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Dairy Processing

With its distinguished international team of contributors, Dairy processing summarises key developments in
the field and how they enhance dairy product safety and quality. The first part of the book discusses raw milk
composition, production and quality. Part 2 reviews developments in processing from hygiene and HACCP
systems to automation, high-pressure processing and modified atmosphere packaging. The final part of the
book considers developments for particular products such as fermented dairy products and cheeses.

Improving the Safety and Quality of Milk

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

Dairy Processing

Consumers demand quality milk with a reasonable shelf-life, a requirement that can be met more successfully
by the milk industry through use of improved processes and technologies. Guaranteeing the production of
safe milk also remains of paramount importance. Improving the safety and quality of milk provides a
comprehensive and timely reference to best practice and research advances in these areas. Volume 1 focuses
on milk production and processing. Volume 2 covers the sensory and nutritional quality of cow’s milk and
addresses quality improvement of a range of other milk-based products. The opening section of Volume 1:
Milk production and processing introduces milk biochemistry and raw milk microbiology. Part two then
reviews major milk contaminants, such as bacterial pathogens, pesticides and veterinary residues. The
significance of milk production on the farm for product quality and safety is the focus of Part three. Chapters



cover the effects of cows’ diet and mastitis, among other topics. Part four then reviews the state-of-the-art in
milk processing. Improving the quality of pasteurised milk and UHT milk and novel non-thermal processing
methods are among the subjects treated. With its distinguished editor and international team of contributors,
volume 1 of Improving the safety and quality of milk is an essential reference for researchers and those in
industry responsible for milk safety and quality. Addresses consumer demand for improved processes and
technologies in the production, safety and quality of milk and milk products Reviews the major milk
contaminants including bacterial pathogens, pesticides and vetinary residues as well as the routes of
contamination, analytical techniques and methods of control Examines the latest advances in milk processing
methods to improve the quality and safety of milk such as modelling heat processing, removal of bacteria and
microfiltration techniques

Improving the Safety and Quality of Milk

Fluid milk processing is energy intensive, with high financial and energy costs found all along the production
line and supply chain. Worldwide, the dairy industry has set a goal of reducing GHG emissions and other
environmental impacts associated with milk processing. Although the major GHG emissions associated with
milk production occur on the farm, most energy usage associated with milk processing occurs at the milk
processing plant and afterwards, during refrigerated storage (a key requirement for the transportation, retail
and consumption of most milk products). Sustainable alternatives and designs for the dairy processing plants
of the future are now being actively sought by the global dairy industry, as it seeks to improve efficiency,
reduce costs, and comply with its corporate social responsibilities. Emerging Dairy Processing Technologies:
Opportunities for the Dairy Industry presents the state of the art research and technologies that have been
proposed as sustainable replacements for high temperature-short time (HTST) and ultra-high temperature
(UHT) pasteurization, with potentially lower energy usage and greenhouse gas emissions. These technologies
include pulsed electric fields, high hydrostatic pressure, high pressure homogenization, ohmic and
microwave heating, microfiltration, pulsed light, UV light processing, and carbon dioxide processing. The
use of bacteriocins, which have the potential to improve the efficiency of the processing technologies, is
discussed, and information on organic and pasture milk, which consumers perceive as sustainable alternatives
to conventional milk, is also provided. This book brings together all the available information on alternative
milk processing techniques and their impact on the physical and functional properties of milk, written by
researchers who have developed a body of work in each of the technologies. This book is aimed at dairy
scientists and technologists who may be working in dairy companies or academia. It will also be highly
relevant to food processing experts working with dairy ingredients, as well as university departments,
research centres and graduate students.

Emerging Dairy Processing Technologies

Biochemistry of milk products documents advances in the field and focuses on the two most active areas of
research areas, which are starter cultures and enzymes for use in cheese and other foods, and factors
influencing the functional properties of milk. The book covers the current thinking and research on the roles
of proteinases and peptidases in the milk clotting process and in texture and flavour development during
maturation of product. It also covers the protein engineering of enzymes and molecular biological
manipulation of microorganisms, including the use of protein engineering to clarify the molecular basis of
functional behavior and to manipulate protein properties in a defined and planned way. Biochemistry of milk
products provides important reading for research workers, lecturers, graduates and final year undergraduates
with interest in the practical applications of molecular biology, enzymology, and protein chemistry, not just
in improving the quality and performance of dairy foods and ingredients but also in a much wider context.

Biochemistry of Milk Products

Consumers demand quality milk with a reasonable shelf-life, a requirement that can be met more successfully
by the milk industry through use of improved processes and technologies. Guaranteeing the production of
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safe milk also remains of paramount importance. Improving the safety and quality of milk provides a
comprehensive and timely reference to best practice and research advances in these areas. Volume 1 focuses
on milk production and processing. Volume 2 covers the sensory and nutritional quality of cow s milk and
addresses quality improvement of a range of other milk-based products. The health aspects of milk, its role in
the diet and milk-based functional foods are the focus of the opening section of Volume 2. Part two reviews
essential aspects of milk quality, including milk microbial spoilage and chemical deterioration, sensory
evaluation, factors affecting milk vitamin and mineral content and the impact of packaging on quality.
Chapters in part three look at improving particular products, such as organic milk, goat milk and sheep milk.
The impact of milk on the quality of yoghurt and cheese is also covered. With its distinguished editor and
international team of contributors, volume 2 of Improving the safety and quality of milk is an essential
reference for researchers and those in industry responsible for milk safety and quality. Examines the sensory
and nutritional quality of cow's milk and addresses quality improvement of a range of other milk-based
productsReviews the health aspects of milk and its role in the diet, as well as the essential aspects of milk
quality, including microbial spoilage and chemical deterioration, sensory evaluation and factors affecting
milk vitamin and mineral contentDiscusses various application requirements of milk such as milk quality
requirements in yoghurt-making, cheesemaking, infant formulas and applications of milk components in
products other than foods\"

Improving the Safety and Quality of Milk: Improving Quality in Milk Products

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.

Dairy Processing: Advanced Research to Applications

The first edition of Food processing technology was quickly adopted as the standard text by many food
science and technology courses. This completely revised and updated third edition consolidates the position
of this textbook as the best single-volume introduction to food manufacturing technologies available. This
edition has been updated and extended to include the many developments that have taken place since the
second edition was published. In particular, advances in microprocessor control of equipment, ‘minimal’
processing technologies, functional foods, developments in ‘active’ or ‘intelligent’ packaging, and storage
and distribution logistics are described. Technologies that relate to cost savings, environmental improvement
or enhanced product quality are highlighted. Additionally, sections in each chapter on the impact of
processing on food-borne micro-organisms are included for the first time. Introduces a range of processing
techniques that are used in food manufacturing Explains the key principles of each process, including the
equipment used and the effects of processing on micro-organisms that contaminate foods Describes post-
processing operations, including packaging and distribution logistics

Food Processing Technology

Consumers demand quality milk with a reasonable shelf-life, a requirement that can be met more successfully
by the milk industry through use of improved processes and technologies. Guaranteeing the production of
safe milk also remains of paramount importance. Improving the safety and quality of milk provides a
comprehensive and timely reference to best practice and research advances in these areas. Volume 1 focuses
on milk production and processing. Volume 2 covers the sensory and nutritional quality of cow’s milk and
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addresses quality improvement of a range of other milk-based products. The health aspects of milk, its role in
the diet and milk-based functional foods are the focus of the opening section of Volume 2. Part two reviews
essential aspects of milk quality, including milk microbial spoilage and chemical deterioration, sensory
evaluation, factors affecting milk vitamin and mineral content and the impact of packaging on quality.
Chapters in part three look at improving particular products, such as organic milk, goat milk and sheep milk.
The impact of milk on the quality of yoghurt and cheese is also covered. With its distinguished editor and
international team of contributors, volume 2 of Improving the safety and quality of milk is an essential
reference for researchers and those in industry responsible for milk safety and quality. Examines the sensory
and nutritional quality of cow's milk and addresses quality improvement of a range of other milk-based
products Reviews the health aspects of milk and its role in the diet, as well as the essential aspects of milk
quality, including microbial spoilage and chemical deterioration, sensory evaluation and factors affecting
milk vitamin and mineral content Discusses various application requirements of milk such as milk quality
requirements in yoghurt-making, cheesemaking, infant formulas and applications of milk components in
products other than foods

Improving the Safety and Quality of Milk

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.

Milk Processing and Quality Management

Processed Cheese Science and Technology: Ingredients, Manufacture, Functionality, Quality, and
Regulations details the most recent developments and updates regarding processed cheeses and cheese
products. It offers comprehensive information on all aspects of processed cheese, including manufacturing,
types, ingredients, flavors, colors, preservatives, functionality (texture and rheology), analyses, quality,
microbiology, regulations and legislations. Structured into 16 chapters, the book begins with an introduction
that provides a general overview of processed cheese, followed by a detailed description of the ingredients
used in manufacturing, such as using cheeses as ingredients, vegetable-originated ingredients, salts, and
more. In addition, low sodium and low-salt processed cheeses are discussed, highlighting the potential
benefits for human health. Technological aspects of processed cheese are also covered, followed by an
outline of special types of processed cheeses. The book then goes on to examine techniques for end-product
characterization, as well as the quality aspects including the microbiology of processed cheese. The last
chapter discusses the applications, current challenges, and market trends of processed cheese. Processed
Cheese Science and Technology: Ingredients, Manufacture, Functionality, Quality, and Regulations is an
excellent resource aimed at food scientists, researchers in academia, and individuals working in the food
industry and the commercial sector with a focus on processed cheeses and their end-products. Offers the most
complete coverage of processed cheese products to-date Led by active researchers and educators with
expertise in processed cheeses, featuring chapters by global dairy science experts Includes extensive lists of
references for further reading at the end of each chapter
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Processed Cheese Science and Technology

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.

Non-Thermal Processing Technologies for the Dairy Industry

Since infant formula substitutes for human milk, its composition must match that of human milk as closely as
possible. Quality control of infant formula is also essential to ensure product safety, as infants are particularly
vulnerable food consumers. This book reviews the latest research into human milk biochemistry and best
practice in infant formula processing technology and quality control. The most up to date reference on infant
formula processing technology Reviews both human milk biochemistry and infant formula processing
technology for broad and applied coverage Focusses exclusively on infant formulae

Human Milk Biochemistry and Infant Formula Manufacturing Technology

Consumers are increasingly seeking foods that are rich in dietary fibre and wholegrains, but are often
unwilling to compromise on sensory quality. Fibre-rich and wholegrain food reviews key research and best
industry practice in the development of fibre-enriched and wholegrain products that efficiently meet
customer requirements. Part one introduces the key issues surrounding the analysis, definition, regulation and
health claims associated with dietary fibre and wholegrain foods. The links between wholegrain foods and
health, the range of fibre dietary ingredients and a comparison of their technical functionality are discussed,
as are consumption and consumer challenges of wholegrain foods. Part two goes on to explore dietary fibre
sources, including wheat and non-wheat cereal dietary fibre ingredients, vegetable, fruit and potato fibres.
Improving the quality of fibre-rich and wholegrain foods, including such cereal products as wholegrain
bread, muffins, pasta and noodles, is the focus of part three. Fibre in extruded products is also investigated
before part four reviews quality improvement of fibre-enriched dairy products, meat products, seafood,
beverages and snack foods. Companion animal nutrition as affected by dietary fibre inclusion is discussed,
before the book concludes with a consideration of soluble and insoluble fibre in infant nutrition. With its
distinguished editors and international team of expert contributors, Fibre-rich and wholegrain foods provides
a comprehensive guide to the field for researchers working in both the food industry and academia, as well as
all those involved in the development, production and use of fibre-enriched and wholegrain foods. Reviews
key research and best industry practice in the development of fibre-enriched and wholegrain products
Considers analysis, definition, regulation and health claims associated with dietary fibre and wholegrain
foods Explores sources of dietary fibre including: wheat and non-wheat cereal, vegetable, fruit and potato
fibres
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Fibre-Rich and Wholegrain Foods

This book explores food traceability in raw materials, additives and packing of the dairy sector and it
provides an accessible and succinct overview of the new Extended Traceability (ExTra) software. In this
work, the authors present several practical examples of extended food traceability for edible products and
food-contact materials in the cheese-making industry. Readers will also discover a summary of the existing
legal and regulatory requirements for food traceability in Europe. This book will appeal to a wide readership,
from academic researchers to professionals and auditors in industry working in quality control, food and
packing traceability, and international regulation.

Traceability in the Dairy Industry in Europe

Consumers demand quality milk with a reasonable shelf-life, a requirement that can be met by the milk
industry through use of improved processes and technologies. Guaranteeing the production of safe milk also
remains of paramount importance. Improving the Safety and Quality of Milk provides a comprehensive and
timely reference to best practices and research advances in these areas. Volume 1 focuses on milk production
and processing. Volume 2 covers the sensory and nutritional quality of cow's milk and addresses quality
improvement of a range of other milk-based products. The health aspects of milk, its role in the diet and
milk-based functional foods are the focus of the opening section of Volume 2. Part two reviews essential
aspects of milk quality, including milk microbial spoilage and chemical deterioration, sensory evaluation,
factors affecting milk vitamin and mineral content and the impact of packaging on quality. Chapters in Part
three look at improving particular products, such as organic milk, goat milk, and sheep milk. The impact of
milk on the quality of yoghurt and cheese is also covered. With its distinguished editor and international team
of contributors, Improving the Safety and Quality of Milk, Volume 2 is an essential reference for researchers
and those responsible for the quality and safety of milk.

Improving the Safety and Quality of Milk

This edited volume provides up-to-date information on recent advancements in efforts to enhance
microbiological safety and quality in the field of food preservation. Chapters from experts in the field cover
new and emerging alternative food preservation techniques and highlight their potential applications in food
processing. A variety of different natural antimicrobials are discussed, including their source, isolation,
industrial applications, and the dosage needed for use as food preservatives. In addition, the efficacy of each
type of antimicrobial, used alone or in combination with other food preservation methods, is considered.
Factors that limit the use of antimicrobials as food preservatives, such as moisture, temperature, and the
ingredients comprising foods, are also discussed. Finally, consumer perspectives related to the acceptance of
various preservation approaches for processed foods are described.

Microbial Control and Food Preservation

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 and updated edition
highlights the developments which have taken place in the dairy industry since 2008. The book notably
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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.

Dairy Processing and Quality Assurance

Improving and Tailoring Enzymes for Food Quality and Functionality provides readers with the latest
information on enzymes, a biological processing tool that offers the food industry a unique means to control
and tailor specific food properties. The book explores new techniques in the production, engineering, and
application of enzymes, covering sourcing, isolation, and production of enzymes for food applications. In
addition, chapters include detailed discussions of enzyme processing, analytical and diagnostic applications
of enzymes in the food industry, and enzyme applications in specific food commodities. Provides readers
with the latest information on enzymes and their unique applications in the food industry Explores new
techniques in the production, engineering, and application of enzymes, covering sourcing, isolation, and
production of enzymes for food applications Chapters include detailed discussions of enzyme processing,
engineering and analytical and diagnostic applications of enzymes in the food industry, and enzyme
applications in specific food commodities

Improving and Tailoring Enzymes for Food Quality and Functionality

Salt, Fat and Sugar Reduction: Sensory Approaches for Nutritional Reformulation of Foods and Beverages
explores salt, sugar, fat and the current scientific findings that link them to diseases. The sensory techniques
that can be used for developing consumer appealing nutritional optimized products are also discussed, as are
other aspects of shelf life and physicochemical analysis, consumer awareness of the negative nutritional
impact of these ingredients, and taxes and other factors that are drivers for nutritional optimization. This
book is ideal for undergraduate and postgraduate students and academics, food scientists, food and nutrition
researchers, and those in the food and beverage industries. Provides a clear outline of current legislation on
global ingredient taxes Demonstrates effective protocols, sensory, multivariate and physico-chemical for salt,
fat and sugar reduction Outlines reduction protocols, with and without the use of replacer ingredients for salt,
fat and sugar reduction Illustrates the full process chain, consumer to packaging, and the effects of
reformulation by reduction of ingredients

Salt, Fat and Sugar Reduction

Consumers demand quality milk with a reasonable shelf-life, a requirement that can be met more successfully
by the milk industry through use of improved processes and technologies. Guaranteeing the production of
safe milk also remains of paramount importance. Improving the Safety and Quality of Milk provides a
comprehensive and timely reference to best practice and research advances in these areas. Volume 1 focuses
on milk production and processing. Volume 2 covers the sensory and nutritional quality of cow's milk and
addresses quality improvement of a range of other milk-based products. The opening section of Volume 1:
Milk production and processing introduces milk biochemistry and raw milk microbiology. Part two then
reviews major milk contaminants, such as bacterial pathogens, pesticides and veterinary residues. The
significance of milk production on the farm for product quality and safety is the focus of Part three. Chapters
cover the effects of cows' diet and mastitis, among other topics. Part four then reviews the state-of-the-art in
milk processing. Improving the quality of pasteurised milk and UHT milk and novel non-thermal processing
methods are among the subjects treated. With its distinguished editor and international team of contributors,
Improving the Safety and Quality of Milk, Volume 1 will be an essential reference for researchers and those
in industry responsible for milk safety and quality.
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Improving the Safety and Quality of Milk

Research and legislation in food microbiology continue to evolve, and outbreaks of foodborne disease place
further pressure on the industry to provide microbiologically safe products. This second volume in the series
Advances in Microbial Food Safety summarises major recent advances in this field, and complements
volume 1 to provide an essential overview of developments in food microbiology. Part one opens the book
with an interview with a food safety expert. Part two provides updates on single pathogens, and part three
looks at pathogen detection, identification and surveillance. Part four covers pathogen control and food
preservation. Finally, part five focuses on pathogen control management. Extends the breadth and coverage
of the first volume in the series Includes updates on specific pathogens and safety for specific foods Reviews
both detection and management of foodborne pathogens

Advances in Microbial Food Safety

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 Processing and Quality Assurance

Eggs are economical and of high nutritional value, yet can also be a source of foodborne disease.
Understanding of the factors influencing egg quality has increased in recent years and new technologies to
assure egg safety have been developed. Improving the safety and quality of eggs and egg products reviews
recent research in these areas Volume 2 focuses on egg safety and nutritional quality. Part one provides an
overview of egg contaminants, covering both microbial pathogens and chemical residues. Salmonella control
in laying hens is the focus of part two. Chapters cover essential topics such as monitoring and control
procedures in laying flocks and egg decontamination methods. Finally, part three looks at the role of eggs in
nutrition and other health applications. Chapters cover dietary cholesterol, egg allergy, egg enrichment and
bioactive fractions of eggs, among other topics. With its distinguished editors and international team of
contributors, Volume 2 of Improving the safety and quality of eggs and egg products is an essential reference
for managers in the egg industry, professionals in the food industry using eggs as ingredients and all those
with a research interest in the subject. Focuses on egg safety and nutritional quality with reference to egg
contaminants such as Salmonella Enteritidis Chapters discuss essential topics such as monitoring and control
procedures in laying flocks and egg decontamination methods Presents a comprehensive overview of the role
of eggs in nutrition and other health applications including dietary cholesterol, egg allergy, egg enrichment
and bioactive fractions of eggs

Improving the Safety and Quality of Eggs and Egg Products

Metabolomics is a multidisciplinary science used to understand the ways in which nutrients from food are
used in the body and how this can be optimised and targeted at specific nutritional needs. Metabolomics as a
Tool in Nutrition Research provides a review of the uses of metabolomics in nutritional research. Chapters
cover the most important aspects of the topic such as analysis techniques, bioinformatics and integration with
other ‘omic’ sciences such as proteomics and genomics. The final chapters look at the impact of exercise on
metabolomic profiles and future trends in metabolomics for nutrition research.

Metabolomics as a Tool in Nutrition Research
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As tree nuts and peanuts become increasingly recognised for their health-promoting properties, the provision
of safe, high quality nuts is a growing concern. Improving the safety and quality of nuts reviews key aspects
of nut safety and quality management. Part one explores production and processing practices and their
influence on nut contaminants. Chapters discuss agricultural practices to reduce microbial contamination of
nuts, pest control in postharvest nuts, and the impact of nut postharvest handling, de-shelling, drying and
storage on quality. Further chapters review the validation of processes for reducing the microbial load on nuts
and integrating Hazard Analysis Critical Control Point (HACCP) and Statistical Process Control (SPC) for
safer nut processing. Chapters in part two focus on improving nut quality and safety and highlight oxidative
rancidity in nuts, the impact of roasting on nut quality, and advances in automated nut sorting. Final chapters
explore the safety and quality of a variety of nuts including almonds, macadamia nuts, pecans, peanuts,
pistachios and walnuts. Improving the safety and quality of nuts is a comprehensive resource for food safety,
product development and QA professionals using nuts in foods, those involved in nut growing, nut handling
and nut processing, and researchers in food science and horticulture departments interested in the area.
Reviews key aspects of nut safety and quality management and addresses the influences of production and
processing practices on nut safety Analyses particular nut contaminants, safety management in nut processing
and significant nut quality issues, such as oxidative rancidity Places focus on quality and safety in the
production and processing of selected types of nuts

Improving the Safety and Quality of Nuts

Natural additives are increasingly favoured over synthetic ones as methods of ensuring food safety and long
shelf-life. The antimicrobial properties of both plant-based antimicrobials such as essential oils and proteins
such as bacteriocins are used in, for example, edible preservative films, in food packaging and in
combination with synthetic preservatives for maximum efficacy. New developments in delivery technology
such as nanoencapsulation also increase the potential of natural antimicrobials for widespread use in industry.
Part one introduces the different types of natural antimicrobials for food applications. Part two covers
methods of application, and part three looks at determining the effectiveness of natural antimicrobials in
food. Part four focuses on enhancing quality and safety, and includes chapters on specific food products.
Reviews different types of antimicrobials used in food safety and quality Covers how antimicrobials are
created to be used in different foods Examines how the antimicrobials are used in foods to enhance the safety
and quality

Handbook of Natural Antimicrobials for Food Safety and Quality

Eggs are economical and of high nutritional value, yet can also be a source of foodborne disease.
Understanding of the factors influencing egg quality has increased in recent years and new technologies to
assure egg safety have been developed. Improving the safety and quality of eggs and egg products reviews
recent research in these areas. Volume 1 focuses on egg chemistry, production and consumption. Part one
sets the scene with information on egg production and consumption in certain countries. Part two then
provides essential information on egg formation and chemistry. Factors that impact egg quality are the focus
of part three. Chapters cover the role of poultry breeding, hen nutrition and laying environment, among other
significant topics. Part four addresses organic and free range egg production, the impact of egg production on
the environment and non-poultry eggs. A chapter on processed egg products completes the volume. With its
distinguished editors and international team of contributors, Volume 1 of Improving the safety and quality of
eggs and egg products is an essential reference for managers in the egg industry, professionals in the food
industry using eggs as ingredients and all those with a research interest in the subject. Focuses on egg
chemistry, production and consumption with reference to the factors than can impact egg quality Reviews
recent research in the areas of disease, egg quality and the development of new technologies to assure egg
safety Comprehensively covers organic, free-range and processed egg production

Improving the Safety and Quality of Eggs and Egg Products
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Bacteria, yeast, fungi and microalgae can act as producers (or catalysts for the production) of food
ingredients, enzymes and nutraceuticals. With the current trend towards the use of natural ingredients in
foods, there is renewed interest in microbial flavours and colours, food bioprocessing using enzymes and
food biopreservation using bacteriocins. Microbial production of substances such as organic acids and
hydrocolloids also remains an important and fast-changing area of research. Microbial production of food
ingredients, enzymes and nutraceuticals provides a comprehensive overview of microbial production of food
ingredients, enzymes and nutraceuticals. Part one reviews developments in the metabolic engineering of
industrial microorganisms and advances in fermentation technology in the production of fungi, yeasts,
enzymes and nutraceuticals. Part two discusses the production and application in food processing of
substances such as carotenoids, flavonoids and terponoids, enzymes, probiotics and prebiotics, bacteriocins,
microbial polysaccharides, polyols and polyunsaturated fatty acids. Microbial production of food ingredients,
enzymes and nutraceuticals is an invaluable guide for professionals in the fermentation industry as well as
researchers and practitioners in the areas of biotechnology, microbiology, chemical engineering and food
processing. Provides a comprehensive overview of microbial flavours and colours, food bioprocessing using
enzymes and food biopreservation using bacteriocins Begins with a review of key areas of systems biology
and metabolic engineering, including methods and developments for filamentous fungi Analyses the use of
microorganisms for the production of natural molecules for use in foods, including microbial production of
food flavours and carotenoids

Microbial Production of Food Ingredients, Enzymes and Nutraceuticals

Flavour is a critical aspect of food production and processing, requiring careful design, monitoring and
testing in order to create an appealing food product. This book looks at flavour generation, flavour analysis
and sensory perception of food flavour and how these techniques can be used in the food industry to create
new and improve existing products. Part one covers established and emerging methods of characterising and
analysing taste and aroma compounds. Part two looks at different factors in the generation of aroma. Finally,
part three focuses on sensory analysis of food flavour. Covers the analysis and characterisation of aromas and
taste compounds Examines how aromas can be created and predicted Reviews how different flavours are
perceived

Flavour Development, Analysis and Perception in Food and Beverages

Metabolomics enables valuable information about the biochemical composition of foods to be rapidly
obtained. Since the biochemical profile of food largely determines key food properties such as flavour and
shelf life, the information gained using metabolomics-based methods will enable greater control of food
quality and also help to determine the relationship between diet and health. Metabolomics in food and
nutrition provides an overview of their current and potential use in the food industry. Part one reviews
equipment, methods and data interpretation in metabolomics including the use of nuclear magnetic resonance
(NMR), statistical methods in metabolomics, and metabolic reconstruction databases and their application to
metabolomics research. Part two explores applications of metabolomics in humans, plants and food. Chapters
discuss metabolomics in nutrition, human samples for health assessments, and current methods for the
analysis of human milk oligosaccharides (HMOs) and their novel applications. Further chapters highlight
metabolomic analysis of plants and crops, metabolomics for the safety assessment of genetically modified
(GM) crops, and applications of metabolomics in food science including food composition and quality,
sensory and nutritional attributes. With its distinguished editors and team of expert contributors,
Metabolomics in food and nutrition is a technical resource for industrial researchers in the food and nutrition
sectors interested in the potential of metabolomics methods and academics and postgraduate students
working in the area. Provides an overview of the current and potential future use of metabolomics in the food
industry Chapters focus on key applications and review the analytical methods used and the bioinformatics
techniques involved in processing the results Discusses metabolomics in nutrition, human samples for health
assessments, and current methods for the analysis of human milk oligosaccharides (HMOs) and their novel
applications
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Metabolomics in Food and Nutrition

Sensory analysis is an important tool in new product development. There has recently been significant
development in the methods used to capture sensory perception of a product. Rapid Sensory Profiling
Techniques provides a comprehensive review of rapid methods for sensory analysis that can be used as
alternatives or complementary to conventional descriptive methods. Part one looks at the evolution of
sensory perception capture methods. Part two focuses on rapid methods used to capture sensory perception,
and part three covers their applications in new product development and consumer research. Finally, part four
explores the applications of rapid methods in testing specific populations.

Rapid Sensory Profiling Techniques

This second, revised edition of The technology of dairy products continues to explain methods of milk
product manufacture, the technology involved, and how other influences affect finished products.

Technology of Dairy Products

Producing products of reliable quality is vitally important to the food and beverage industry. In particular,
companies often fail to ensure that the sensory quality of their products remains consistent, leading to the sale
of goods which fail to meet the desired specifications or are rejected by the consumer. This book is a
practical guide for all those tasked with using sensory analysis for quality control (QC) of food and
beverages. Chapters in part one cover the key aspects to consider when designing a sensory QC program. The
second part of the book focuses on methods for sensory QC and statistical data analysis. Establishing product
sensory specifications and combining instrumental and sensory methods are also covered. The final part of
the book reviews the use of sensory QC programs in the food and beverage industry. Chapters on sensory QC
for taint prevention and the application of sensory techniques for shelf-life assessment are followed by
contributions reviewing sensory QC programs for different products, including ready meals, wine and fish. A
chapter on sensory QC of products such as textiles, cosmetics and cars completes the volume. Sensory
analysis for food and beverage quality control is an essential reference for anyone setting up or operating a
sensory QC program, or researching sensory QC. Highlights key aspects to consider when designing a
quality control program including sensory targets and proficiency testing Examines methods for sensory
quality control and statistical data analysis Reviews the use of sensory quality control programs in the food
and beverage industry featuring ready meals, wine and fish

Sensory Analysis for Food and Beverage Quality Control

While products such as bananas, pineapples, kiwifruit and citrus have long been available to consumers in
temperate zones, new fruits such as lychee, longan, carambola, and mangosteen are now also entering the
market. Confirmation of the health benefits of tropical and subtropical fruit may also promote consumption
further. Tropical and subtropical fruits are particularly vulnerable to postharvest losses, and are also
transported long distances for sale. Therefore maximising their quality postharvest is essential and there have
been many recent advances in this area. Many tropical fruits are processed further into purees, juices and
other value-added products, so quality optimization of processed products is also important. The books cover
current state-of-the-art and emerging post-harvest and processing technologies. Volume 1 contains chapters
on particular production stages and issues, whereas Volumes 2, 3 and 4 contain chapters focused on
particular fruit. Chapters in Volume 2 review the factors affecting the quality of different tropical and
subtropical fruits from açai to citrus fruits. Important issues relevant to each product are discussed, including
means of maintaining quality and minimizing losses postharvest, recommended storage and transport
conditions and processing methods, among other topics. With its distinguished editor and international team
of contributors, Volume 2 of Postharvest biology and technology of tropical and subtropical fruits, along with
the other volumes in the collection, will be an essential reference both for professionals involved in the
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postharvest handling and processing of tropical and subtropical fruits and for academics and researchers
working in the area. Along with the other volumes in the collection, Volume 2 is an essential reference for
professionals involved in the postharvest handling and processing of tropical and subtropical fruits and for
academics and researchers working in the area Reviews the factors affecting the quality of different tropical
and subtropical fruits from açai to citrus fruits Important issues relevant to each particular fruit are discussed,
including means of maintaining quality and minimising losses postharvest, recommended storage and
transport conditions

Postharvest Biology and Technology of Tropical and Subtropical Fruits

Dairy Technology is the industrial, non-farm phase of the tremendously large, dynamic and complex dairy
industry. This phase represents a combination of science, engineering, business, and art as applied to all dairy
and dairy-type foods and their industries. Dairy and dairy-type foods represent a major segment of the vast
and varied food industry. This comprehensive book has been written encompassing entire gamuts of
manufacture of dairy products, functional foods, utilization of dairy byproducts, cleaning and sanitization and
quality assurance. 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.

Dairy Technology - Vol.02

Rice is a unique and highly significant crop, thought to help feed nearly half the planet on a daily basis. An
understanding of its properties and their significance is essential for the provision of high quality products.
This is all the more true today as international trade in rice trade has been increasing rapidly in recent years.
This important book reviews variability in rice characteristics and their effects on rice quality. After an
introduction on rice quality that also explores paradoxes associated with the crop, the book goes on to
examine rice physical properties and milling quality. This leads to a discussion of the effects that the degree
of milling has on rice quality. The ageing of rice and its cooking and eating quality are investigated in the
following chapters before an analysis of the effect of parboiling on rice quality. Later chapters consider the
product-making and nutritional quality of rice and investigate speciality rices and rice breeding for desirable
quality. The book concludes with an extensive chapter on rice quality analysis and an appendix containing
selected rice quality test procedures. With its distinguished author Rice quality: a guide to rice properties and
analysis proves an invaluable resource for professionals in the rice industry and researchers and post-graduate
students interested in rice. Examines the physical properties of rice, such as grain appearance and density and
friction Investigates the ageing of rice and its cooking and eating quality The product making and nutritional
aspects of rice are also considered

Rice Quality

Instrumental measurements of the sensory quality of food and drink are of growing importance in both
complementing data provided by sensory panels and in providing valuable data in situations in which the use
of human subjects is not feasible. Instrumental assessment of food sensory quality reviews the range and use
of instrumental methods for measuring sensory quality. After an introductory chapter, part one goes on to
explore the principles and practice of the assessment and analysis of food appearance, flavour, texture and
viscosity. Part two reviews advances in methods for instrumental assessment of food sensory quality and
includes chapters on food colour measurement using computer vision, gas chromatography-olfactometry
(GC-O), electronic noses and tongues for in vivo food flavour measurement, and non-destructive methods for
food texture assessment. Further chapters highlight in-mouth measurement of food quality and emerging
flavour analysis methods for food authentication. Finally, chapters in part three focus on the instrumental
assessment of the sensory quality of particular foods and beverages including meat, poultry and fish, baked
goods, dry crisp products, dairy products, and fruit and vegetables. The instrumental assessment of the
sensory quality of wine, beer, and juices is also discussed. Instrumental assessment of food sensory quality is

https://revistagallo.com googlebook



a comprehensive technical resource for quality managers and research and development personnel in the food
industry and researchers in academia interested in instrumental food quality measurement. Reviews the range
and use of instrumental methods for measuring sensory quality Explores the principles and practice of the
assessment and analysis of food appearance, flavour, texture and viscosity Reviews advances in methods for
instrumental assessment of food sensory quality

Instrumental Assessment of Food Sensory Quality

Computational modeling is an important tool for understanding and improving food processing and
manufacturing. It is used for many different purposes, including process design and process optimization.
However, modeling goes beyond the process and can include applications to understand and optimize food
storage and the food supply chain, and to perform a life cycle analysis. Modeling Food Processing
Operations provides a comprehensive overview of the various applications of modeling in conventional food
processing. The needs of industry, current practices, and state-of-the-art technologies are examined, and case
studies are provided. Part One provides an introduction to the topic, with a particular focus on modeling and
simulation strategies in food processing operations. Part Two reviews the modeling of various food processes
involving heating and cooling. These processes include: thermal inactivation; sterilization and pasteurization;
drying; baking; frying; and chilled and frozen food processing, storage and display. Part Three examines the
modeling of multiphase unit operations such as membrane separation, extrusion processes and food
digestion, and reviews models used to optimize food distribution. Comprehensively reviews the various
applications of modeling in conventional food processing Examines the modeling of multiphase unit
operations and various food processes involving heating and cooling Analyzes the models used to optimize
food distribution

Modeling Food Processing Operations
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