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Proteins play an important role in nutrition, taste, allergies, texture, structure, processing and
yield performance. In the food industry, proteins are a key element of our diet and an important
ingredient for food technologists. The total protein component of milk is composed of numerous
specific proteins. Isolated milk protein products represent an important and valuable source of
protein ingredients due to their recognized superior nutritional, organoleptic and functional
properties. Milk protein is a rich source of essential amino acids and they have been the subject
of intensive research for an effort to unravel their molecular structure and interactions,
relationship between structure and functional attributes, interactions of proteins during
processing and, more recently, their physiological functions. Free fatty acids (FFA) in fresh milk
normally amount to less than 1% of the total milk fat, yet they are important because of their
effect on milk flavour. Now a day, the processing of milk is part of a highly organized and
controlled dairy industry, which produces and markets a multitude of dairy products. Functional
milk proteins are perfectly suited for use in the dairy sector of food production and the modern
food processing industry is placing more and more emphasis upon the utilization of protein
ingredients to provide specific functional properties to a wide range of formulated foods. In
recent years, there has been a great deal of progress in the understanding and management of
milk proteins across the production chain.

Some of the fundamentals of the book are surface tension of milk, lactose chemistry, milk
proteins, phosphorylation of milk proteins, comparative aspects of milk proteins, utilization of
milk proteins, heat stability of milks, heat stability of homogenized concentrated milk,
lysinoalanine in milk and milk products, heat coagulation of type a milk, syneresis of heated
milk, fatty acids in milk, milk gel assembly, mechanical agitation of milk, natural, leucocyte and
bacterial milk, grass and legume diets and milk production

This book provides a complete overview and offers insights into topics for more in-depth reading
on milk and milk proteins. The book covers chapters on milk proteins, biosynthesis & secretion
of milk proteins, utilization, types of milk proteins, phosphorylation, milk glycoproteins and many
more. It is hoped that this book will be very helpful to all its readers, students, new
entrepreneurs, food technologist, technical institution and scientists.
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