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As recognized, adventure as competently as experience not quite lesson, amusement, as capably as concord can be gotten by just
checking out a ebook Dairy Science And Technology Handbook Volume I Ii Iii as well as it is not directly done, you could consent
even more nearly this life, vis--vis the world.
We manage to pay for you this proper as with ease as simple pretentiousness to get those all. We ﬁnd the money for Dairy Science
And Technology Handbook Volume I Ii Iii and numerous ebook collections from ﬁctions to scientiﬁc research in any way. in the midst of
them is this Dairy Science And Technology Handbook Volume I Ii Iii that can be your partner.
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Dairy Science and Technology Handbook Volume I, II, & III Wiley-Interscience Written by renowned dairy experts with
diversiﬁed backgrounds and exper this extremely useful three-volume set oﬀers a thorough account of the and
technology of processing dairy products. Volume I presents basic information on new research data and advances in
mportant properties and applications of milk and dairy ingredients. Volume II 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. Volume III oﬀers a unique exploration of ﬁve topics not
commonly found in professional reference books for dairy manufacture, including quality assurance, biotechnology,
and computer applications. Volumes I and III also include thorough appendices of dairy industry companies with
contact data and specify the products and services they provide. Dairy Science and Technology Handbook Principles
and Properties Wiley-Interscience 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. Dairy Science and Technology Handbook Product Manufacturing Wiley-Interscience Written by renowned
dairy experts with diversiﬁed backgrounds and exper this extremely useful book oﬀers a thorough account of
manufacturing dairy products. It discusses procedures and new advances in the manufacture technology for yogurt, ice
cream, cheese, and dry and concentrated dairy products, as well as the microbiology and associated health hazards for
dairy products. Dairy Science and Technology Handbook Volume 1 principles and properties Dairy Science and
Technology Handbook Volume 2 product manufacturing Dairy Science and Technology, Second Edition CRC Press
Building upon the scope of its predecessor, Dairy Science and Technology, Second Edition oﬀers the latest information
on the eﬃcient transformation of milk into high-quality products. It focuses on the principles of physical, chemical,
enzymatic, and microbial transformations. The authors, highly regarded educators and researchers, divide the content
of this book into four parts. Part I, Milk, discusses the chemistry, physics, and microbiology of milk. In addition to
providing knowledge of milk properties, this section forms the basis for understanding what happens during
processing, handling, and storage. Part II, Processes, illustrates the main unit operations used to manufacture milk
products and highlights the inﬂuence certain product and process variables have on resulting products. In Part III,
Products, the book integrates information on raw materials and processing as they relate to the manufacture of
products. This section also explains the procedures necessary to ensure consumer safety, product quality, and process
eﬃciency. Part IV, Cheese, describes the processes and transformations (physical, biochemical, and microbial) relating
to the manufacture and ripening of cheese, starting with generic aspects and later discussing speciﬁc groups of
cheeses. An important resource, Dairy Science and Technology, Second Edition provides a thorough understanding of
milk’s composition and properties and the changes that occur in milk and its products during processing and storage.
Dairy Science and Technology, Second Edition CRC Press 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. Advanced Dairy Science and Technology John Wiley &
Sons 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
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purchase for all dairy technologists worldwide, whether in academic research and teaching, or within food companies.
Dairy Science and Technology Handbook Applications science, technology, and engineering Dairy Science and
Technology Handbook VCH Publishers Dairy Science and Technology Handbook Applications science, technology, and
engineering Dairy Science and Technology Handbook: Product manufacturing Dairy Science and Technology Handbook:
Principles and properties Milk and Dairy Product Technology Routledge 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. Dairy Science and Technology Handbook:
Product manufacturing Handbook of Food and Beverage Fermentation Technology CRC Press 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 Handbook of Food
Science, Technology, and Engineering - 4 Volume Set CRC Press 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 Handbook of Food Products Manufacturing, 2 Volume
Set John Wiley and Sons 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. Understanding and
Improving the Functional and Nutritional Properties of Milk The dairy sector is under increasing scrutiny on
environmental, welfare and health grounds. One way of addressing these challenges is to highlight and optimise the
nutritional and functional properties of milk as part of a balanced diet. Understanding and improving the functional
and nutritional properties of milk reviews the latest research on the remarkable range of functional and nutritional
properties of milk that make it both a key food source and ingredient in a wide range of dairy products. The collection
discusses proteins, lipids, carbohydrates and other components of milk, as well as how our understanding can be used
to optimise the quality of milk and dairy products such as cheese and yoghurt. Edited by two world-renowned experts
in dairy science, Understanding and improving the functional and nutritional properties of milk will be a standard
reference for university and other researchers in dairy and veterinary sciences, dairy veterinary practitioners, as well
as governments and other regulatory agencies involved in milk production. Advances in Dairy Products John Wiley & Sons
Advances in Dairy Product Science & Technology oﬀers a comprehensive review of the most innovative scientiﬁc
knowledge in the dairy food sector. Edited and authored by noted experts from academic and industry backgrounds,
this book shows how the knowledge from strategic and applied research can be utilized by the commercial innovation
of dairy product manufacture and distribution. Topics explored include recent advances in the dairy sector, such as
raw materials and milk processing, environmental impact, economic concerns and consumer acceptance. The book
includes various emerging technologies applied to milk and starter cultures sources, strategic options for their use,
their characterization, requirements, starter growth and delivery and other ingredients used in the dairy industry. The
text also outlines a framework on consumer behavior that can help to determine quality perception of food products
and decision-making. Consumer insight techniques can help support the identiﬁcation of market opportunities and
represent a useful mean to test product prototypes before ﬁnal launch. This comprehensive resource: Assesses the
most innovative scientiﬁc knowledge in the dairy food sector Reviews the latest technological developments relevant
for dairy companies Covers new advances across a range of topics including raw material processing, starter cultures
for fermented products, processing and packaging Examines consumer research innovations in the dairy industry
Written for dairy scientists, other dairy industry professionals, government agencies, educators and students,
Advances in Dairy Product Science & Technology includes vital information on the most up-to-date and scientiﬁcally
sound research in the ﬁeld. Encyclopedia of Dairy Sciences Academic Press Dairy science includes the study of milk and
milk-derived food products, examining the biological, chemical, physical, and microbiological aspects of milk itself, as
well as the technological (processing) aspects of the transformation of milk into its various consumer products,
including beverages, fermented products, concentrated and dried products, butter and ice cream. This encyclopedia
includes information on the possible impact of genetic modiﬁcation of dairy animals, safety concerns of raw milk and
raw milk products, peptides in milk, dairy-based allergies, packaging and shelf-life and other topics of importance and
interest to those in dairy research and industry. The Encyclopedia of Dairy Sciences is the only work available that
covers in detail the entirety of dairy science, from husbandry of dairy animals, milk production, through the processing
of milk into a myriad of dairy products and ingredients, to the eﬀect of dairy foods on human health. The third edition
of Encyclopedia of Dairy Sciences will retain the split that characterized the earlier editions - one-third primary
production, two-thirds dairy food. Unlike earlier editions, in which articles were arranged in alphabetical order by
topic, this edition will be optimally organized into 9 coherent sections. This new edition contains 500 articles, the vast
majority of which has been signiﬁcantly revised or is completely new. Only 40 chapters have been retained from the
earlier edition as they cover basic science areas still relevant and important today. All articles have been reviewed by
specialists in their area. Comprehensive and authoritative introductory articles on all aspects of dairy science from onfarm aspects, to processing, to consumers Content is written and edited by leading authorities from across the globe
making this the go-to foundational reference in the dairy science community Articles are intuitively and meticulously
organized into 9 coherent sections on key topics, making it easier for the reader to access relevant information quickly
Dairy Science and Technology Principles and Applications Presses Université Laval Handbook of Food Science and
Technology 3 Food Biochemistry and Technology John Wiley & Sons This third volume in the Handbook of Food Science
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and Technology Set explains the processing of raw materials into traditional food (bread, wine, cheese, etc.). The agrifood 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. Handbook of Milk Composition Elsevier This
informative treatise oﬀers a concise collection of existing, expert data summarizing the composition of milk. The
Handbook of Milk Composition summarizes current information on all aspects of human and bovine milk, including:
sampling, storage, composition, as well as speciﬁc chapters on major and minor components such as protein,
carbohydrates, lipids, electrolytes, minerals, vitamins and hormones. The book also features comprehensive coverage
of compartmentation, host-defense components, factors aﬀecting composition, composition of commercial formulas,
and contaminants. * Reliable data on the composition of human and bovine milks. * Discusses the many factors
aﬀecting composition. * Composition tables make up 25-30% of the total book. * Problems concerning sampling and
analysis are described. * Should appeal equally to industry and academia. * Also of interest to developing countries in
need of information on infant nutrition and agricultural development Encyclopedia of Dairy Sciences Academic Press
Dairy Science includes the study of milk and milk-derived food products, examining the biological, chemical, physical,
and microbiological aspects of milk itself as well as the technological (processing) aspects of the transformation of
milk into its various consumer products, including beverages, fermented products, concentrated and dried products,
butter and ice cream. This new edition includes information on the possible impact of genetic modiﬁcation of dairy
animals, safety concerns of raw milk and raw milk products, peptides in milk, dairy-based allergies, packaging and
shelf-life and other topics of importance and interest to those in dairy research and industry. Fully reviewed, revised
and updated with the latest developments in Dairy Science Full color inserts in each volume illustrate key concepts
Extended index for easily locating information Handbook of Food Science, Technology, and Engineering CRC Press Dairy
Powders and Concentrated Products John Wiley & Sons The economic importance of dairy powders and concentrated
products to dairy-producing countries is very signiﬁcant, and there is a large demand for them in countries where milk
production is low or non-existent. In these markets, dairy products are made locally to meet the demand of consumers
from recombined powders, anhydrous milk fat and concentrated dairy ingredients (evaporated and sweetened
condensed milk). This volume is the latest book in the Technical Series of The Society of Dairy Technology (SDT).
Numerous scientiﬁc data have been available in journals and books in recent years, and the primary aim of this text is
to detail in one publication the manufacturing methods, scientiﬁc aspects, and properties of milk powders (full-fat,
skimmed and high protein powders made from milk retentates), whey powders (WP) including WP concentrates,
lactose, caseinates, sweetened condensed milk, evaporated milk and infant baby feed. The book also covers the
international standards relating to these products for trading purposes, as well as the hazards, such as explosion and
ﬁre, that may occur during the manufacture of dairy powders. The authors, who are all specialists in these products,
have been chosen from around the world. The book will be of interest to dairy scientists, students, researchers and
dairy operatives around the world. For information regarding the SDT, please contact Maurice Walton, Executive
Director, Society of Dairy Technology, P.O. Box 12, Appleby in Westmorland, CA16 6YJ, UK. email: execdirector@sdt.org
Also available from Wiley-Blackwell Milk Processing and Quality Management Edited by A.Y. Tamime ISBN 978 1 4051
4530 5 Cleaning-in-Place Edited by A.Y. Tamime ISBN 978 1 4051 5503 8 Advanced Dairy Science and Technology
Edited by T. Britz and R. Robinson ISBN 978 1 4051 3618 1 International Journal of Dairy Technology Published
quarterly Print ISSN: 1364 727X Online ISSN: 1471 0307 Microbial Cultures and Enzymes in Dairy Technology IGI Global
Microorganisms are an integral part of the fermentation process in food products and help to improve sensory and
textural properties of the products. As such, it is vital to explore the current uses of microorganisms in the dairy
industry. Microbial Cultures and Enzymes in Dairy Technology is a critical scholarly resource that explores
multidisciplinary uses of cultures and enzymes in the production of dairy products. Featuring coverage on a wide range
of topics such as dairy probiotics, biopreservatives, and fermentation, this book is geared toward academicians,
researchers, and professionals in the dairy industry seeking current research on the major role of microorganisms in
the production of many dairy products. Advances in Dairy Ingredients John Wiley & Sons Advances in Dairy Ingredients
provides an international perspective on recent developments in the area of dairy ingredients and dairy technology.
Market and manufacturing trends and opportunities are aligned with the latest science tools that provide the
foundation to successfully and rapidly capture these opportunities. Functional foods are emerging as key drivers of the
global food economy and dairy ingredients and technology are at the forefront in these developments. Advances in
Dairy Ingredients brings together food scientists, industry specialists, and marketers from around the world to provide
unique insight into the scientiﬁc basis for the success of dairy ingredients in modern food products, and a glimpse into
the future of new dairy ingredients and foods on the horizon. Fundamentals of Food Biotechnology John Wiley & Sons
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. Structure
of Dairy Products John Wiley & Sons Structure of Dairy Products SOCIETY OF DAIRY TECHNOLOGY SERIES Edited by A. Y.
Tamime The Society of Dairy Technology (SDT) has joined with Blackwell Publishing to produce a series of technical
dairy-related handbooks providing an invaluable resource for all those involved in the dairy industry; from
practitioners to technologists working in both traditional and modern large-scale dairy operations. The previous 30
years have witnessed great interest in the microstructure of dairy products, which has a vital bearing on, e.g. texture,
sensory qualities, shelf life and packaging requirements of dairy foods. During the same period, new techniques have
been developed to visualise clearly the properties of these products. Hence, scanning electron microscopy (SEM) and
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transmission electron microscopy (TEM) have been used as complimentary methods in quality appraisal of dairy
products, and are used for product development and in trouble shooting wherever faults arise during manufacturing.
Structure of Dairy Products, an excellent new addition to the increasingly well-known and respected SDT series, oﬀers
the reader: • information of importance in product development and quality control • internationally known
contributing authors and book editor • thorough coverage of all major aspects of the subject • core, commercially
useful knowledge for the dairy industry Edited by Adnan Tamime, with contributions from international authors, this
book is an essential purchase for dairy scientists and technologists, food scientists and technologists, food chemists,
physicists, rheologists and microscopists. Libraries in all universities and research establishments teaching and
researching in these areas should have copies of this important work on their shelves. Dairy Processing and Quality
Assurance John Wiley & Sons 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. Dairy
Fat Products and Functionality Fundamental Science and Technology Springer Nature 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 methods, materials science, technology and manufacturing of dairy fatrich 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. Membrane Processing Dairy and Beverage
Applications John Wiley & Sons This book extensively reviews the dairy, beverage and distilled spirits applications of
membrane processing techniques. The four main techniques of membrane ﬁltration are covered: microﬁltration,
ultraﬁltration, nanoﬁltration and reverse osmosis. The book is divided into four informal sections. The ﬁrst part
provides an overview of membrane technology, including the main scientiﬁc principles; the major membrane types and
their construction; cleaning and disinfection; and historical development. The second part focuses on dairy
applications including liquid and fermented milks; cheese; whey; and milk concentrates. The third part of the book
addresses beverage applications including mineral waters, fruit juices and sports drinks, and the ﬁnal part looks at
membrane ﬁltration in the production of beers, wines and spirits. Dairy Processing Improving Quality Elsevier 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 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 Processed Cheese and Analogues John Wiley & Sons Part of the Society of
Dairy Technology Series, this book deals with a commercially signiﬁcant sector of dairy science. The book includes
chapters on legislation, functionality of ingredients, processing plants and equipment, manufacturing best practice,
packaging, and quality control. The chapters are authored by an international team of experts. This book is an
essential resource for manufacturers and users of processed and analogue cheese products internationally; dairy
scientists in industry and research; and advanced food science students with an interest in dairy science. Handbook of
Farm, Dairy and Food Machinery Engineering Academic Press 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
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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 Milk Processing and Quality Management John Wiley & Sons The Society of Dairy
Technology (SDT) has joined with Wiley-Blackwell to produce a series of technical dairy-related handbooks providing
an invaluable resource for all those involved in the dairy industry; from practitioners to technologists working in both
traditional and modern large-scale dairy operations. The ﬁfth volume in the series, Milk Processing and Quality
Management, provides timely and comprehensive guidance on the processing of liquid milks by bringing together
contributions from leading experts around the globe. This important book covers all major aspects of hygienic milk
production, storage and processing and other key topics such as: Microbiology of raw and market milks Quality control
International legislation Safety HACCP in milk processing All those involved in the dairy industry including food
scientists, food technologists, food microbiologists, food safety enforcement personnel, quality control personnel,
dairy industry equipment suppliers and food ingredient companies should ﬁnd much of interest in this commercially
important book which will also provide libraries in dairy and food research establishments with a valuable reference
for this important area. Dairy Technology Principles of Milk Properties and Processes CRC Press 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. Dairy-Derived Ingredients Food and Nutraceutical Uses Elsevier
Advances in technologies for the extraction and modiﬁcation of valuable milk components have opened up new
opportunities for the food and nutraceutical industries. New applications for dairy ingredients are also being found.
Dairy-derived ingredients reviews the latest research in these dynamic areas. Part one covers modern approaches to
the separation of dairy components and manufacture of dairy ingredients. Part two focuses on the signiﬁcant area of
the biological functionality of dairy components and their nutraceutical applications, with chapters on milk
oligosaccharides, lactoferrin and the role of dairy in food intake and metabolic regulation, among other topics. The
ﬁnal part of the book surveys the technological functionality of dairy components and their applications in food and
non-food products. Dairy ingredients and food ﬂavour, applications in emulsions, nanoemulsions and
nanoencapsulation, and value-added ingredients from lactose are among the topics covered. With its distinguished
editor and international team of contributors, Dairy-derived ingredients is an essential guide to new developments for
the dairy and nutraceutical industries, as well as researchers in these ﬁelds. Summarises modern approaches to the
separation of dairy components and the manufacture of dairy ingredients Assesses advances in both the biological and
technological functionality of dairy components Examines the application of dairy components in both food and nonfood products
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