses, processed meats, chocolate as well as confectionery products,
functional foods, and infant and adult nutritional products, are covered in some detail in subsequent chapters.
Topics are presented in a logical and accessible style in order to enhance the usefulness of the book as a
reference volume.

It is hoped that Dairy Ingredients for Food Processing will be a valuable resource for members of academia
engaged in teaching and research in food science; regulatory personnel; food equipment manufacturers; and
technical specialists engaged in the manufacture and use of dairy ingredients.

Special features:

Contemporary description of dairy ingredients commonly used in food processing operations●

Focus on applications of dairy ingredients in various food products●

Aimed at food professionals in R&D, QA/QC, manufacturing and management●

World-wide expertise from over 20 noted experts in academe and industry●
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From reader reviews:

Arthur McLaurin:

Do you have favorite book? If you have, what is your favorite's book? Guide is very important thing for us to
know everything in the world. Each reserve has different aim as well as goal; it means that book has different
type. Some people truly feel enjoy to spend their time and energy to read a book. They are really reading
whatever they take because their hobby is reading a book. What about the person who don't like looking at a
book? Sometime, man or woman feel need book whenever they found difficult problem or even exercise.
Well, probably you should have this Dairy Ingredients for Food Processing.

Gary Campbell:

What do you in relation to book? It is not important with you? Or just adding material when you require
something to explain what you problem? How about your extra time? Or are you busy person? If you don't
have spare time to try and do others business, it is give you a sense of feeling bored faster. And you have
spare time? What did you do? Everybody has many questions above. They have to answer that question
mainly because just their can do that will. It said that about book. Book is familiar on every person. Yes, it is
appropriate. Because start from on pre-school until university need this kind of Dairy Ingredients for Food
Processing to read.

Tamara Reams:

Don't be worry for anyone who is afraid that this book will filled the space in your house, you could have it
in e-book approach, more simple and reachable. This particular Dairy Ingredients for Food Processing can
give you a lot of buddies because by you looking at this one book you have thing that they don't and make a
person more like an interesting person. This kind of book can be one of a step for you to get success. This e-
book offer you information that perhaps your friend doesn't recognize, by knowing more than different make
you to be great people. So , why hesitate? Let's have Dairy Ingredients for Food Processing.

Kirk Nutter:

A lot of reserve has printed but it is unique. You can get it by internet on social media. You can choose the
most effective book for you, science, comedian, novel, or whatever simply by searching from it. It is called
of book Dairy Ingredients for Food Processing. You can add your knowledge by it. Without making the
printed book, it may add your knowledge and make you happier to read. It is most important that, you must
aware about e-book. It can bring you from one spot to other place.
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