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Acetolactate, production, lactic cocci, 227
Adenosine triphosphate, milk, effect of parity,

stage of lactation, 49
Aeromonas hydrophila, proteinase, 97
Antitrypsin, milk, effect of parity, stage of lactation,

49
Asses, horses, zebras, milk composition, interspecies

variation, 57

Bacillus subtilis, proteolytic enzyme, accelerated
cheese ripening, 239

Buffalo, colostrum gels, 117

Caesium, complexing compound, metabolism, 1
Calving, season, milk-composition, -yield, effect on,

171
Casein(s), antimutagenic activity, pepper-induced

mutagenicity, Salmonella typhimurium, 435
chain dynamic, effect of polyphosphate binding,

401
goat, gel electrophoretic study, 413
micelles, cross-linked by colloidal calcium phos-

phate, 189
pH-induced dissociation, 529

mineral acid, isoelectric precipitation, skim milk,
179

modification, reducing sugars, 539
Cheddar cheese, juice, composition, 255

ripening, accelerated, bacterial survival, 597
Cheese, ewes' milk, micrococcaceae, 271
Cheese manufacture, from concentrated ultra-

filtered milk, 465
Cheese ripening, accelerated, proteolytic enzymes,

2 microbial sources, 239
La Serena, chemical, Theological characteristics,

changes, 457
microflora, changes, 449

proteolysis, spectrophotometric assay, 585
Cholesterol, in milk fat, 361
Coagulation, milk proteins, heated, casein particles,

size, effect of added urea, 39
pH, effect of, 205

milk, rennet, refractometric signal, 81
Colostrum gels, buffalo, 117

Dried milk, storage stability, high temperature,
125

Enzymes, see also individual names
milk-clotting, identification, 221

Equids, milk composition, variation, 57
Ewes, milk, cheese, micrococcaceae, 269

ripening, chemical, rheological characteristics,
changes, 457

microflora, changes, 449
contamination, cows milk, detection, 121
production, glutathione levels, 345

Fat, analysis, milk, reference milk system, 355
content, milk, factors affecting, 171

Filled cheese, oils, determination, modified rapid
Gerber method, 113

Friesian Jersey cows, milk-composition, -yield,
comparison, 171

Goats, California Mastitis Test, 309
casein, gel electrophoretic study, 413
mammary gland, milk, distribution, 41
milk production, pregnant, mated out of season,

487
Growth hormone, lactation, effect on composition,

milk, sheep, 479

Heat stability, see Coagulation, milk proteins,
heated

Heat treatment, milk, heated surfaces, interface
energetics, 551

UHT, forewarming, deposit formation, milk,
quality, 563

Horses, zebras, asses, milk composition, interspecies
variation, 57

Kluyveromyces marxianus, thermostability, milk,
423

La Serena, ewes' milk cheese, ripening, chemical,
rheological characteristics, changes, 457

microflora, changes, 449
Lactation, sheep, growth hormone, effect of, 479

stage, milk-composition, -yield, effect on, 171
parity, effect on adenosine triphosphate, somatic

cell count, antitrypsin content, milk, 49
Lactic cultures, whey proteins, denaturation, 443
Lactobacillus helveticus, proteolytic enzyme, ac-

celerated cheese ripening, 239
/^Lactoglobulin, ic-casein, interaction, heated, 67
Lactose, content, milk, factors affecting, 171
Leuconostoc spp., acetolactate production, 227
Lipolysis, UHT treatment, milk, 373
Listeria spp., recovery, dairy products, agar media,

579

Machine milking, teat cups, non-return valves,
comparison, conventional clusters, 505

increased vacuum, 495
Mammary gland, see also Udder

goats, protein metabolism, 143
lysosomal enzymes, epithelial tissues, 339
teat canal, xanthine oxidase, antibacterial, 25

Mastitis, control, multi-valved milking machine,
value, 155

goats, California, test, 309
Staphylococcus aureus, killed, neutrophils, effect of

oxygen concentration, milk, 513
therapy trials, errors, 315

Milk(s), alkaline proteinase (review), 609
fermented, technological aspects (review), 281
quality, UHT treated, 563
reference system, fat, protein, measurement, 355

Milk composition, assessment, variation, 109
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Milk composition (ami)
equids, variation, 57
fat, protein, lactose, factors affecting, 171

Milk fat, breakdown, see Lipolysis
cholesterol, distribution, 361

Milk powders, see Dried milk
Milk processing, fouling, microfiltration membrane,

381
yeast lactase, thermostability, 423

Milk production, ewes, glutathione levels, 345
goats, pregnant, mated out of season, 487

Milk protein(s), analysis, reference milk system, 355
breakdown, see Proteolysis
factors affecting, 171

Milk yield, factors affecting, 171
Milking, bacterial contamination, milk, 33

by machine, teat apex, thickness, changes, 331
hydraulic, milking conditions, influence, 15

Milking machine, multi-valved, udder infection,
control, 155

Milking time, milk-composition, -yield, effect on,
171

Myzithra cheese, quality, whey protein retention,
247

Plastein, synthesis, whey proteins, cheese manu-
facture, 547

Proteinase, from Aeromonas hydrophila, 97
from Pseudomonas fluorescens, purification, 217

Proteins, see also Milk proteins
metabolism, mammary gland, goats, 143

Proteolysis, UHT treatment, milk, 373
Pseudomonas fluorescens AH-70, heat stable

proteinase, purification, 217

Rennet, coagulation, milk, heated, pH adjustment,
influence, 205

refractometric signal, 81
Renneting, kinetics, 521

Scanning electron microscopy, study, fouling,
membrane, milk processing, 381

Skim milk, acid casein precipitation, kinetics,
179

pH, effect of temperature, 277
Somatic cell count, cream, whipping properties,

89
milk, effect of parity, stage of lactation, 49

Staphylococcus aureus, detection, teat canal,
603

killed, neutrophils, effect of oxygen concentration,
milk, 513

Streptococcus diacetylactis, acetolactate pro-
duction, 227

S. salivarius, subsp. thermophilus, production,
569

Teat, apex, thickness, changes, machine milking,
331

canal, inflammation, detection, N-acetyl-/?-glucos-
aminidase, 603

Teat cups, non-return valves, comparison, con-
ventional teat cups, 505

increased vacuum, 495

Udder, infection, control, multi-valved milking
machine, 155

UHT treatment, milk, lipolysis, proteolysis, 373
products, storage stability, high temperature, 125

Whey proteins, cheese manufacture, plastein syn-
thesis, 547

denaturation, lactic cultures, 443
emulsifying capacity, 197
retention, Myzithra cheese, 247

Whipping, properties, cream, somatic cell count,
influence, 89

Xanthine oxidase, teat canal, antibacterial, 25

Yeast lactase, thermostability, milk, 423

Zebras horses, asses, milk composition, interspecies
variation, 57
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