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Eventually, you will categorically discover a other experience and ﬁnishing by spending more cash. yet when? reach you undertake
that you require to acquire those every needs gone having signiﬁcantly cash? Why dont you attempt to get something basic in the
beginning? Thats something that will guide you to comprehend even more concerning the globe, experience, some places, behind
history, amusement, and a lot more?
It is your unquestionably own get older to appear in reviewing habit. in the course of guides you could enjoy now is Tetra Pak Dairy
Index below.
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DAIRY PROCESSING HANDBOOK
CHEESE TECHNOLOGY
SUSTAINABLE DAIRY PRODUCTION
John Wiley & Sons This book oﬀers a comprehensive overview of the state of the art in sustainable dairy production,
helping the industry to develop more sustainable dairy products, through new technologies, implementing life cycle
analysis, and upgrading and optimization of their current production lines. It aims to stimulate process innovations,
taking into account environmental, economic and public relations beneﬁts for companies. Topics covered include: How
to set up a sustainable production line How to quantify the carbon foot print of a dairy product by using life cycle
analysis Current technologies to improve the carbon foot print What measures can be taken to reduce the global
warming potential of the farm Reduction of water use in dairy production Marketing sustainable dairy products Bench
marking of dairy products against other food products Potential future technological developments to improve the
carbon foot print for the following decades
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ONE BILLION HUNGRY
CAN WE FEED THE WORLD?
Cornell University Press Hunger is a daily reality for a billion people. More than six decades after the technological
discoveries that led to the Green Revolution aimed at ending world hunger, regular food shortages, malnutrition, and
poverty still plague vast swaths of the world. And with increasing food prices, climate change, resource inequality, and
an ever-increasing global population, the future holds further challenges. In One Billion Hungry, Sir Gordon Conway,
one of the world's foremost experts on global food needs, explains the many interrelated issues critical to our global
food supply from the science of agricultural advances to the politics of food security. He expands the discussion begun
in his inﬂuential The Doubly Green Revolution: Food for All in the Twenty-First Century, emphasizing the essential
combination of increased food production, environmental stability, and poverty reduction necessary to end endemic
hunger on our planet. Conway addresses a series of urgent questions about global hunger: • How we will feed a
growing global population in the face of a wide range of adverse factors, including climate change? • What
contributions can the social and natural sciences make in ﬁnding solutions? • And how can we engage both
government and the private sector to apply these solutions and achieve signiﬁcant impact in the lives of the poor?
Conway succeeds in sharing his informed optimism about our collective ability to address these fundamental
challenges if we use technology paired with sustainable practices and strategic planning. Beginning with a deﬁnition of
hunger and how it is calculated, and moving through issues topically both detailed and comprehensive, each chapter
focuses on speciﬁc challenges and solutions, ranging in scope from the farmer's daily life to the global movement of
food, money, and ideas. Drawing on the latest scientiﬁc research and the results of projects around the world, Conway
addresses the concepts and realities of our global food needs: the legacy of the Green Revolution; the impact of
market forces on food availability; the promise and perils of genetically modiﬁed foods; agricultural innovation in
regard to crops, livestock, pest control, soil, and water; and the need to both adapt to and slow the rate of climate
change. One Billion Hungry will be welcomed by all readers seeking a multifaceted understanding of our global food
supply, food security, international agricultural development, and sustainability.

MANUFACTURING YOGURT AND FERMENTED MILKS
John Wiley & Sons Melding the hands-on experience of producing yogurt andfermented milks over four decades with
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the latest in scientiﬁcresearch in the dairy industry, editor Chandan and his associateeditors have assembled experts
worldwide to writeManufacturingYogurt and Fermented Milks, 2nd Edition. This one-of-a-kindresource gives a complete
description of the manufacturing stagesof yogurt and fermented milks from the receipt of raw materials tothe
packaging of the products. Information is conveniently grouped under four categories: · Basic background—History and
consumption trends,milk composition characteristics, dairy processing principles,regulatory requirements, laboratory
analysis, starter cultures,packaging, and more · Yogurt manufacture—Fruit preparations and ﬂavoringmaterials,
ingredients, processing principles, manufacture ofvarious yogurt types, plant cleaning and sanitizing,
qualityassurance, and sensory analysis · Manufacture of fermented milks—Procedure, packagingand other details for
more than ten diﬀerent types of products · Health beneﬁts—Functional foods, probiotics,disease prevention, and the
health attributes of yogurt andfermented milks All manufacturing processes are supported by sound
scientiﬁc,technological, and engineering principles.

BIOTECHNICAL PROCESSING IN THE FOOD INDUSTRY
NEW METHODS, TECHNIQUES, AND APPLICATIONS
CRC Press This new book, Biotechnical Processing in the Food Industry: New Methods, Techniques, and Applications,
explores several newly emerged techniques and technologies that have signiﬁcantly changed the scenario of the dairy
and food sector by making the processes more stable and more economically viable. Worldwide adoption of these
novel technologies will also, the editors believe, provide beneﬁt to consumers in terms of enhanced food safety
labeling, nutritional security, and value-added products at reasonable cost. Divided into three main parts, the book
looks at technological trends and advances in dairy research and industry, emerging technological developments, and
potential advanced research in the food, health and processing industry.

FERMENTED MILKS
John Wiley & Sons Highly proﬁtable and an important range of products within the dairy industry worldwide, the
economic importance of fermented milks continues to grow. Technological developments have led to a wider range of
products and increased popularity with consumers. In the second book to feature in the SDT series Fermented Milks
reviews the properties and manufacturing methods associated with products such as yoghurt, buttermilk, keﬁr,
koumiss milk-based fermented beverages and many other examples from around the globe, oﬀering the reader: A
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practically-oriented and user-friendly guide Key commercially important information Coverage of all the major stages
of manufacture Background to each product Edited by Adnan Tamime, with contributions from international authors
and full of core commercially useful information for the dairy industry, this book is an essential title for dairy
scientists, dairy technologists and nutritionists worldwide.

ENGINEERING ASPECTS OF FOOD EMULSIFICATION AND HOMOGENIZATION
CRC Press Emulsions are found in a wide variety of food products, pharmaceuticals, paints, and cosmetics, thus
emulsiﬁcation is a truly multidisciplinary phenomenon. Therefore understanding of the process must evolve from the
combination of (at least) three diﬀerent scientiﬁc specializations. Engineering Aspects of Food Emulsiﬁcation and
Homogenization describes the state-of-the-art technology and brings together aspects from physical chemistry, ﬂuid
mechanics, and chemical engineering. The book explores the unit operations used in emulsiﬁcation and
homogenization processes, using fundamental theory from diﬀerent ﬁelds to discuss design and function of diﬀerent
emulsiﬁcation techniques. This book summarizes the present understanding of the involved physical–chemical
processes as well as speciﬁc information about the limits and possibilities for the diﬀerent types of emulsifying
equipment. It covers colloidal chemistry and engineering aspects of emulsiﬁcation and discusses high-energy and lowenergy emulsiﬁcation methods. The chapters highlight low-energy emulsiﬁcation processes such as membrane
emulsiﬁcation that are now industrially feasible. Dramatically more energy-eﬃcient processes are being developed,
and this book clariﬁes their present limitations, such us scale-up and achievable droplet sizes. The present literature
on emulsiﬁcation is, to a large degree, inﬂuenced by the division between physical chemistry, ﬂuid dynamics, and
chemical engineering. Written by experts drawn from academia and industry, this book brings those areas together to
provide a comprehensive resource that gives a deeper understanding of emulsiﬁcation and homogenization in food
product development.

DAIRY PROCESSING AND QUALITY ASSURANCE
John Wiley & Sons 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;

4

Tetra Pak Dairy Index

27-09-2022

key=Index

Tetra Pak Dairy Index

5

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 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.

GREEN TO GOLD
HOW SMART COMPANIES USE ENVIRONMENTAL STRATEGY TO INNOVATE, CREATE VALUE, AND BUILD
COMPETITIVE ADVANTAGE
John Wiley & Sons From the Publishers Weekly review: "Two experts from Yale tackle the business wake-up-call du
jour-environmental responsibility-from every angle in this thorough, earnest guidebook: pragmatically, passionately,
ﬁnancially and historically. Though "no company the authors know of is on a truly long-term sustainable course," Esty
and Winston label the forward-thinking, green-friendly (or at least green-acquainted) companies WaveMakers and set
out to assess honestly their path toward environmental responsibility, and its impact on a company's bottom line,
customers, suppliers and reputation. Following the evolution of business attitudes toward environmental concerns,
Esty and Winston oﬀer a series of fascinating plays by corporations such as Wal-Mart, GE and Chiquita (Banana), the
bad guys who made good, and the good guys-watchdogs and industry associations, mostly-working behind the scenes.
A vast number of topics huddle beneath the umbrella of threats to the earth, and many get a thorough analysis here:
from global warming to electronic waste "take-back" legislation to subsidizing sustainable seafood. For the responsible
business leader, this volume provides plenty of (organic) food for thought. "
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RE-IMAGINING MILK
CULTURAL AND BIOLOGICAL PERSPECTIVES
Routledge Milk is a fascinating food: it is produced by mothers of each mammalian species for consumption by nursing
infants of that species, yet many humans drink the milk of another species (mostly cows) and they drink it throughout
life. Thus we might expect that this dietary practice has some eﬀects on human biology that are diﬀerent from other
foods. In Re-imagining Milk Wiley considers these, but also puts milk-drinking into a broader historical and crosscultural context. In particular, she asks how dietary policies promoting milk came into being in the U.S., how they
intersect with biological variation in milk digestion, how milk consumption is related to child growth, and how milk is
currently undergoing globalizing processes that contribute to its status as a normative food for children (using India
and China as examples). Wiley challenges the reader to re-evaluate their assumptions about cows' milk as a food for
humans. Informed by both biological and social theory and data, Re-imagining Milk provides a biocultural analysis of
this complex food and illustrates how a focus on a single commodity can illuminate aspects of human biology and
culture.

PROCESSING AND TECHNOLOGY OF DAIRY PRODUCTS
MDPI This foods Special Issue contains seven papers on a range of technical dairy topics. Three involve beneﬁcial uses
of proteolytic enzymes, two involve the use of membrane technology in cheese making, while two deal with the role of
ingredients, raw milk in the UHT paper and apricot ﬁbre in the yogurt paper, in product quality. In all, the papers
demonstrate the breadth of on-going research for an industry based on just one raw material, milk.

RHEOLOGICAL METHODS IN FOOD PROCESS ENGINEERING
Freeman Press Introduction to rheology. Tube viscometry. Rotational viscometry. Extensional ﬂow. Viscoelasticity.

DAIRY INGREDIENTS FOR FOOD PROCESSING
John Wiley & Sons "Unique in its perspective and scope, Dairy Ingredients for Food Processing gives a complete
description of various dairy ingredients commonly used in food processing operations. Information is conveniently
grouped under two sections. Section 1. Dairy Ingredients: Basic Technology includes chapters covering an overview of
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the milk composition, physical, chemical and functional properties, and basic dairy processing principles to describe
how various ingredients are engineered for functional quality related to food processing. Additional chapters highlight
production and speciﬁcations of various condensed milk products, dry milk products, and whey products. Other
chapters address milk fat concentrates (cream, butter, and anhydrous butterfat), processing and speciﬁcations of
cheese and cheese products, enzyme modiﬁed cheese, cheese sauce and dry cheese products, and fermented dairy
ingredients. Information is provided on microbiological considerations relative to dairy processing, nutrition and
health, frozen dairy ingredients, and dairy desserts as well as labeling and regulatory compliance.Coverage in Section
2. Dairy Ingredients: Applications describes the applied aspects of using dairy ingredients in food products such as
bakery products, chocolatesand confectionery, snack foods, meats, sauces, dressings, desserts, infant formulas,
puddings, and functional foods. Shelf life and safety issues are also addressed. All technology and applications
chapters are supported by sound scientiﬁc and engineering principles. The book presents a contemporary update and
a unique approach to the topics, and is designed to augment related books in the existing market. The editorial team is
comprised of individuals with signiﬁcant experience in the science and applications of dairy products manufacture as
well their industrial use in various food products. Intended for professionals in the dairy and food industry, Dairy
Ingredients for Food Processing also appeals to professors and students in food science for its contemporary
information and experience-based applications"--

CLEANING-IN-PLACE
DAIRY, FOOD AND BEVERAGE OPERATIONS
Wiley-Blackwell This is the third edition of the Society of Dairy Technology's highly successful volume on Cleaning-inPlace (CIP). Already a well-established practice in dairy technology, CIP has become increasingly relevant in the
processed food industry during the last 10-15 years, and the beverage industry has seen increased demands from
customers regarding CIP veriﬁcation and validation to provide improvements in plant hygiene and related eﬃciency.
The book addresses the principles of cleaning operations, water supply issues and the science of detergents and
disinfectants. Aspects of equipment design relevant to ease of cleaning are covered in a special chapter, as is the
assessment of cleaning eﬃciency and the management of cleaning operations. This third edition features for the ﬁrst
time a chapter on membrane cleaning - a relatively new area requiring very specialised cleaning products and
procedures. Useful data on ﬂuid ﬂow dynamics and laboratory test methods are also included in separate chapters.
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Authors have been selected from within industry, allied suppliers and academia to provide a balanced, leading edge
assessment of the subject matter. Cleaning-in-Place is directed at dairy scientists and technologists in industry and
academia, general food scientists and food technologists, food microbiologists and equipment manufacturers.

MILK AND DAIRY PRODUCTS IN HUMAN NUTRITION
PRODUCTION, COMPOSITION AND HEALTH
John Wiley & Sons Milk is nature’s most complete food, and dairy productsare considered to be the most nutritious
foods of all. Thetraditional view of the role of milk has been greatly expanded inrecent years beyond the horizon of
nutritional subsistence oﬁnfants: it is now recognized to be more than a source of nutrientsfor the healthy growth of
children and nourishment of adulthumans. Alongside its major proteins (casein and whey), milk containsbiologically
active compounds, which have important physiologicaland biochemical functions and signiﬁcant impacts upon
humanmetabolism, nutrition and health. Many of these compounds have beenproven to have beneﬁcial eﬀects on
human nutrition andhealth. This comprehensive reference is the ﬁrst to address such a widerange of topics related to
milk production and human health,including: mammary secretion, production, sanitation, qualitystandards and
chemistry, as well as nutrition, milk allergies,lactose intolerance, and the bioactive and therapeutic compoundsfound
in milk. In addition to cow’s milk, the book alsocovers the milk of non-bovine dairy species which is of
economicimportance around the world. The Editors have assembled a team of internationally renownedexperts to
contribute to this exhaustive volume which will beessential reading for dairy scientists, nutritionists, foodscientists,
allergy specialists and health professionals.

HISTORY OF SOYMILK AND OTHER NON-DAIRY MILKS (1226-2013)
INCLUDING INFANT FORMULAS, CALF MILK REPLACERS, SOY CREAMERS, SOY SHAKES, SOY SMOOTHIES,
ALMOND MILK, COCONUT MILK, PEANUT MILK, RICE MILK, SESAME MILK, ETC.
Soyinfo Center

VETERINARY HERBAL MEDICINE
Elsevier Health Sciences This full-color text and practical clinical reference provides comprehensive information on
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herbal remedies for both large and small animal species. Key coverage includes clinical uses of medicinal plants,
speciﬁc information on how to formulate herbal remedies, a systems-based review of plant-based medicine, and indepth information on the diﬀerent animal species--dog, cat, avian and exotic, equine, food animal, and poultry.

HISTORY OF SOY ICE CREAM AND OTHER NON-DAIRY FROZEN DESSERTS (1899-2013)
EXTENSIVELY ANNOTATED BIBLIOGRAPHY AND SOURCEBOOK
Soyinfo Center

DAIRY TECHNOLOGY IN THE TROPICS AND SUBTROPICS
Center Agricultural Pub & Document

FUNDAMENTALS OF CHEESE SCIENCE
Springer This book provides comprehensive coverage of the scientiﬁc aspects of cheese, emphasizing fundamental
principles. The book's updated 22 chapters cover the chemistry and microbiology of milk for cheesemaking, starter
cultures, coagulation of milk by enzymes or by acidiﬁcation, the microbiology and biochemistry of cheese ripening, the
ﬂavor and rheology of cheese, processed cheese, cheese as a food ingredient, public health and nutritional aspects of
cheese, and various methods used for the analysis of cheese. The book contains copious references to other texts and
review articles.

THE SENSORY EVALUATION OF DAIRY PRODUCTS
Springer Science & Business Media The Sensory Evaluation of Dairy Products, Second Edition is for all who seek a book
entirely devoted to sensory evaluation of dairy products and modern applications of the science. It is an excellent
scientiﬁc reference for training in dairy product evaluation and is a practical guide to the preparation of samples for
sensory evaluation. The book contains updates of the original text of the well-received ﬁrst edition, as well as brand
new material. This unique book is designed for professionals involved in many aspects of dairy production, including
academic teaching and research, processing, quality assurance, product development and marketing. It is an
invaluable tool for those who compete in the annual Collegiate Dairy Product Evaluation Contest.
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MANAGEMENT IN COMPLEX ENVIRONMENTS
QUESTIONS FOR LEADERS
International Council of Swedish Industry Companies operating in complex environments require a rigorous
understanding of the economic, political, social and conﬂict dynamics of which they become part. Such insight helps
them navigate substantial risks and challenges, grow their business even in unexpected places, work more eﬀectively
with local, national and international actors, and make meaningful contributions to stability and development. This
book combines expert analysis, company case stories, and reﬂections from more than 100 business leaders. Drawing
on a vast repository of knowledge and experience, it poses essential questions to better understand a particular
complex environment and lead the company within it. It concretely demonstrates how leaders can help their
companies meet their full range of goals - technical, ﬁnancial, legal, reputation and social - by addressing the
questions set out in this book. It is an invaluable resource for corporate practitioners and others concerned with
company operations in complex environments. The book is the result of an intense and fruitful collaboration among the
Africa Centre for Dispute Settlement, University of Stellenbosch Business School; the Corporate Engagement and
Reﬂecting on Peace Practice Programs of CDA; the Geneva Peacebuilding Platform; the Institute for Business in the
Global Context of The Fletcher School, Tufts University; the IRENE Institute of ESSEC Business School; the International
Council of Swedish Industry; and the Stockholm Policy Group. Authors include Dost Bardouille-Crema, Diana Chigas,
Brian Ganson, Kathleen Hamill, Paul Hollesen, Benjamin Miller, Cecile Renouard, Nicklas Svensson, and Achim
Wennmann.

HANDBOOK OF PAPER AND PAPERBOARD PACKAGING TECHNOLOGY
John Wiley & Sons The deﬁnitive industry reference on the paper and paperboardpackaging sector. Now in a fully
revised and updated second edition, this bookdiscusses all the main types of packaging based on paper
andpaperboard. It considers the raw materials, the manufacture ofpaper and paperboard, and the basic properties and
features onwhich packaging made from these materials depends for itsappearance and performance. The manufacture
of twelve types ofpaper- and paperboard-based packaging is described, together withtheir end-use applications and
the packaging machinery involved.The importance of pack design is stressed, as well as how thesematerials oﬀer
packaging designers opportunities for imaginativeand innovative design solutions. Environmental factors,
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includingresource sustainability, societal and waste management issues areaddressed in a dedicated chapter. The
book is directed at readers based in companies whichmanufacture packaging grades of paper and paperboard,
companiesinvolved in the design, printing and production of packaging, andcompanies which manufacture inks,
coatings, adhesives and packagingmachinery. It will be essential reading for students of packagingtechnology and
technologists working in food manufacturing who areusers of paper and paperboard packaging products. Praise for the
First Edition ‘This book is a valuable addition to the library of anyforward-looking company by providing in-depth
coverage of allaspects of packaging which involve the most ecologically acceptablematerial, namely paper and
paperboard.’—InternationalJournal of Dairy Technology ‘...a welcome contribution to a ﬁeld where coverage
waspreviously limited to subject-speciﬁc books... or to singlechapters in textbooks on broader aspects of
packagingtechnology.’—Packaging Technology and Science

APPLICATION OF EXERGY
BoD – Books on Demand The main scope of this study is to emphasize exergy eﬃciency in all ﬁelds of industry. The
chapters collected in the book are contributed by invited researchers with a long-standing experience in diﬀerent
research areas. I hope that the material presented here is understandable to a wide audience, not only energy
engineers but also scientists from various disciplines. The book contains seven chapters in three sections: (1) "General
Information about Exergy," (2) "Exergy Applications," and (3) "Thermoeconomic Analysis." This book provides detailed
and up-to-date evaluations in diﬀerent areas written by academics with experience in their ﬁelds. It is anticipated that
this book will make a scientiﬁc contribution to exergy workers, researchers, academics, PhD students, and other
scientists in both the present and the future.

BYPRODUCTS FROM AGRICULTURE AND FISHERIES
ADDING VALUE FOR FOOD, FEED, PHARMA AND FUELS
John Wiley & Sons Ranging from biofuels to building materials, and from cosmetics to pharmaceuticals, the list of
products that may be manufactured using discards from farming and ﬁshery operations is extensive. Byproducts from
Agriculture and Fisheries examines the procedures and technologies involved in this process of reconstitution, taking
an environmentally aware approach as it explores the developing role of value-added byproducts in the spheres of
food security, waste management, and climate control. An international group of authors contributes engaging and
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insightful chapters on a wide selection of animal and plant byproducts, discussing the practical business of byproduct
recovery within the vital contexts of shifting socio-economic concerns and the emergence of green chemistry. This
important text: Covers recent developments, current research, and emerging technologies in the ﬁelds of byproduct
recovery and utilization Explores potential opportunities for future research and the prospective socioeconomic
beneﬁts of green waste management Includes detailed descriptions of procedures for the transformation of the wastes
into of value-added food and non-food products With its combination of practical instruction and broader commentary,
Byproducts from Agriculture and Fisheries oﬀers essential insight and expertise to all students and professionals
working in agriculture, environmental science, food science, and any other ﬁeld concerned with sustainable resources.

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 purchase for all dairy technologists worldwide, whether in academic research and teaching, or
within food companies.

HANDBOOK OF AFRICAN MEDICINAL PLANTS, SECOND EDITION
CRC Press With over 50,000 distinct species in sub-Saharan Africa alone, the African continent is endowed with an
enormous wealth of plant resources. While more than 25 percent of known species have been used for several
centuries in traditional African medicine for the prevention and treatment of diseases, Africa remains a minor player in
the global natural products market largely due to lack of practical information. This updated and expanded second
edition of the Handbook of African Medicinal Plants provides a comprehensive review of more than 2,000 species of
plants employed in indigenous African medicine, with full-color photographs and references from over 1,100
publications. The ﬁrst part of the book contains a catalog of the plants used as ingredients for the preparation of
traditional remedies, including their medicinal uses and the parts of the plant used. This is followed by a
pharmacognostical proﬁle of 170 of the major herbs, with a brief description of the diagnostic features of the leaves,
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ﬂowers, and fruits and monographs with botanical names, common names, synonyms, African names, habitat and
distribution, ethnomedicinal uses, chemical constituents, and reported pharmacological activity. The second part of
the book provides an introduction to African traditional medicine, outlining African cosmology and beliefs as they
relate to healing and the use of herbs, health foods, and medicinal plants. This book presents scientiﬁc documentation
of the correlation between the observed folk use and demonstrable biological activity, as well as the characterized
constituents of the plants.

DAIRY INDUSTRIES
INDEX OF PATENTS ISSUED FROM THE UNITED STATES PATENT AND TRADEMARK OFFICE
BEYOND THE CORE
EXPAND YOUR MARKET WITHOUT ABANDONING YOUR ROOTS
Harvard Business Press Outlines numerous expansion strategies for businesses and includes interviews from twentyﬁve CEO's.

MANUFACTURING YOGURT AND FERMENTED MILKS
John Wiley & Sons

FOOD SAFETY LAW IN CHINA
MAKING TRANSNATIONAL LAW
BRILL Francis Snyder shows how the 2008 infant formula crisis led to transnational food safety law and standards in
China, reforms in government policy and closer relations with international organisations. He also makes
recommendations for dealing with continuing challenges.

DAIRY MICROBIOLOGY HANDBOOK

13

14

THE MICROBIOLOGY OF MILK AND MILK PRODUCTS
John Wiley & Sons Throughout the world, milk and milk products are indispensablecomponents of the food chain. Not
only do individual consumers useliquid milk for beverages and cooking, but food manufacturers usevast quantities of
milk powder, concentrated milks, butter, andcream as raw materials for further processing. Eﬀective qualityassurance
in the dairy industry is needed now more than ever. Thiscompletely revised and expanded Third Edition of Dairy
MicrobiologyHandbook, comprising both Volume I: Microbiology of Milk and VolumeII: Microbiology of Milk Products,
updates the discipline’sauthoritative text with the latest safety research, guidelines, andinformation. Pathogens have
become a major issue in dairy manufacturing.Escheria coli is a concern, and milk-borne strains of Mycobacteriumavium
sub-sp. paratuberculosis have been identiﬁed as a possiblecause of Crohn’s disease. Even little-known parasites
likeCryptosporidium have caused disease outbreaks. Consequently, ahazard analysis of selected control/critical points
(HACCP) in anymanufacturing process has become essential to prevent thecontamination of food. This volume also: Discusses new diagnostic techniques that allow a pathogen to bedetected in a retail sample in a matter of hours rather
thandays -Provides thorough coverage of dairy microbiology principles aswell as practical applications -Includes the
latest developments in dairy starter cultures andgenetic engineering techniques -Oﬀers completely updated standards
for Good ManufacturingPractice Quality control and product development managers,microbiologists, dairy scientists,
engineers, and graduate studentswill ﬁnd the Third Edition of Dairy Microbiology Handbook to be avital resource.

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.
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HANDBOOK ON DIVERSITY AND INCLUSION INDICES
A RESEARCH COMPENDIUM
Edward Elgar Publishing This Handbook on Diversity and Inclusion Indices critically examines many of the popular and
frequently cited indices related to DEI benchmarking and progress tracking. The goal is to provide a better
understanding of the indices’ construction, strengths and weaknesses, intended applications, contribution to research
and progress towards diversity and equity goals.

SMART PACKAGING TECHNOLOGIES FOR FAST MOVING CONSUMER GOODS
John Wiley & Sons Smart Packaging Technologies for Fast Moving Consumer Goods approaches the subject of smart
packaging from an innovative, thematic perspective: Part 1 looks at smart packaging technologies for food quality and
safety Part 2 addresses smart packaging issues for the supply chain Part 3 focuses on smart packaging for brand
protection and enhancement Part 4 centres on smart packaging for user convenience. Each chapter starts with a
deﬁnition of the technology, and proceeds with an analysis of its workings and components before concluding with
snapshots of potential applications of the technology. The Editors, brought together from academia and industry,
provide readers with a cohesive account of the smart packaging phenomenon. Chapter authors are a mixture of
industry professionals and academic researchers from the UK, USA, EU and Australasia.

CHEMISTRY AND TECHNOLOGY OF SOFT DRINKS AND FRUIT JUICES
John Wiley & Sons Soft drinks and fruit juices are produced in almost every country in the world and their availability is
remarkable. From the largest cities to some of the remotest villages, soft drinks are available in a variety of ﬂavours
and packaging. The market for these products continues to show a remarkable potential for growth. The variety of
products and packaging types continues to expand, and among the more signiﬁcant developments in recent years has
been the increase in diet drinks of very high quality, many of which are based on spring or natural mineral water. This
book provides an overview of the chemistry and technology of soft drinks and fruit juices. The original edition has been
completely revised and extended, with new chapters on Trends in Beverage Markets, Fruit and Juice Processing,
Carbohydrate and Intense Sweeteners, Non-Carbonated Beverages, Carbonated Beverages, and Functional Drinks
containing Herbal Extracts. It is directed at graduates in food science, chemistry or microbiology entering production,
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quality control, new product development or marketing in the beverage industry or in companies supplying ingredients
or packaging materials to the beverage industry.

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.

GO DAIRY FREE
THE ULTIMATE GUIDE AND COOKBOOK FOR MILK ALLERGIES, LACTOSE INTOLERANCE, AND CASEIN-FREE
LIVING
BenBella Books If ONE simple change could resolve most of your symptoms and prevent a host of illnesses, wouldn't
you want to try it? Go Dairy Free shows you how! There are plenty of reasons to go dairy free. Maybe you are
confronting allergies or lactose intolerance. Maybe you are dealing with acne, digestive issues, sinus troubles, or
eczema—all proven to be associated with dairy consumption. Maybe you're looking for longer-term disease prevention,
weight loss, or for help transitioning to a plant-based diet. Whatever your reason, Go Dairy Free is the essential
arsenal of information you need to change your diet. This complete guide and cookbook will be your vital companion to
understand dairy, how it aﬀects you, and how you can eliminate it from your life and improve your health—without
feeling like you're sacriﬁcing a thing. Inside: • More than 250 delicious dairy-free recipes focusing on naturally rich and
delicious whole foods, with numerous options to satisfy those dairy cravings • A comprehensive guide to dairy

16

Tetra Pak Dairy Index

27-09-2022

key=Index

Tetra Pak Dairy Index

17

substitutes explaining how to purchase, use, and make your own alternatives for butter, cheese, cream, milk, and
much more • Must-have grocery shopping information, from sussing out suspect ingredients and label-reading
assistance to money-saving tips • A detailed chapter on calcium to identify naturally mineral-rich foods beyond dairy,
the best supplements, and other keys to bone health • An in-depth health section outlining the signs and symptoms of
dairy-related illnesses and addressing questions around protein, fat, and other nutrients in the dairy-free transition •
Everyday living tips with suggestions for restaurant dining, travel, celebrations, and other social situations • Infant
milk allergy checklists that describe indicators and solutions for babies and young children with milk allergies or
intolerances • Food allergy- and vegan-friendly resources, including recipe indexes to quickly ﬁnd gluten-free and
other top food allergy-friendly options and fully tested plant-based options for every recipe
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