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this valuable resource on the microbiological analysis of milk and milk products delves into various aspects of
bacterial  enumeration  pathogen  detection  mastitis  milk  identification  quality  testing  for  starter  cultures
isolation and characterization of lactic acid bacteria lab safety assessment protocols for probiotics dna isolation
methods molecular characterization techniques and statistical tools for laboratory data analysis it presents an in
depth description of the methodologies for isolation identification and confirmatory tests for various hygiene
and safety indicator organisms together with volume 1 sampling methods and chemical and compositional
analysis and volume 2 physicochemical analysis of concentrated coagulated and fermented products this 3
volume work is a valuable resource on the scientific analysis of milk and milk products

this new three volume set comprehensively illustrates a wide range of analytical techniques and methodologies
for  assessing  the  physical  chemical  and  microbiological  properties  of  milk  and  milk  products  to  ensure
nutritional and technological quality and safety of milk and milk products this volume focuses on various
analytical methods for physicochemical and compositional analysis of concentrated coagulated and fermented
dairy  products  in  detail  it  also  describes  the  standard  methodologies  for  the  analysis  of  nutraceutical
components and food additives commonly used in various dairy products to meet technological and nutritional
quality standards the other volumes are volume 1 sampling methods chemical  and compositional  analysis
volume 3 microbiological analysis is forthcoming together these three volumes will be a complete and thorough
reference on analytical  methods for milk and milk products the volumes will  be valuable for researchers
scientists food analysts food analysis and research laboratory personnel involved in the area of milk and milk
products analysis as well as for faculty and students

this new three volume set comprehensively illustrates a wide range of analytical techniques and methodologies
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for  assessing  the  physical  chemical  and  microbiological  properties  of  milk  and  milk  products  to  ensure
nutritional and technological quality and safety of milk and milk products volume 1 sampling methods and
chemical and compositional analysis covers analysis of milk and milk products with a description of the main
analytical techniques and methodologies and their application to the compounds involved in nutritional and
technological quality the volume first describes sampling methods and chemical analysis of milk highlighting the
standard methods used for calibration of different glassware sampling procedures of milk and milk products and
the  physicochemical  and  compositional  aspects  and  assessment  of  the  quality  of  raw  milk  intended  for
processing and manufacturing the book describes the compositional analysis of frozen and fat rich products
including the physicochemical and compositional analysis of dairy products that include cream butter butter oil
clarified fat ghee ice cream and frozen desserts each of the laboratory exercises includes an introduction
objective principle  of  method chemicals  and apparatus required sample preparation experimentation data
collection sheet and calculations and resource materials volume 2 physicochemical analysis of concentrated
coagulated  and  fermented  products  focuses  on  various  analytical  methods  for  physicochemical  and
compositional analysis of concentrated coagulated and fermented dairy products in detail it also describes the
standard methodologies for the analysis of nutraceutical components and food additives commonly used in
various dairy products to meet technological and nutritional quality standards volume 3 microbiological analysis
isolation and characterization delves into various aspects of bacterial enumeration pathogen detection mastitis
milk identification quality testing for starter cultures isolation and characterization of lactic acid bacteria lab
safety assessment protocols for probiotics dna isolation methods molecular characterization techniques and
statistical tools for laboratory data analysis it presents an in depth description of the methodologies for isolation
identification and confirmatory tests for various hygiene and safety indicator organisms together these three
volumes will  be a complete and thorough reference on analytical methods for milk and milk products the
volumes  will  be  valuable  for  researchers  scientists  food  analysts  food  analysis  and  research  laboratory
personnel involved in the area of milk and milk products analysis as well as for faculty and students

this new three volume set comprehensively illustrates a wide range of analytical techniques and methodologies
for  assessing  the  physical  chemical  and  microbiological  properties  of  milk  and  milk  products  to  ensure
nutritional and technological quality and safety of milk and milk products this volume focuses on various
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analytical methods for physicochemical and compositional analysis of concentrated coagulated and fermented
dairy  products  in  detail  it  also  describes  the  standard  methodologies  for  the  analysis  of  nutraceutical
components and food additives commonly used in various dairy products to meet technological and nutritional
quality standards the other volumes are volume 1 sampling methods chemical  and compositional  analysis
volume 3 microbiological analysis is forthcoming together these three volumes will be a complete and thorough
reference on analytical  methods for milk and milk products the volumes will  be valuable for researchers
scientists food analysts food analysis and research laboratory personnel involved in the area of milk and milk
products analysis as well as for faculty and students

food and dairy powders are created by dehydrating perishable produce such as milk eggs fruit and meat in
order to extend their shelf life and stabilise them for storage or transport these powders are in high demand for
use as ingredients and as food products in their own right and are of great economic importance to the food and
dairy  industry  worldwide  today  the  ability  to  control  food  and  dairy  powder  quality  is  a  source  of  key
competitive advantage by varying the dehydration process design and by controlling the technological and
thermodynamic parameters during dehydration it is possible for manufacturers to engineer the biochemical
microbiological and physical characteristics of the food powder to meet their specific product requirements this
book provides an overview of the existing adapted or new techniques used to analyse safety and quality in
modern food and dairy powders based on original research by the authors the book uses 25 commercial dairy
and non dairy  powders  to  illustrate  a  range  of  biochemical  and physical  methods  used  to  evaluate  and
characterise powdered food products written from a practical perspective each chapter focuses on a particular
analytical technique outlining the purpose definition and principle of that method the authors guide the reader
through all of the instruments needed the safety measures required and the correct procedures to follow to
ensure successful analysis instructions on accurate measurement and expression of results are included and
each chapter is richly illustrated with original data and worked examples analytical methods for food and dairy
powders  is  a  unique  step  by  step  handbook  which  will  be  required  reading  for  anyone  involved  in  the
development and manufacture of powdered food products food and dairy scientists based in industry will find it
essential for new product development and improved quality control while researchers in the laboratory will
especially value the new techniques it comprises
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this comprehensive guide provides a detailed overview of the methods used to examine milk and dairy products
covering everything from sample collection to laboratory analysis it is an essential reference work for anyone
working in the milk and dairy industry as well as for researchers in the field of food science this work has been
selected by scholars as being culturally important and is part of the knowledge base of civilization as we know it
this work is in the public domain in the united states of america and possibly other nations within the united
states you may freely copy and distribute this work as no entity individual or corporate has a copyright on the
body of the work scholars believe and we concur that this work is important enough to be preserved reproduced
and made generally available to the public we appreciate your support of the preservation process and thank
you for being an important part of keeping this knowledge alive and relevant

this is the second edition of a manual that has achieved a distinguished place in the dairy industry and has
rendered a service to the industry throughout the world the general form of presentation of the text has been
retained but the material has been rearranged under a greater number of chapter headings to provide more
clarity and to facilitate ease in locating the various topics when using the manual a consistent effort has been
made to cite the best available reference material for the contents of all chapters the book divided into 7 parts
and 43 chapters along with appendix this well illustrated book will satisfy its readers requirements and form a
valuable book for all  those concerned with milk industry and utilisation of  their  products contents part i
organization of a dairy laboratory chapter 1 the milk control laboratory routine control measures bacteriological
equipment  babcock  equipment  mojonnier  equipment  chapter  2  suggested  schedule  of  routine  laboratory
procedure receiving stations and milk processing plants creameries ice cream plants part ii microbiological
control of dairy products chapter 3 agar plate counts introduction american public health association standard
methods preparation of materials agar plate count gravimetric samples for the agar plate methods simplified
procedure for making bacteria counts chapter 4 agar plate counts on special products butter cheese cheese
spreads materials of pasty consistency and fruits condensed milk cream evaporated milk granulated materials
ice cream powdered materials chapter 5 determination of  special  types of  organisms acidophilus brucella
coliform  group  pathogenic  streptococci  protein  digesting  bacteria  ropy  milk  organisms  sporogenes  test
thermoduric  and thermophilic  bacteria  chapter  6  determination of  sanitization  of  utensils  and equipment
bacterial  counts  of  containers  tests  for  sanitary  condition  of  equipment  chapter  7  direct  microscopic
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examination of dairy products market milk other dairy products chapter 8 detection of mastitis black cloth or
strip cup test bromthymol blue test thybromol test catalase test field test for chlorides quantitative test for
chlorides  direct  microscopic  test  hotis  test  whiteside  test  chapter  9  reduction  tests  methylene  blue  test
modification of the methylene blue technic resazurin test chapter 10 special culture propagation propagation of
butter cultures in the bacteriological laboratory starter making chapter 11 determination of yeasts and molds
determination  in  butter  parson s  method for  visual  demonstration  of  mold  in  cream widlman method of
detecting mold in  butter  mold mycelia  in  butter  practical  determination of  the keeping quality  of  butter
determination of yeasts and mold in soft cheeses microbial control of parchment wrappers and liners part iii
chemical  control  methods  for  dairy  products  chapter  12  collection  and care  of  samples  milk  and cream
composite milk samples ice cream mix and ice cream butter cheese dry milk evaporated milk condensed milk
chapter 13 babcock test for fat babcock test for fat in milk babcock test for fat in homogenized milk modified
babcock test for fat in homogenized milk babcock test for fat in cream tests for fat in skim milk or buttermilk
pennsylvania test for fat in chocolate milk or drink modified babcock tests for milk fat in ice cream and ice
cream mix modified pennsylvania test for fat in ice cream and ice cream mix borden calibration of babcock
glassware chapter 14 roese gottlieb fat determination mojonnier tester milk skim milk buttermilk and whey
cream ice cream evaporated milk condensed buttermilk and unsweetened condensed milk sweetened condensed
milk butter cheese malted milk chocolate and cocoa dry skim milk buttermilk powder and whole milk powder
causes for high and low fat tests liquid eggs frozen eggs and dried eggs chapter 15 gerber test for fat milk plain
or homogenized skim milk and buttermilk chocolate milk and chocolate drink cream ice cream and ice cream
mix chapter 16 mojonnier determination of total solids milk skim milk buttermilk and whey cream ice cream
unsweetened condensed milk and condensed buttermilk sweetened condensed milk butter cheese soft cheeses
malted milk chocolate and cocoa dry milk powder whole milk powder and buttermilk powder egg yolk gelatin
causes for high and low total solids tests chapter 17 total solids determination without mojonnier equipment
milk skim milk buttermilk and whey dried milk cheese chapter 18 moisture salt and fat determination in butter
and cheese butter cheese chapter 19 titratable acidity milk and cream skim milk and buttermilk ice cream and
ice cream mix sherberts and ices condensed milk dry whole milk non fat dry milk solids sour or ripened cream
and starter butter cream cheese chapter 20 hydrogen ion determination theory colorimetric method of ph
measurements potentiometric method of measuring ph oxidation reduction potential measurements chapter 21
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phosphatase test for pasteurization control gilcreas method scharer methods general precautions in interpreting
phosphatase tests sanders and sager method chapter 22 neutralizer detection hankinson and anderson method
ph method part iv physical control methods for dairy products chapter 23 specific gravity determination of milk
lactometer method conventional lactometer method sharp and hart modification the westphal balance detecting
adulterated milk watering skimming chapter 24 determination of added water cryoscopic method acetic serum
method sour serum method copper serum method chapter 25 sediment tests milk as received from farm milk
after  processing in final  consumer package fresh fluid cream in final  consumer package sweet cream as
received dry whole milk non fat dry milk solids sweetened condensed milk plain or superheated condensed milk
sour cream american butter institute methods butter american butter institute method butter borax method ice
cream and ice cream mix cheese sugar salt stabilizers chapter 26 cream volume determination milk industry
foundation  method  milk  bottle  gage  method  plant  method  burette  method  chapter  27  curd  tension
determination american dairy science association method chapter 28 viscosity determination of dairy products
borden method for cream babcock method saybolt viscosimeter method pipette method falling ball method for
sweetened condensed milk chapter 29 homogenization efficiency determination determination of the usphs
index of homogenized milk microscopic method part v miscellaneous and special tests of dairy products chapter
30  miscellaneous  tests  brom  thymol  blue  test  chloride  test  blood  in  milk  alcohol  test  for  determining
coagulability of milk catalase test for butter detection of coloring matter copper determination in milk diacetyl
and acetylmethylcarbinal  acetoin determination in butter  and butter  starters  differential  of  oleomargarine
butter and renovated butter egg yolk determination in dairy products gelatin detection in dairy products heated
milk over 172 f detection lactic acid determination in milk oiling off test for cream preservative detection
solubility index of dry whole milk solubility index of non fat dry milk solids stiffness and stability determination
of whipped cream sucrose and lactose simultaneous determinations in dairy products vitamin c determination in
dairy products part vi microbiological chemical and physical tests for non dairy products chapter 31 chemical
control procedures for washing and sterilizing solutions and brine total hardness of water determination of
strength of washing solutions determination of strength of washing powders phosphoric acid determination
polyphosphate determination in the presence of one another alkyl benzene sulfonate determination chlorine
solution strength determination of strength of quaternary ammonium solutions testing brines for purity strength
and corrosion inhibitor chapter 32 physical tests applied to glass milk bottles discussion capacity measurement
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annealing test hydrostatic internal pressure test thermal shock test impact test chapter 33 sugar syrup tests
cane sugar syrup maple syrup chapter 34 gelatin examination water absorption property rate of  solution
organoleptic  examination  moisture  determination  ash  determination  ph  value  determination  acidity
determination gel strength determination viscosity determination chapter 35 vanilla flavor tests specific gravity
alcohol content gravimetric test for vanillin and coumarin colorimetric method for vanillin mojonnier method for
vanillin lead number total solids quality of vanilla flavor chapter 36 chocolate and cocoa testing moisture test
total ash soluble and insoluble ash alkalinity of total ash detection of alkali percentage of cocoa butter test for
adulteration of  cocoa with shells  fibers carbon foreign starches and dyes test  for fineness bacteriological
analysis of chocolate products chapter 37 fruit  tests canned fruit  grades determination of drained weight
determination  of  syrup  concentration  detection  of  chemical  preservatives  determination  of  total  solids
microscopic examination for bacteria yeasts and molds chapter 38 tin determinations determination of tin
thickness on tin plant cans determination of the parosity of tin coatings on steel chapter 39 biochemical oxygen
demand determination bod test part vii preparation of media and reagents chapter 40 culture media hydrogen
ion determination standard nutrient agar media for hemolytic streptococci media for the determination of
coliform types lactose broth potato dextrose agar tomato juice agar tributyrin agar trypsin digest agar modified
whey agar yeast dextrose agar bacto nutritive caseinate agar skim milk nutrient agar burri medium buttered
phosphate stock solution litmus milk chapter 41 stains acid stain for beed smears differential color stain gram
stain loeffler s modified methylene blue stain modified newman lampert stain chapter 42 standard solutions
preparation of standard solutions hydrochloric acid solutions iodine solution tenth normal molybdate solution for
phosphorus determination potassium acid phthalate solution tenth normal potassium dichromate solution tenth
normal  potassium permanaganate solution tenth normal  silver  nitrate  solution tenth normal  silver  nitrate
solution sodium chloride solution tenth normal sodium hydroxide solution sodium oxalate solution tenth normal
sodium thiosulfate tenth normal sulfuric acid solutions chapter 43 indicators and reagents indicators reagents
appendix conversion tables length area mass volume fluid measures volume and capacity dry measures pressure
energy avoirdupois weights force metric weights and measures troy weights apothecaries weights avoirdupois
weight table for computing pounds of milk from cases and cans bae equivalents comparisons of thermometer
scales baume conversion tables engineering definition of chemical terms international atomic weights 1941
boiling point of some liquids at the pressure of the atmosphere pearson square method for standardizing milk
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and cream table for correcting for quevenne lactometer reading according to temperature table for determining
total solids in milk from any given specific gravity and percentage of fat percentage of total solids in milk
volume of ammonia gas cubic feet that must be pumped per minute to produce 1 ton of refrigeration in 24 hours
weight of ammonia needed in a system temperature of saturated steam at varying pressures logarithmic table
examination of plant products daily plant operating record first aid suggestions antidotes of poisons ice cream
calculating the mix the serum point method of proportioning batches serum point method simplified the balance
method of proportioning ice cream mixes check and balance method of mix proportioning simplifying the
pearson square method ice cream freezing the mix amount of water and ice at various temperatures in ice
cream containing 12 fat 10 serum solids and 14 sugar calculations of the freezing point of ice cream mixes
freezing point lowering of cane sugar solutions overrum table ice cream mix table of sugar common sugar or
milk sugar solutions neutralizing value of alkalis in standardizing acidity of cream or mixes solid carbon dioxide
required in single service ice cream cartons winter weather summer weather legal standards usphs definitions
federal  standards  for  butter  definitions  and  standards  of  identity  fill  of  container  us  food  and  drug
administration table of legal standards for milk products by states properties of dairy and related products
analysis of cow s milk by different analysts average chemical composition of more than 5000 analysis of milk at
the new york state agricultural experiment station geneva showing ratio of solids not fat in average milk of
different breeds specific heats of milk and cream ratio of fats to solids not fat in milk of various fat percentages
chlorides in milk specific heat of milk and milk derivatives acidity of fresh cream water fat and solids not fat
content of different dairy products derived from a certain whole milk in percentages approximate weight per
gallon of  milk an cream at  various temperatures weight of  milk products according to us department of
agriculture approximately at a temperature of 68 f weights per gallon of fruits and syrup average composition
and weights per gallon of ingredients used in ice cream mix amounts of nutrients in a pound of milk as
compared with a pound of meat bread and other food products amount of nutrient materials in various dairy
products

this new three volume set comprehensively illustrates a wide range of analytical techniques and methodologies
for  assessing  the  physical  chemical  and  microbiological  properties  of  milk  and  milk  products  to  ensure
nutritional and technological quality and safety of milk and milk products volume 1 sampling methods and
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chemical and compositional analysis covers analysis of milk and milk products with a description of the main
analytical techniques and methodologies and their application to the compounds involved in nutritional and
technological quality the volume first describes sampling methods and chemical analysis of milk highlighting the
standard methods used for calibration of different glassware sampling procedures of milk and milk products and
the  physicochemical  and  compositional  aspects  and  assessment  of  the  quality  of  raw  milk  intended  for
processing and manufacturing the book describes the compositional analysis of frozen and fat rich products
including the physicochemical and compositional analysis of dairy products that include cream butter butter oil
clarified fat ghee ice cream and frozen desserts each of the laboratory exercises includes an introduction
objective principle  of  method chemicals  and apparatus required sample preparation experimentation data
collection sheet and calculations and resource materials

the demand for quality milk products is increasing throughout the world food patterns are changing from eating
plant protein to animal protein due to increasing incomes around the world and the production of milk and milk
products is expanding with leaps and bounds this book presents an array of recent developments and emerging
topics in the processing and manufacturing of milk and dairy products the volume also devotes a special section
on  alternative  energy  sources  for  dairy  production  along  with  solutions  for  energy  conservation  with
contributions for leading scientists and researchers in the field of dairy science and technology this valuable
compendium covers innovative techniques in dairy engineering processing methods and their applications in
dairy industry energy use in dairy engineering sources conservation and requirements in line with the modern
industrial trends new processes and corresponding new equipment are reviewed the volume also looks at the
development of highly sensitive measuring and control devices have made it possible to incorporate automatic
operation with high degree of mechanization to meet the huge demand of quality milk and milk products
processing technologies for milk and milk products methods applications and energy usage will be a valuable
resource for those in those involved in the research and production of milk and milk products
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