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Brucella abortus, presence in cheese 73
Brucella melitensis, presence in cheese 73
Bulk condensed milk, 21
processing of 23-4
Butter 49-59
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pasteurisation of 50-1
processing of 50-1
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npened cream 51-4
spoilage of 55
Buttermilk, traditional or natural, fermentation
of 77-8
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associated with butter 57
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production (Fig.) 62
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processing of 23-4
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spoilage of 28-9
sweetened 21
sweetened — processing of 24-5
sweetened — spoilage of 29
Cooling, in butter production 51
in ice cream production 99
Cooling and packaging, of processed cream 41
of yoghurt 84
Cream 3747
cultured — production of 78
definitions 37-8
fresh — as ingredient of ice cream 95
growth and survival of pathogens 43-6
mitial microflora 38
processing of 38-41
production of (Fig.) 39
spoilage of 42-3
Cream-based desserts, defimition 37
processing of 42
Cream ices, defimition 93
Crohn’s discase, caused by MAP 14
Cronobacter, growth and survival in dned
milk 32-3
in spoilage of processed milk 9
Cronobacter sakazakii, in dned milk, causing
neonatal meningitis 32-3
pathogen profile 150-1
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Dairy spreads 49-59
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spray drymng 26-7
Dned milk products 21-35
Emulsification, in production of dairy spreads
53
m production of ice cream 97
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71
Escherichia coli 0157 151-2
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outbreak of infection by 46
Escherichia coli O157:H7, survival in
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spreads 56
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Food hygiene legislation (EU) 119-43
Food safety critena, EU legislaton (Table)
133
Foot and Mouth Disease virus, in raw mulk 14
Freezing, in ice cream production 99
French ice creams, defimtion 93
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Fungal spoilage, of butter 55
of cheese 67-8
Fusarium, in cheese spoilage 68
Geotrichum candidum, m spoilage of bakers’
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Hard/low-moisture cheese, definition 61
Heat treatment, in processing of fermented
milk 83
in production of cream 40-1
in production of ice cream 98
High-pressure processing, of milk 7
High-temperature short-time treatment, in ice
cream production 98
Histamine, presence in cheese 74
Homogenisation, in processing of raw milk 5
in production of cream 40
in production of ice cream 98
HTST processes, in production of cream 40
Hygiene of foodstuffs, EU Regulation 121
Hygiene rules for food of animal origin, EU
legislation 125-31
Ice cream and related products 93-104
[ce cream, growth and survival of pathogens
101
ingredients 95-7
processing 94-9
production of (Fig.) 95
[ces, definition 93
[mmunoglobulins, effect on pathogens in
bovine milk 2
[rradiation, in processing of milk 7
Johne’s disease, caused by MAP 14
Kefir, production 80
Klebsiella, in spoilage of processed milk 9
Kluyveromyces, in spoilage of yoghurt 85
K luyveromyces marxianus, in spoilage of
cheese 68
Koumiss, production of 80
Lactic acid bacteria, as starter cultures (Table)
65
Lactic fermentations, of fermented milks 77-
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Lactobacillus, as starter culture n
thermophilic fermentation of milk 78-9
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starter culture in acid buttermilk production
79
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79 83
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Lactococcus lactis subsp. lactis, as starter
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Lactococcus mesenteroides subsp. cremoris, as
starter culture for ripened cream butter 51
[Lactoferrin, antimicrobial activity in bovine
milk 3
[Lactoperoxidase, bactericidal activity in
bovine milk 3
Late blowing, in cheese 68-9
Lben, fermented dairy product 78
[eaky butter, as result of inadequate working
in production 52
Legislation, EU food hygiene 119-43
Leuconostoc mesenteroides subsp. cremoris,
as starter culture for ripened cream butter 51
as starter culture in fermentation of
buttermilk 78
[Liquid milk products 1-19
Listeria monocytogenes, causing outbreaks of
disease associated with cheese 69
contaminant in butter 56-7
contaminant in ice cream 96,100, 101-2
growth in cream 44
growth in dairy spreads 57
growth in dried milk 32
growth in pasteurised milk products 11-2
growth in raw milk 10
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survival in fermented milks 86-7
survival of drying process in milk
processing 27
survival of thermisation of raw milk 4
Listeria spp., causing spoilage in cheese 63,
70-1
pathogen profile 152-3
Listeriosis, associated with butter 56-7
associated with cheese 69
associated with ice cream 102
associated with pasteurised milk products
11-2
Locust bean, as stabiliser in ice cream 97
Logic sequence, for application of HACCP
(Fig.) 107
Long-time pasteurisation, in ice cream
production 98
Lysozyme, effect on bacteria in bovine milk 3
Mala, fermented dairy product 78
MAP. as cause of Johne’s and Crohn’s disease
14
Mastitis, as cause of contamination in bovine
milk 1-2
Maziwa, fermented dairy product 78
Mesophilic fermentation, of milk 77-8
Microbacterium lacticum, survival of
pasteurisation process in butter 51
Microbial rennet, in cheese production 66
Microbiological critenia for foodstuffs, EU
legislation 132-40
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b
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of ice cream products 94
Microwaving, in processing of milk 7
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in spoilage of dned mulks 30
in spoilage of yoghurt 86
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in spoilage of yoghurt 86
Mucor miehei, use in coagulation in cheese
production 66
Mycobacterium avium subsp.
paratuberculosis, in pasteurised milk
products 14
Mycotoxins, presence in cheese 73
survival in fermented milks 88
Natamycin, as antifungal agent in packaging
of cheese 68
Natural antimicrobial factors, in bovine milk
23
NFMS, as ingredients in ice cream 95
Nisin, use in cheese production to prevent late
blowing 69
NIZO process, in production of npened cream
butter 51
Nordic sour milk, production of 78
Off-flavours, caused by Gram-negative
psychrotrophs in processed milk 9
Osmophilic yeasts, in spoilage of sweetened
condensed milk 29
Packaging, of butter 52
of dairy spreads 54
of ice cream 99
of processed cream 41
of processed milk 8
of yoghurt 84
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psychrotrophs in processed milk 9
Pasteunsation, of cheese 63
of dairy spreads 54
of raw mulk 5-6
time-temperature requirements S
Pasteunsed cream 38
Pasteunsed milk products 10-1
microbiological spoilage 8-9
Pathogen profiles 145-61
Pathogens, growth and survival in butter and
dairy spreads 56-7
growth and survival in cheese 69-74
growth and survival in cream 43-6
growth and survival in dned and
concentrated milks 30-3
growth and survival in fermented milks
86-9
growth and survival in ice cream 101
egrowth and survival in milk 10-5
Penicillium, 1n spoilage of butter 55
m spoilage of cheese 68
in spoilage of cream 43
in spoilage of dairy spreads 55
in spoilage of yoghurt 86
Penicillium frequentans, as contaminant in
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Pichia, as contaminant in ice cream 96
in spoilage of cheese 68
in spoilage of yoghurt 85
Plate-heat exchangers, use in pasteunisation of
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Poliovirus, survival in unpasteurised cheese 73
Polyoxethylene glycol, as emulsifier in ice
cream 97
Post-process contamination, mn ice cream 102
in milk 9
Probiotic cultures, in fermented products 89
Probiotic fermentation, of milks 79-80
Probiotic products, in production of yoghurt
84-5
Process hygiene cnitena, EU legislation 136-9
Processed cheeses, 67
Processed milk, filling and packaging 8
Processing, effects on microflora of bovine
milk 3-7
effects on microflora of concentrated and
dried milk 22-3
of butter and dairy spreads 50-3
of cheese 62-7
of cream 38
of fermented milk 81-4
Propionibacterium spp., causing
discolouration in cheese 69
Proteus, n spoilage of cream 43
Pseudomonads, in pasteurised cream 43
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in spoilage of condensed milk 28
in spoilage of processed milk 9
in spoilage of UHT processed milk 10
in stored raw milk 3
Pseudomonas fluorescens, in spoilage of
butter 55
in spoilage of cheese 68
Pseudomonas fragi, in spoilage of butter 55
in spoilage of cheese 68
source of contamination in ice cream 95
Pseudomonas nigrificans, in spoilage of butter
55
Pseudomonas putida, in spoilage of cheese 68
Pseudomonas putrefaciens, in spoilage of
butter 55
Pseudomonas spp.. in spoilage of cheese 68
Pseudomonas spp., psychrotrophic — 1n
spoilage of cream 38
Psychrotrophic bacteria, growth during storage
of raw milk 3
Pulsed-clectric field, in processing of milk 7
Registration of food business operators, EU
legislation 125
Rennet, in cheese production 66
Rhizopus, in spoilage of butter 55
in spoilage of yoghurt 86
Rhodotorula, in spoilage of butter 55
in spoilage of yoghurt 85
Ripened cream butter 51-4
Ripening, of cheese 66-7
Ropiness, caused by Gram-negative
psychrotrophs in processed milk 9
Saccharomyces, n spoilage of yoghurt 85
Salmonella, in cheese 63
in ice cream 97, 99
in pasteurised milk products 10-1
Salmonella enteritidis, as cause of food-
poisoning associated with cream 44
as cause of food poisoning associated
with ice cream 101
Salmonella spp. 153-4
as contaminants in cream 44
causing spoilage in cheese 71-2
growth and survival in dned mulk 31
i raw milk 10
Salmonella typhimurium DT40, as cause of
food-poisoning associated with cream 44
Salmonellosis, outbreaks associated with
cheese 69, 72
outbreaks associated with cream 44
outbreaks associated with dned milk 31
outbreaks associated with pasteunsed
milk products, 10-1
Salting, in production of butter 52
in production of cheese 66
Semi-softsemi-hard cheese, defimtion 61
Separation, in processing of raw mulk 5

172

in production of cream 39-40
Sherbet, definition 93
Shewanella putrefaciens, in spoilage of butter
55
Shigella spp., cause of illness associated with
cheese 73
Skimmed milk powder, production of (Fig.)
28
Soft cheese, definition 61
Soft-serve ice cream 100
Sorbets, definition 93
Sorbic acid, as antifungal agent in packaging
of cheese 68
Sorbitol esters, as emulsifiers in ice cream 97
Splits, definition 94
Spoilage, of butter and dairy spreads 55-6
of cheese 67-9
of cream 42-3
of dried and concentrated milk 28-30
of fermented milks 85-6
of ice cream 100-1
of processed milk 8-9
of sweetened condensed milk 29
Spray-drying, of milk 26-7
Stabilisation, of evaporated milk 25
Stabilisers, in ice cream 96-7
Staphylococcal food poisoning, outbreaks
associated with butter 56
Staphylococcus, presence in cheese 63
Staphylococcus aureus, as post-process
contaminant in cream 45
as post-process contaminant in ice cream
102
causing outbreaks of food poisoning 13-4
growth and survival in cheese 64. 72
growth and survival in
condensed/evaporated milk 30
growth and survival in dried milk 31-2
in contamination of butter 56
in dried milk — as cause of food
poisoning outbreaks 31-2
in pasteurised milk products 13-4
pathogen profile 154-6
survival in fermented milks 87-8
Staphylococcus intermedius, cause of food-
poisoning outbreak associated with butter 57
Starter cultures, in production of cheese 63-3
Starter failure, in cheese production 64
Sterilisation process, for milk 6-7
Sterilised creams 38
Stenhised mulk 9-10
Stirred milk, production of (Fig) 82
Storage and transport, of raw milk 3-4, 38-9
Streptococct, survival of pasteurisation
process in butter 51
Streptococcus thermophilus, as starter culture
for acid buttermilk production 79



as starter culture for cheese 63
as starter culture for yoghurt production
79, 83
as starter culture in thermophilic
fermentation of milk 78-9
Sugars, as ngredients in ice cream 96
Susa, fermented dairy product 78
Sweet curdling, caused by Bacillus cereus in
cream 42
caused by Bacillus cereus in milk 8
Sweetened condensed mulk 21
processing of 24-5
spoilage of 29
Temperature control, importance in transport
and storage of raw milk 3
Therapeutic fermentation, of milks 79-80
Thermisation, in processing of cheese 63
in processing of raw milk 4
Thermoduric organisms, mn spoilage of cream-
based desserts 43
in spoilage of milk 8
survival of pasteunisation 6
Thermophilic fermentation, of milk 78-9
Torula, as contaminant in ice cream 96
Torula cremoris, in spoilage of cream 43
Torulopsis, in spoilage of butter 55
in spoilage of sweetened condensed milk
29
in spoilage of yoghurt 85
Torulopsis sphaerica, in spoilage of cream 43
Toxins, in pasteurised milk products 15
Transport and storage, of raw milk 3-4, 38-9
Trichoderma harzianum, in spoilage of dairy
spreads 55
Tyramine, presence in cheese 74
UHT milk 9-10
UHT process, for milk 6-7
in ice cream production 98
UHT sterilisation processes, in production of
cream 41
Ultra-high-pressure homogenisation, in
processing of milk 7
Ultra-high-temperature creams 38
Ultra-sound treatment, in processing of milk 7
Untreated cream 38
Vacuum packaging, of cheese to prevent
mould growth 68
Value-added cheese 67
Verotoxigenic Escherichia coli (VTEC),
causing outbreaks of food poisoning 12
growth and survival in cream 46
in cheese 63
in ice cream 102
in pasteurised milk products 12-3
Villi, production of 81
Viral hepatitis, infection associated with dairy
products 46
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Viruses, m pasteurised milk products 14-5
VTEC, see Verotoxigenic Escherichia coli
Water 1ces, definition 93
Whipped cream, processing of 41-2
Whipping (whipped) cream, definition 37
Whole milk, fresh — as ingredient of ice cream
95
Working, in production of butter 52
in production of dairy spreads 54
Xanthan, as stabiliser 1n 1ce cream 97
Xerophilic moulds, source of contamination In
ice cream 97
Yakult, production 79
Yarrowia lipolytica, in spoilage of cheese 68
in spoilage of dairy spreads 55-6
Yeast, as indicator of post-process
contamination of milk 9
causing discolouration in cheese 69
in 1ce cream 97
in spoilage of butter 55
in spoilage of fermented milks 85-6
Yeast-lactic fermentations, of milk 80
Yersinia enterocolitica, causing outbreaks of
food poisoning 12
growth i dairy spreads 57
in pasteurised cream 45
in pasteurised milk products 13
pathogen profile 156-7
Yersinia spp., survival in fermented milks 88
Ymer, as type of buttermilk 78
Yoghurt 79
cooling and packing 84
frozen, definition 94
Zygosaccharomyces, as contaminant in ice
cream 96
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