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59. Sausages 251
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Fidel Toldrá and Mónica Flores

Section XIV: Milk and Milk Products 329

63. Processing Quality Fluid Milk Products 331

James V. Chambers and Somjit Surapat

64. Milk Composition, Physical and Processing Characteristics 347

Ramesh C. Chandan

65. Genetics and Milk Production 379

Stephanie Clark and Michael J. Costello

66. Flavored Milks 403

Kayanush J. Aryana

67. Fermented Milks Popular in Europe and North America 411

A.Y. Tamime and R.K. Robinson

vi CONTENTS



68. Fermented Milk in Asia 431

Sardar Iftekharudin Ahmed and Jutatip Wangsai

69. Goat Milk, Its Products and Nutrition 449

Young W. Park and George F.W. Haenlein

70. Bioactive Peptides in Dairy Products 489

Marco Gobbetti, Fabio Minervini, and Carlo Giuseppe Rizzello

71. Science and Technology of Sour Cream 519

Wilfried Rieder

72. Dairy Protein Hydrolysates 537

Ifendu A. Nnanna and Chao Wu

73. The Manufacture and Applications of Casein-Derived

Ingredients 557

John E. O’Connell and Cal Flynn

74. Ice Cream and Frozen Desserts 593

Arun Kilara and Ramesh C. Chandan

75. Frozen Novelties 635

Jonathan Hopkinson

76. Yogurt 647

Lisa Pannell and Tonya C. Schoenfuss

77. Infant Formulas 677

G. Boehm, C. Beermann, G. Georgi, and B. Stahl

78. Biochemical Processes in the Production of Flavor in Milk

and Milk Products 715

Tanoj K. Singh, Keith R. Cadwallader, and MaryAnne Drake

Section XV: Poultry Products 749

79. Poultry Marination 751

Edith Ponce-Alquicira

80. Poultry Sausages 773

Alfonso Totosaus and M. Lourdes Pérez-Chabela
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