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pressure-shift freezing and thawing 324
primary agglomeration 343
probability distribution function 108, 109
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reaction kinetic modelling 348–50
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riboflavin-binding protein (RfBP) 30–1
ripening of cheese 420–1
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S-values 212
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solvents 427
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surface plasmon resonance 284
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accelerated cheese ripening 421–2
monitoring 111, 112–13
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water 44
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Weltman model 168
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whey 366, 367
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whole milk powder 140, 202
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properties of milk 321
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