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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. 
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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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Critical point drying 80, 212, 214, 219, 274, 386, 
390, 406, S02, S!5, S7S, 610, 826, 8SI , 8S2 

Cross linking 2, 227 , 264, 280, 379, 380, 
419, Sl2, 683, 814, 848 

Cryofixation 83 
Cryomicroscopy 74, 7S, 84, 8S, 229, 328, 330, 

392, 394, 399, 411, 412, 439, S32, S62, 
S82-S84, 67S, 699, 711, 718, 7S1, 765 , 868 
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Crystal 8, 23 , 35, 39-43, 50-52, 54, 55, 63, 69, 
72, 74, 78, 84-86, 89, 92, 93 , 98, 99 , 104, 110, 
124, 125, 126, 141 , 166, 185, 189, 195, 233 , 246, 
254, 276, 277. 327. 328, 330, 347. 357. 365, 378, 
383, 388, 389, 391-395, 399-401 , 439, 450, 451, 
459, 476, 488, 515, 536, 548, 562, 570, 579, 593, 
622, 637,638,640,641,644,661,667,678,692, 
693, 697, 702-704, 711, 717, 722, 736, 746, 747, 
749, 763, 769, 774, 809, 813, 821, 828, 842, 851, 
852, 863. 872 

Curd 2, 3, 10, 21, 32, 34, 38, 46 , 67, 69, 71, 
78, 80, 87, 88, 92, 115, 123, 124, 126, 136, 144, 
147, 152, 157, 165, 176, 206 , 213, 223 , 239-241, 
255, 256, 271, 274, 275, 283-287 , 289-291 , 295, 
297, 306, 323, 324, 326, 343, 351, 352, 355, 366, 
367, 388, 391, 392, 395, 403, 409-412,414, 421 , 
430, 432, 436 , 443, 452,456, 457 , 473 , 499, 501 , 
509, 511,512, 520, 525,526, 531, 533, 542, 552, 
574, 575, 585, 600, 601, 603, 605, 624, 625 , 634, 
662, 664, 676, 678, 684 , 688, 695, 706, 726, 727, 
731, 732, 742, 802, 807, 821, 827, 832, 848, 861 

Curd granule junction 124, 126, 388, 391 , 392, 395, 
403 , 409, 410, 520, 603 , 684, 706 

Curd-0-Meter 60 I 
Deer rheometer 335 
Deformation 6, 7, 27-29,53, 57, 58, 119, 120, 135, 

144, 146, 153, 174, 209,210, 271, 294, 300, 337, 
432, 474, 492, 501 , 511 , 513, 523 , 525, 532, 539, 
550, 565,566, 568, 594, 622, 632, 647, 658 , 677, 
694, 726-728 , 743 , 772, 831 , 833 , 874, 876 , 882 

Delaware jelly tester 781 
Den Otter rheometer 877 , 878 
Denaturation 41, 114, 164, 165, 193, 194, 318, 

338,445,528, 559 , 609,669, 761 , 864 
Density 102, 103, 105, 108, 110, 316, 

319, 444, 514 , 786, 823, 825 
Dextran 68 
Digestion 38, 87, 516, 573 
Domiati cheese!, 2, 220, 257, 325, 548, 595, 597, 600 
Dough 29, 332 
DSC 35, 194, 234 , 338, 622, 772, 806, 807 
DTA 39, 365, 842 
Dulce de leche 357, 358, 536, 613, 614 
Duodenum 38 
Dutch-type cheese 523 
Dynamic testing 28, 33, 47, 215 , 434, 550, 586, 

615 , 622, 743 , 749 , 792, 815, 877-882 
Edam cheese 65, 142, 384, 501, 658, 738, 739 
Egg 58 , 407 , 415 , 800, 822, 824 
Elasticity 5, 27 , 33, 142, 153, 158, 201 , 202, 210, 

233, 237,272, 302, 325, 493 , 499, 501 , 513 , 532, 
550, 555, 556, 566, 568, 582, 593, 645 , 647, 648, 
658, 665, 728 , 750, 764, 778, 780, 807 . 860 

Electrophoresis 18, 22, 50, 51, 144, 154, 156, 157, 
159, 160, 169, 181 , 22S , 228, 230, 237, 
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251, 405 , 426 , 428, 493 , 516, 518, 541 , 
559, 561 , 616, 691 , 708, 716, 719 , 756, 
758, 806, 826 

EM 13, 14, 46, 90, 93 , 116, 333, 345, 
440, 453 , 516 , 543, 598, 603, 637, 639, 
642, 655, 759, 789, 790, 834, 836 

Emmental cheese 5, 50, 209, 246,418 , 502, 647 , 
649, 671 , 676, 678 , 684, 687-{;89 

Emulsifier 39, 42, 45, 96, 124, 126, 248, 277, 
331 , 337, 416, 473, 477,500, 528, 634, 636, 661, 
694, 702, 703, 704, 723, 736, 766, 796, 800, 803 

Emulsion 8, 33, 39-41, 52, 82, 84, 89 , 90, 117, 
128, 166-168, 185, 195, 245, 248 , 276, 278 , 
279, 368, 381, 392, 394, 439, 473 , 476, 
477 , 495, 515, 560, 570, 572, 622, 680, 
701, 745, 749, 751, 804, 814, 840, 843, 
845, 869 , 873 

Encapsulation 15, 129, 181,292, 295, 336, 345, 
354, 391 , 394, 396, 567, 740, 822 

English cheese 196 
Enzyme 9, 12, 17, 21, 46 , 51, 72, 90, 127, 

151 , 158, 160, 178, 181, 213, 243, 249 , 256, 258 , 
271, 285,286, 295 , 305, 392, 426, 428, 432, 433 , 
452, 455 , 457, 470, 474,492, 499 , 517, 587 , 592 , 
593, 600,617, 630, 636,690, 696, 741, 751, 774, 
776, 786 , 790, 845, 852, 864, 876 , 878 

Epoxy resin 80 
EPR 
Etching 
Evaporated milk 
Exopolysaccharide 

779 
80 

334 
797 

Extrusion 40, 48 , 64, 177, 198, 239 , 241, 
312, 327' 366, 420, 479 , 480, 483, 524 , 
663, 682, 725, 786, 812, 822, 863 

Fat 2, 4-6, 8, 12, 14, 16, 19, 22-24, 31 , 32, 
35, 38-42, 52, 63, 69, 73-75, 77, 78, 80, 85-90, 
93, 96, 97, 98, 100-107, 109, 124, 126, 127, 135, 
140, 141' 145, 151, 163, 166, 169, 185, 189, 195, 
197, 209,212, 213, 221, 222, 225, 233 , 234, 245 , 
247 , 248,260,262,265 , 270, 276,277,278,279 , 
282, 289-291,295, 297, 302, 303, 307, 325, 327-
330, 334, 336, 342, 344, 364, 383, 388, 389, 391, 
392, 394, 395, 401' 403 , 406, 410-412, 414, 421-
425, 428, 436, 438, 439, 444, 447-449, 455, 458, 
459 , 466-468 , 473, 476, 477 , 479, 482, 483 , 485 , 
486, 490, 491 , 499, 502, 506, 512, 515, 524, 526 , 
528 , 532, 535 , 541 , 547, 558, 563 , 570-572, 577 , 
580, 582-584, 589-591, 593, 595-597, 599, 601-
603 , 6J0-{iJ2, 622, 626, 629, 632, 635, 637-{;46 , 
648 , 650, 654, 658, 664, 675 , 676, 678, 680, 681 , 
685, 691,694, 698, 701,706, 717 , 718, 723 , 727 , 
736, 746-748, 752, 754-756, 763, 765, 774, 777, 
778, 793, 794, 798 , 801, 803 , 804, 806, 814, 816, 
821' 822, 836-842, 845, 846, 852, 860, 865-867' 
869-873 
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Fat-holding 339 
Fatty acid 1, 14, 32, 49, 73, 145, 220, 247, 297, 424, 

426, 485, 583 , 595 , 596, 756, 775, 801 , 842, 867 
Ferranti-Shirley viscometer 250, 654 
Ferritin 130 
Feta cheese I, 12, 123, 257, 499 
Filipin 535 
Film 477, 843 
FIRA-NIRD extruder 198, 484, 524, 808 
Firmness 5-7, 10, 16, 21, 37, 40, 87 , 115, 127, 

133, 136, 147, 152, 161 , 165, 176, 179, 198, 200, 
206, 210,222, 223, 226,234, 244,247, 271, 272, 
283-285, 287-289, 316, 317, 323, 324, 327, 355, 
366, 375, 387, 388, 398, 404, 406, 408, 414, 415, 
420,421,432, 434, 469,474, 502, 513 , 519 , 525, 
526, 531,533, 542, 553, 564, 568, 577 , 593 , 609, 
612, 624, 625 , 647 , 649 , 658 , 661, 664, 669, 705, 
726, 732, 742, 750, 774, 779, 788, 790, 832 

Flour 812 
Flow curve 149 
Fluorescence microscopy 124, 344, 372, 

392, 412, 706 , 872 
18, 19, 70, 75, 77' 103, 168, 195, 

528 , 583, 584 , 638, 650, 843 
21 

60, 134, 234 , 294 , 296, 513, 
517 , 523 , 870, 882 

Foam 

Forrnagraph 
Fracturability 

Freeze fracture 6, 15, 39 , 63 , 75 , 77 , 83, 84, 87 , 88, 
90-93,96, 195, 227, 229, 304, 316, 328-330, 333, 
389, 390, 392, 394, 395, 399, 403, 414, 449, 452, 
459, 477, 535, 544, 570, 595 , 597, 598, 610, 638, 
640, 644,678, 679 , 710,712, 715, 722, 763 , 765, 
793, 822, 829 , 835 , 861, 868 

Freeze-etch 95, 716, 717, 721 
Friction 29, 104, 118, 133 , 134, 461 , 491 
Frosting 462, 463 
Fruit 26 
Fudge 328 
Funnel 335, 791 
Galactomannan 473 
Galactose 354 
Gamma-globulin 81 
Gas 44, 392 
Gel 6-8, 13-15, 22, 26 , 29, 33, 44, 49, 73, 

84, 115, 127, 131 , 148, 154, 162, 164, 165, 169, 
173, 176, 181, 208, 213 , 228 , 249 , 270-273, 275, 
285, 286, 289 , 292-295, 310, 316, 317, 320, 321, 
323, 324, 329, 333, 334, 338, 339, 352, 379-381 , 
384-386, 388, 390-392, 396-398, 402-405, 407 , 
408, 415, 419, 434, 445 , 454, 456, 469, 470, 472, 
474 , 491-493, 504, 509, 512, 526 , 528, 539, 550, 
551, 561, 592, 607, 615, 635, 636, 669 , 705-707 , 
710, 711, 713 , 724, 729, 730, 740, 742, 749, 750, 
756,761,764,772, 774 ,777,778, 814, 815 , 817, 
822, 829, 845, 848, 868, 870, 871 , 874, 876-882 
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Gelatin 29, 195,407, 551, 572, 764 , 870, 871 
Gelation 415 
General Foods gel characterization apparatus 781 
General Foods Texturometer 64, 65, 144, 266, 781 
Gibna Baida cheese 12 
Globule 4, 6-8, 12, 14, 17-19, 22, 23, 38-42, 63, 69, 

73-75, 77 , 78, 80, 85-88, 90, 93, 97, 100, 101, 
106, 107, 124, 126, 151, 166, 169, 195, 225 , 265, 
277. 278, 307. 328, 329, 336, 342, 381, 389, 391, 
394, 395, 401, 403, 406, 411, 414, 421, 422, 424-
428, 436,439, 447, 455,458, 459, 477, 502, 515, 
528, 535,541, 547, 570,571, 582, 583, 590, 595-
597, 602, 603 , 607, 626, 635, 637-639 , 641-646, 
675, 676,680, 681, 691,701, 717,718 , 723, 736, 
746,749,751, 752, 756, 763, 765, 793, 801, 814, 
821, 836-841, 845, 846, 865, 866, 869, 872 

Gloucester cheese 152, 647, 649, 737 
Glucono delta lactone 7, 78 
Glucono-delta-lactone 275, 316, 317, 321, 

323. 324, 390, 434 
Glutaraldehyde 6, 7, 12, 14, 18-20, 22, 44, 67, 

71, 78-80, 84, 132, 159, 169, 204, 219, 220, 
231, 264, 274, 292, 318, 325, 338, 353, 
354,361,381,385,390,394,405-407,409, 
410,412-414,428,436,441,457 , 478, 511, 
515, 529, 534, 544, 557, 567, 575, 590, 
599, 600, 607, 608, 610, 678, 687, 688, 
689,714,754-756,770,793,807, 822, 826, 
829. 852, 872 

Glycomacropeptide 
Glycopeptide 

616, 741, 742, 751, 848 
341 

86, 372, 539 
354 

Goat milk 
Gold 
Golgi apparatus 73, 88, 424, 427, 710, 719 
Gouda cheese 54, 133, 142, 161,280,307, 

325, 384, 388, 395, 418, 499, 501, 523, 
594, 649, 665, 718, 737, 767 

Grana cheese 55, 56 
Grana Padano cheese 135 
Granule 38, 124, 126, 360, 388, 392, 403, 

Grittiness 
Gruyere cheese 
Gum 

409, 411 , 574, 608, 610, 688, 706, 867 
41,552 

51, 124, 126, 684, 687, 727,775 
68, 473, 537, 579, 871 

60, 135, 142, 224, 303, 313, 325, 
509, 513, 558, 632, 780, '/84, 827 

870 
89, 117, 149, 358, 606, 609, 613, 614, 

682, 705 , 723, 735, 761, 765, 777, 797 

Gumminess 

Gums 
Haake 

Hardness 41, 60, 61, 135, 144, 153, 163, 170, 
171, 180, 183, 189,207,224, 234-237,263, 
267 , 302, 303, 313, 325, 327, 351 , 359, 
360, 418, 421, 479-481 , 484, 486, 506, 509, 
511, 513 , 517, 519, 521, 524, 558, 593, 
605, 621 , 632, 646, 727, 728, 749, 767, 
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780,784,795, 805, 827, 857,858, 870, 874 
Harz cheese 452 
Heat capacity 238 
Helipath 442, 510, 601 
Herschel-Bulkley model 190, 358, 613, 735 
Hexland 399, 412 
Honey 48, 463 
HPLC I , 16, 513, 561 , 628 , 858 
Human milk 86, 97, 116, 129, 265, 

372, 516, 573, 681 
Humectant 487 
Ice cream 8, 23, 24, 33, 39-42, 45, 63, 74, 75, 

90, 145, 150, 244, 260, 261, 276-279, 300, 
394, 395, 460, 477, 515, 519, 537, 550, 
572, 579, 637, 666 , 699, 723, 727, 736, 
743, 745-749, 803, 821, 860, 863 

Image analysis 11, 36, 532, 684, 688, 770 
Imitation cheese 126, 245, 294, 340, 343, 500, 

506, 511, 532, 586, 766,794, 806, 870, 871 
Immunology 130, 353 
Impact testing 294, 491 
Inner Mongolian cheese 589 
Instron 16, 27, 29, 48, 57 , 58, 60, 61, 64, 65 , 

120, 121, 133, 135, 136, 142-144, 158, 161 , 191 , 
201, 202,205, 209, 210,224, 235, 237, 243, 247, 
255, 283,284, 294, 303, 311, 313, 366, 373, 406, 
420,430,431,492,493,496,498,503,509,511, 
513, 517, 519, 522, 532,539, 540, 546, 553, 558, 
561, 568, 585, 605, 619,624, 625, 631 , 634, 665, 
682,705,735,737,738 , 749,750,757, 761,767, 
773, 795, 805, 827, 833, 855, 858, 870, 871, 874 

Interface 6, 18, 19, 23, 40, 41, 70, 75, 
128, 169, 278, 331, 394, 477, 572, 590, 
650, 721, 751, 804, 843 

Iodine value 
Ion beam sputtering 
Italian cheese 
Italico cheese 
Kariesh cheese 
Kashkaval cheese 
Kefir 
Ketchup 
Koha 
Kramer cell 

La Serena cheese 
Labneh 
Lactalbumin 

5, 360 
441 

522, 540 
135 

3, 325 
123 , 282 , 325, 395 

204, 392, 534, 557. 762 
190, 462 

303 
65, 177, 182, 206, 282, 
475, 694-696, 739, 781 

237 
789 

169, 194, 251, 392, 493, 
567. 634, 716, 758 , 826 

Lactate 69, 378, 548, 562, 850, 851 
Lactic acid 509, 513 
Lactic acid bacteria 56, 68, 204, 378, 388, 

390-392, 395, 398, 557. 575 , 587. 
588, 628-630, 705 , 762, 797 

Lactoglobulin 18, 82, 92, 164, 165, 169, 194, 251. 
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317, 318, 320, 392, 397, 405 , 406, 491 , 493 , 560, 
567, 615, 669, 710,716, 740, 758, 826 , 829 , 875 

Lactose 8, 23, 31, 42, 43, 98, 99, 104, 107, 
llO, ll2, 125, 144, 220, 230, 239-241, 254, 282, 
347 , 354, 357, 365, 389, 391-393,395, 400,401, 
424, 444, 450, 488, 519,536, 537 , 571, 577, 579, 
667, 692, 693, 697, 809, 813 , 828, 845, 855, 864 

Lecithin 381, 861 
Lectin 354 
Leicester cheese 133, 196, 647 
Lettuce 58 
LFRA texture analyzer 
Light scattering 

6, 7, 165, 467, 750, 789 
79, 95, 299, 348, 

349' 518, 719' 834, 835 
575 Limburger cheese 

Linoleic acid 
Lipid 

14, 756 
14, 17, 18, 82 , 84, 253, 276, 343, 

381 , 424, 426-428,477,502,507, 508,541, 
571, 689, 751, 756, 842, 845 , 864, 866 

Lipolysis 38, 87, 448 
Lloyd testing machine 492 
LM 6, 8, 23, 35, 36, 39, 40, 54, 69, 78, 92, 99, 

101 , 102, 124, 126, 141, 185, 188, 195, 204, 246, 
256, 287 , 290,291 , 331 , 332, 339, 343, 344, 347, 
372, 391, 392, 395, 412, 416, 436, 438, 450, 456, 
477 ' 507' 508, 515 , 528, 532, 534, 562, 570, 573, 
590, 622, 635, 667, 684, 688,703, 706, 723, 756, 
766 , 774, 803, 809, 821, 824, 853, 869 , 872 

Lubricated squeezing flow 29, 118, 119, 
121, 133 , 134, 161, 280 

Maillard reaction 22, 697 
Margarine 33, 47 , 53, 141, 171 , 183-185, 

187, 189, 215, 217, 233, 327, 330, 332, 
383, 462, 463 , 555, 638, 867 

Marshmallow 
Maturo meter 
Mayonnaise 

Meat 

58 
53 

26, 47 , 48 , 117, 137, 215, 
217, 332, 345, 462 , 463, 822, 873 

344 
Meat binder 401 
Meltability 700, 701 
Melting 24, 35 , 40, 41, 54, 121, 124, 

207, 211, 234, 245, 313, 343, 365, 416 , 439, 442, 
443,449 , 450, 461, 500,502, 503, 506, 519,537 , 
572, 583,593, 603, 604,634, 638 , 640, 661, 678, 
685,702,718,734,743,747,757,763, 766,793, 
794, 806 , 809, 842, 857, 860 

Membrane 6, 8, 17, 18, 25, 38, 40, 41, 69, 82, 
86, 88 , 97, 100, 107, 126, 137, 151, 169, 225, 
265, 279, 291, 308, 342, 389, 391, 392, 394, 395, 
401, 403 , 414, 424-428, 455 , 458, 472, 515, 535, 
541, 547,570, 571, 583 , 584, 602, 725, 751,755, 
756, 763, 765 , 814, 826, 841, 865, 866 

Meshanger cheese 177, 178, 180, 587, 588, 647 
Mexican white cheese 558 
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Micelle 6, 12, 18-20, 22, 39, 40, 42, 46, 49, 66 , 
67, 69-71, 73 , 75, 79, 80, 84, 90, 91 , 94, 113, 
114, 116, 127, 129-132, 139, 154, 159, 165, 169, 
180, 197, 208,220, 227,229, 231 , 240, 249, 259, 
264, 269,275 , 283, 286, 292, 293, 295, 297 , 299, 
304, 305, 308, 315, 320, 322, 329, 333, 348-350, 
353, 354, 361, 380, 385, 388-392, 394, 395, 397, 
398, 401,402, 404, 405,407 , 413, 435, 436 , 441, 
444, 445, 452-454, 456, 457, 459, 478, 499, 502, 
511, 518, 529, 543-545,548, 551, 553, 554, 560, 
567, 570, 571, 590, 591, 595-597,602, 607, 616, 
617, 622,655, 672, 676, 678 , 679, 681, 683, 690, 
691, 708-712, 714, 715, 717 , 719, 720, 722, 740, 
754, 755 , 756, 758 , 760, 761, 770, 788 , 789, 797, 
799, 802, 811, 821 , 826, 829, 830, 834, 835, 844, 
845, 848, 869, 872, 880 

Micelles 11, 96 
Microwave 603, 636, 725, 805 
Milk I, 5-14, 16, 17, 20-23 , 26, 27, 30-32, 

34, 35, 37-43, 46, 49, 66, 67, 69-71, 73, 74, 76-
81, 83, 84, 85-88, 90, 94, 97-109, 111-116, 123, 
125-127, 129-132, 136, 139, 144, 150, 151, 155, 
157, 158, 159, 162, 164-167, 169, 173, 174, 181 , 
191, 193, 197, 208 , 211, 213, 214, 218-222, 225, 
227-229, 231 , 237-242, 246-249, 251-256, 258, 
260, 264, 265, 270-273, 275, 278, 282-287' 289-
295, 297 , 299, 301 , 303-306, 308-310, 314-317, 
319-324, 327, 328, 333, 334, 335, 336, 341, 342, 
344, 346-350, 352, 354-356, 358, 360, 361, 364, 
369-372, 375, 377' 379, 380, 385, 386, 388-395, 
397 ' 398, 400-408, 411-413, 415 , 421-429, 433-
436, 441, 444, 445, 448, 454, 456-460, 468-472, 
474, 477 , 478 , 482, 483,485 , 489 , 494, 499, 507, 
508, 510, 511, 512-514, 516, 518, 523, 526, 529, 
531-535, 539, 541, 543-548, 551-553, 559-561, 
563, 567, 570, 571, 573 , 577, 578, 581, 588, 591, 
592, 595-600, 606, 607, 609-611, 614, 616, 622, 
626, 627-630, 634, 636-638, 646, 650, 658, 662, 
664, 666-670, 672, 676, 678-681, 686, 689, 690, 
691, 692, 695, 696, 705-708, 710-715, 718, 719, 
722-724, 727, 730 , 733 , 740-742, 744, 748, 749, 
751-756, 758 , 760, 761, 763 , 764, 766, 767 , 770, 
774, 776-778,784, 787, 788, 790, 797, 798, 801-
803 , 805 , 811, 814-817, 821, 823-826, 829, 835-
842, 844-846, 848, 849, 851, 854, 856, 859, 861, 
862, 864-866, 869, 873, 876-882 

Milk chocolate 61, 328 
Milk powder 7, 12, 43, 76, 83-85 , 98-107, 109, 

lll, 112, 125,219, 239-242,284,388, 395, 
400, 402, 469, 532, 571, 598, 611, 668, 
692, 823-825, 856 , 859 

Milk protein 
Milled curd junctions 
Mish cheese 
MIT denture tenderometer 

717, 805 
410 
325 

651-653,781 
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Modulus 26, 28, 33 , 34, 47, 127, 136, 138, 
146, 152, 162, 235, 379, 380, 420, 430, 
432, 493, 501 , 512, 513 , 532, 550, 555, 
582-584,592,615 , 622,647,649, 658,665, 
736,765, 807 , 817 , 829, 848 , 860, 876-881 

Moisture content I, 16, 34, 98, 102-105, 109-111, 
123, 136, 144, 156, 160, 178, 179, 182, 
209-211 , 219,236,237,240,267,268,290, 
307, 325, 334, 406 , 418 , 423 , 430, 444, 
479, 497 , 499 , 506, 512, 530, 531 , 532, 
571, 577, 587, 588, 591 , 593, 596, 599, 
609 , 634, 647, 649, 658 , 664, 685 , 695, 
702, 703, 750, 767, 775, 795, 810, 812, 
813, 823, 848, 849, 852 

Mold 72 
Mono glyceride 87, 145 
Montasio cheese 135 
Mozzarella cheese 134, 142, 170, 362, 384, 

392, 442, 443, 503 , 586 , 603 , 647, 
649, 757 , 794, 795, 806, 858, 870, 
871 , 872 

MTS Tensile Testing machine 160, 700 
Muenster cheese 503, 647, 649 
Mustard 47 , 190, 401, 463 
Nametre 607,741,742 
Nepalese cheese 589 
NlRD extruder 485 , 486 
NMR 81, 89 , 234, 247, 351 , 476, 488, 829 , 830 
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