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Introduction 

In discussing the importance of food texture 20 
years ago, Szczesniak and Kahn ( 1971) wrote, "When 
first asked about food texture, the consumer appears to 
exhibit very little spontaneous awareness. Flavor over­
shadows texture at the conscious level. People simply 
take the texture of a food for granted. An average con­
sumer may have difficulty in visualizing the concept of 
texture per se. . .. If the texture of a food is the way 
people have learned to expect it to be, and if it is 
psychologically and physiologically acceptable, then it 
will scarcely be noticed. If, however, the texture is not 
as it is expected to be ... it becomes a focal point for 
criticism and rejection of the food. Care must be taken 
not to underestimate the importance of texture just be­
cause it is taken for granted when all is as it should be." 
Body and texture are surely no less important in dairy 
prnducts than they are in other foods. It has long been 
recognized that the body and texture, or rheology, of 
dairy prnducts must be determined by the structure of 
those prnducts. Many of the papers cited in this bibliog­
raphy attempt to correlate the rheology of a product with 
its structure or microstructure. Other papers deal with 
rheology only or structure only, and the reader is left to 
correlate those properties if it is possible to do so. 
Perhaps this coJiection of references will aid in finding 
such correlations. 

No doubt the author has referenced those papers 
which seem most relevant to him. Another author may 
have included other papers and may not have included 
some of those found in this bibliography. Also, the 
author may have overlooked some references which he 
would have included had he been aware of them. Many 
important papers in this area have been publi shed in 
non-English journals, and they may not have gotten 
equal treatment because of the author's limited linguistic 
skills. The author apologizes for any such omissions or 
unfair treatment. We will probably publish a supple­
ment to this bibliography in 2 or 3 years. In the 
meantime, readers are solicited to send to the author 
references (complete papers, if possible) which should 
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be cited in that supplement. 
The references are listed alphabetically by the first 

authors' last names. For each paper, the authors' names 
and year of publication are followed by the paper title; 
then by the journal or book citation. Finally, the "key 
words" which were used in making the subject index are 
listed. The title and list of key words will help the 
reader determine the content of a paper. The list of re­
ferences is followed by the author and subject indices. 
In the subject index, key words are listed alphabetically 
along with the numbers of the references which include 
those key words. The reader should not assume that all 
appropriate key words from all papers have been in­
cluded here; we have tried to be comprehensive, but 
have probably made some omissions. 

1. Abd El-Salam MR. (1987). Domiati and Feta 
type cheeses. Chapter 9 in: Cheese: Chemistry, Physics 
and Microbiology, Vol. 2. Major Cheese Groups. PF 
Fox (ed.), Elsevier London. 277-309. Keywords: 
cheese, Domiati cheese, fatty acid, Feta cheese, HPLC, 
milk, moisture content, pH, protein , proteolysis, TEM , 
ultrafiltration, whey. 

2. Abd El-Salam MH, El-Shibiny S. (1973). An 
electron microscope study of the structure of Domiati 
cheese. J. Dairy Res. 40: 113-115. Keywords: body, 
casein, cheese, cross linking, Domiati cheese, curd, fat, 
osmium tetroxide, protein, TEM, whey. 

3. Abd El-Salam MH, Omar MM. (1985). 
Microstructure of Kariesh Cheese. J. Dairy Res. 52: 
299-301. Keywords: cheese, coagulation, curd, Kariesh 
cheese, pickle, protein, skim milk, soft cheese, 
syneresis, TEM. 

4. Abrahamson K, Frennbom P, Dejmek P, 
Buchheim W. (1988). Effects of homogenization and 
heating conditions on physico-chemical properties of 
coffee cream. Milchwissenschaft 43: 762-765. 
Keywords: coffee cream, cream, fat, globule, pH, 
protein, stability, stabilizer, viscosity. 

5. Adda J, Gripon JC, Vassal L. (1982). The 
chemistry of flavor and texture generation in cheese. 
Food Chemistry 9: 115-129. Keywords: body, calcium, 
Camembert cheese, Cheddar cheese, cheese, elasticity, 
Emmental cheese, fat , firmness, iodine value, milk, pH, 
protein, rheology, salt, SEM, smoothness, soft cheese, 
Swiss cheese, TEM, texture. 

6. Aguilera JM , Kessler HG. (1988). Physico-
chemical and rheological properties of milk fat globules 
with modified membranes. Milchwissenschaft 43: 411 -
415. Keywords: casein, compression, cream, deforma­
tion, fat, firmness, freeze fracture, gel, globule, 
glutaraldehyde, interface, LFRA texture analyzer, LM, 
membrane, micelle, milk, osmium tetroxide, rheology, 
stability, TEM, whey. 
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7. Aguilera JM, Kessler HG. (1989). Properties 
of mixed and filled-type dairy gels. J. Food Sci. 54: 
1213-1217, 1221. Keywords: casein, compression, 
Coulter counter, deformation, firmness , gel, globule, 
glucono delta lactone, glutaraldehyde, LFRA texture 
analyzer, milk, milk powder, osmium tetroxide, pH, 
protein, SEM, skim milk, syneresis, TEM, whey, 
yoghurt. 

8. Aguilera JM, Stanley DW. (1990). Micro-
structural Principles of Food Processing & Engineering. 
Elsevier, London. Book of 343 pages, including 8 chap­
ters. Keywords: butter, casein, centrifugation, cheese, 
colloid, creep, crystal, emulsion, fat , gel, globule, ice 
cream, lactose, LM, membrane, milk, rheology, SEM, 
stability, starch, TEM, texture, whipped cream. 

9. Ashima T, Yada RY, Smith AM, Nakai S. 
(1987). Multivariate analysis of structure-related data to 
explain milk clotting activity of proteolytic enzymes. J. 
Food Biochem. II: 121-132. Keywords: chymosin, 
clotting, enzyme, milk, pH, proteolysis, trypsin. 

10. AI-Fayadh MR. (1980). Study of the flavor 
and consistency problem in Cheddar cheese made from 
buffalo milk. Ph.D. Thesis, University of Illinois, 
Urbana. University Microfilms Intematl. , Ann Arbor, 
MI. Keywords: buffalo milk, casein, Cheddar cheese, 
cheese, curd, firmness, milk. 

11. Ali MZ, Robinson RK. (1985). Size 
distribution of casein micelles in camel's milk. J. Dairy 
Res. 52: 303-307. Keywords: camel milk, casein, chro­
matography, image analysis, micelles, milk, TEM. 

12. Ali MZ, Robinson RK. (1990). Aspects of 
the structure of a Feta-style cheese made by direct 
recombination. Milchwissenschaft 45: 699-701. 
Keywords: casein, cheese, cream, enzyme, fat, Feta 
cheese, Gibna Baida cheese, globule, glutaraldehyde, 
micelle, milk, milk powder, osmium tetroxide, protein, 
rennet , SEM, skim milk, TEM, texture, whey. 

13. Allan-Wojtas P. (1984). Transportation of 
fragile food specimens such as milk gels destined for 
electron microscopy. Food Microstruc. 3: 93. 
Keywords: agar, EM, gel, milk, transportation. 

14. Allan-Wojtas P, Kalab M. (1984a). Milk gel 
structure. XIV. Fixation of fat globules in whole milk 
yoghurt for electron microscopy. Milchwissenschaft 39: 
323-327. Keywords: EM, fat , globule, fatty acid, glutar­
aldehyde, gel, linoleic acid, lipid, milk, oleic acid, 
osmium tetroxide, triglyceride, yoghurt. 

15. Allan-Wojtas P, Kalab M. (1984b). A simple 
procedure for the preparation of stirred yoghurt for 
scanning electron microscopy. Food Microstruc. 3: 197-
198. Keywords: agar, encapsulation, freeze fracture, 
gel, SEM, yoghurt. 

16. Amantea GF , Skura BJ, Nakai S. (1986). 
Culture effect on ripening characteristics and rheological 
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behavior of Cheddar cheese. J. Food Sci. 51: 912-918. 
Keywords: casein , Cheddar cheese, cheese, compres­
sion, fat, firmness, HPLC, Instron, milk, moisture 
content, pasteurization, pH, proteolysis , rheology, 
ripening, texture, whey. 

17 . Anderson M, Brooker BE, Andrews AT, 
Alicbanidis E. (1975). Membrane material in bovine 
skim milk from udder quarters infused with endotoxin 
and pathogenic organisms. J. Dairy Res. 42: 401-417 . 
Keywords: casein , cell centrifuge, cream, enzyme, 
globule, lipid, membrane, milk, skim milk, TEM. 

18. Anderson M, Brooker BE, Cawston TE, 
Cheeseman GC. (1977). Changes during storage in sta­
bility and composition of ultra-beat-treated aseptically 
packed cream of 18% fat content. J. Dairy Res. 44: 
111-124 . Keywords: agar, casein , centrifugation, citrate , 
coffee cream, electrophoresis, foam, globule, glutaralde­
hyde, interface, lactoglobulin, lipid, membrane, micelle, 
osmium tetroxide, protein, stability , TEM, whey. 

19. Anderson M, Brooker BE, Needs EC. 
( 1977) . The rol e of proteins in th e 
stabilizat ion/destabilization of dairy foams. In: Food 
Emulsions and Foams. E. Dickinson (ed.), Royal Soc. 
Chern., London, UK. 100-109. Keywords: casein, 
cream, fat, foam, globule, glutaraldehyde, interface, 
micelle, protein, SEM, stability, TEM. 

20. Anderson M, Griffin MA, Moore C. (1984). 
Fixation of bovine casein micelles for chromatography 
on controlled pore glass. J. Dairy Res. 51: 615-622. 
Keywords: casein, chromatography, glutaraldehyde, 
micelle, milk, skim milk. 

21. Andren A, von Reedtz C. (1990). Effects of 
chromatographically pure bovine cbymosin and pepsin A 
on cheese curd firmness. J. Dairy Res. 57: 109-117. 
Keywords: cheese, chromatography, chymosin, clotting, 
curd, enzyme, firmness, Formagraph, milk, pH. 

22. Andrews AT, Brooker BE, Hobbs DG. 
( 1977). Properties of aseptically packed ultra-heat-treated 
milk. Electron microscopic examination of changes 
occurring during storage. J. Dairy Res. 44: 283-292. 
Keywords: agar, casein, cream, chymosin, 
electrophoresis, fat, gel, globule, glutaraldehyde, 
Maillard reaction, micelle, milk, pH, protein, stability, 
starch, TEM. 

23. Arbuckle WS. (1960). The microscopical 
examination of the texture and structure of ice cream. 
The lee Cream Trade J. 58: 62-68, 168-172. Keywords: 
butter, cell , cream, crystal , fat , globule, ice cream, 
interface, lactose, LM, milk, smoothness, texture. 

24. Arbuckle WS. (1986). Ice Cream, 4th ed. 
(AVI) Van Nostrand Reinbold, New York. Book of 482 
pages emphasizing ice cream technology. 22 chapters 
and 7 appendices. Keywords: fat, ice cream, melting, 
protein, stability, viscosity. 
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25. Armisbaw RF. (1982). Inorganic fouling of 
membranes during ultrafiltration of casein whey. N. z. 
J. Dairy Sci. Techno!. 17: 213-218. Keywords: casein, 
membrane, ultrafiltration, whey, X-ray microanalysis. 

26. Atkin G, Sherman P. (1980). Further applica-
tions of the modified gel rigidity modulus apparatus. J. 
Text. Studies 10: 253-259. Keywords: creep, fruit, gel, 
milk, mayonnaise, modulus, rheology, rigidity, visco­
elasticity, viscosity, yoghurt. 

27. Awadbwal NK, Singh CP. (1985) . A rheolog-
ical model for milk products. J. Food Sci. 50: 1611-
1614. Keywords: butter, deformation, elasticity, Instron, 
milk, paneer, rheology. 

28. Bagley EB. (1983). Large deformation in test-
ing and processing of food materials. Chapter II in: 
Physical Properties of Foods. M Peleg and EB Bagley 
(eds.), AVI Pub. Co. , Westport , CT. pp 325-342. Key­
words: deformation, dynamic testing, modulus, 
rheology, viscoelasticity, viscosity. 

29. Bagley EB, Christianson DD. (1988). 
Uniaxial compression of viscoelastic rings - e ffect of 
friction at the platen/sample interface for gels and 
doughs. J. Rheol. 32:555-573. Keywords: compression, 
deformation, dough, friction , gel, gelatin, Instron, 
lubricated squeezing flow, rheology, starch , uniaxial 
compression, viscoelasticity , wheat . 

30. Ballmann H. (1986). Sources of variation in 
the viscosity of fresh raw milk and its use to indicate 
oestrus. Thesis , Christian-Aibrechts-Universitat Kiel, 
GFR (in German) Keywords: milk, oestrus, protein , 
rheology, viscosity. 

31. Ballman H, Ordloff D. (1986). Causes of 
variation in viscosity of fresh raw milk. Milch­
wissenschaft 41: 27-29 (in German). Keywords: fat, 
lactose, milk, protein, viscometer, viscosity. 

32. Barabas J. ( 1980). Changes of the chemical 
composi tion and physical properties of sheep 's milk 
grazing on pastures heavily fertilized by nitrogen. Milch­
wissenschaft 35: 477-478 . Keywords: casein, coagula­
tion, curd, fat , fatty acid, milk, protein , sheep milk, 
whey . 

33. Barnes HA, Hutton JF, Walters K. (1989). 
An Introduction to Rheology. Elsevier, Amsterdam. A 
book of 199 pages with 8 chapters, a glossary, refer­
ences and indices. Keywords: Bingham model, creep, 
dynamic testing, elasticity, emulsion, gel, ice cream, 
margarine, modulus, rheology, pseudoplasticity, 
thixotropy, viscoelasticity, viscometer, viscosity, 
yoghurt. 

34. Baron VM, Scott Blair GW. (1953). 
Rheology of cheese and curd. In: Foodstuffs: Their 
Plasticity, Fluidity and Consistency. GW Scott Blair 
(ed.), North-Holland Pub. Co., Amsterdam. 124-147. 
Keywords: Bloom gelometer, Cheddar cheese, cheese, 
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Cheshire cheese, coagulation, consistency, curd, milk, 
modulus, moisture content, rennet, rheology. 

35. Bartsch A, Buning-Pfaue H. (1990). Investi-
gations on the compatibility of fats using polarized light 
thermomicroscopy. Thermochimica Acta 160: 125-130. 
Keywords: crystal , DSC, fat, LM, melting, milk, tri­
glyceride, X-ray diffraction. 

36. Bechtel DB. (ed., 1983). New Frontiers in 
Food Microstructure. Am. Assoc. Cereal Chern., St. 
Paul, MN. A book of 392 pages and 12 chapters, large­
ly dealing with application of microscopic techniques to 
study cereal structure. Keywords: cereal, image 
analysis, LM, SEM, TEM. 

37. Becker T, Puhan Z. (1989). Effect of 
different processes to increase the milk solids non-fat 
content on the rheological properties of yoghurt. 
Milchwissenschaft 44: 626-629. Keywords: calcium, 
firmness, milk, protein, rheology, skim milk, 
ultrafiltration, viscosity, yoghurt. 

38. Berendsen PB. (1982). Ultrastructural studies 
of milk digestion in the suckling rat. Food Microstruc. 
1: 83-90. Keywords: casein, curd, digestion, duodenum, 
fat, globule, granule, lipolysis, membrane, milk, rat , 
SEM, TEM. 

39. Berger KG. (1990). Ice cream. In: Food 
Emulsions, 2nd ed. K. Larsson and S. Friberg (eds.), 
Marcel Dekker, New York. 367-444. Keywords: casein, 
creep, crystal , DTA, emulsifier, emulsion, fat, freeze 
fracture, globule, ice cream, LM, micelle, milk, protein, 
rheology, skim milk, TEM, texture, triglyceride, visco­
elasticity, viscosity. 

40. Berger KG, Bullimore BK, White GW, 
Wright WB. (J972a). The structure of ice cream- Part 
1. Dairy Ind. 37: 493-497. Keywords: casein, cell, 
cream, crystal, emulsion, extrusion, fat, firmness, 
globule, ice cream, interface, LM, melting, membrane, 
micelle, milk, pH, protein, salt, stability, TEM, 
whippable emulsion. 

41. Berger KG, Bullimore BK, White GW, 
Wright WB. (1972b). The structure of ice cream -Part 
2. Dairy Industries 37: 493-497. Keywords: body, 
crystal, denaturation, emulsion, fat, globule, grittiness, 
hardness, ice cream, interface, melting, membrane, 
milk, pH, protein, rheology, sandiness, smoothness, 
stability, TEM , texture, triglyceride, viscosity, water, 
whippable emulsion. 

42. Berger KG, White GW. (1979). Ice cream. 
In: Food Microscopy. JG Vaughan (ed.). Academic 
Press, New York. 499-530. Keywords: casein, crystal, 
emulsifier, fat, globule, ice cream, lactose, micelle, 
milk, SEM, stability, sugar, TEM. 

43. Berlin E, Anderson BA, Pallansch MJ. 
(1968). Comparison of water vapor sorption by milk 
powder components. J. Dairy Sci. 51: 1912-1915. 
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Keywords: casein, crystal, lactose, milk, milk powder, 
protein, salt, skim milk, sugar, water activity, whey. 

44. Beveridge T, Jones L, Tung MA. (1983). 
Stranded structure development in thermally produced 
whey protein concentrate gel. Food Microstruc. 2: 161-
163. Keywords: bubble, gas, gel , glutaraldehyde, 
osmium tetroxide, SEM, whey. 

45. Bhandari V, Balachandran R, Prasad DN. 
(1984). Influence of stabilizers and an emulsifier on the 
ultrastructure of spray dried ice cream mix. N. z. J. 
Dairy Sci. Techno!. 19: 55-61. Keywords: alginate, 
emulsifier, ice cream, stabilizer, starch, Tween. 

46. Bishop JR, Bodine AB, Janzen JJ. (1983). 
Electron microscopic comparison of curd microstructures 
of Cottage cheese coagulated with and without microbial 
rennet. Cultured Dairy Products J. 18: 14-16. Key­
words: casein, cheese, coagulation, Cottage cheese, 
curd, EM, enzyme, micelle, milk, rennet, TEM. 

47. Bistany KL, Kokini JL. (1983). Comparison 
of steady shear rheological properties and small 
amplitude dynamic viscoelastic properties of fluid food 
materials. J . Text. Studies 14: 113-124. Keywords: 
apple butter, dynamic testing, margarine, mayonnaise, 
modulus, mustard, power law model, rheology, 
Rheometries, tub margarine, viscoelasticity, viscosity. 

48. Blake JA, Moran JJ. (1975). A new approach 
to caplllary extrusion rheometry. J. Texture Studies 6: 
Keywords: capillary extrusion, extrusion, honey, 
lnstron, mayonnaise, peanut butter, power law model, 
rheology, shortening, vegetable oil, viscosity. 

49. Blanc B, Fluckiger E, Ruegg M, Steiger G. 
(1980). Changes in biochemical, physical, technological 
and sensory properties of UHT milk during storage. 
Alimenta Sonderausgabe 1980: 27-47 (in German). 
Keywords: agar, casein, clotting, fatty acid, gel, 
micelle, milk, osmium tetroxide, pH, rennet, ripening, 
TEM, viscometer, viscosity. 

50. Blanc B, Ruegg M, Baer A, Casey M, 
Lukesch A. (1979). Comparative tests in Emmental 
cheese with and without late fermentation. IV. 
Biochemical and physico-chemical comparison . Schweiz. 
Milchw. Forschung 8: 27-36 (in German) Keywords: 
amino acid, casein, cheese, chromatography, crystal, 
electrophoresis, Emmental cheese, osmium tetroxide, 
proteolysis, SEM, water activity, X-ray microanalysis. 

51. Blanc B, Ruegg M, Baer A, Casey M, 
Lukesch A. (1980). Comparative test in Gruyere cheeses 
with and without secondary fermentation. II. 
Biochemical and physico-chemical aspects. Schweiz. 
Milchw. Forschung 9: 31-34 (in German) Keywords: 
casein, cheese, chromatography, crystal, electrophoresis, 
enzyme, Gruyere cheese, proteolysis, SEM , tyrosine. 

52. Blanshard JMV, Lillford P. (eds., 1987). 
Food Structure and Behavior. Academic Press, New 
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