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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:

Donald Davisson:

Book is definitely written, printed, or highlighted for everything. You can recognize everything you want by
a guide. Book has a different type. We all know that that book is important matter to bring us around the
world. Alongside that you can your reading talent was fluently. A book Dairy Ingredients for Food
Processing will make you to become smarter. You can feel considerably more confidence if you can know
about anything. But some of you think this open or reading a book make you bored. It is far from make you
fun. Why they might be thought like that? Have you looking for best book or ideal book with you?

James Helm:

As people who live in the actual modest era should be update about what going on or information even
knowledge to make these individuals keep up with the era which is always change and progress. Some of
you maybe will certainly update themselves by looking at books. It is a good choice for you personally but
the problems coming to you actually is you don't know which one you should start with. This Dairy
Ingredients for Food Processing is our recommendation to help you keep up with the world. Why, as this
book serves what you want and wish in this era.

Sandra Lester:

This book untitled Dairy Ingredients for Food Processing to be one of several books which best seller in this
year, here is because when you read this e-book you can get a lot of benefit on it. You will easily to buy this
particular book in the book retailer or you can order it via online. The publisher of the book sells the e-book
too. It makes you easier to read this book, as you can read this book in your Mobile phone. So there is no
reason for your requirements to past this reserve from your list.

Oliver Whitley:

Your reading sixth sense will not betray you actually, why because this Dairy Ingredients for Food
Processing book written by well-known writer whose to say well how to make book that can be understand
by anyone who read the book. Written in good manner for you, still dripping wet every ideas and writing
skill only for eliminate your personal hunger then you still question Dairy Ingredients for Food Processing as
good book not simply by the cover but also by the content. This is one publication that can break don't
determine book by its include, so do you still needing one more sixth sense to pick this!? Oh come on your
looking at sixth sense already told you so why you have to listening to another sixth sense.
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