
Zeitschrift fUr Ernahrungsforschung und Lebensmittelwissenschaften
Journal of Nutrition Research and Food Science

Wissenschaftliche Redaktion / Scientific Editor: Prof. Dr. W. Heeschen
Wissenschaftlicher Beirat / Scientific Advisers: Dr. J. Braunig, Prof. Dr. K. Heller,

Prof. Dr. U. Kulozik, Prof. Dr. J. Schrezenmeir, Prof. Dr. H. Weindlmaier

NO.4 Kemplen B 4747 E



ZEITSCHRIFT FUR ERNAHRUNGSFORSCHUNG UNO LEBENSMITIELWISSENSCHAFTEN
JOURNAL OF NUTRITION RESEARCH AND FOOD SCIENCE

ORGAN DER GESELLSCHAFT FUR MILCHWISSENSCHAFT / ASSOCIATION OF MILK SCIENCE

WISSENSCHAFTLICHE REDAKTION / SCIENTIFIC EDITOR: PROF. DR. W. HEESCHEN

Vol. 65 Nr / No 4 Kempten MILCAD 65 (4) 349-464 (2010)

GOTO, K., URASHIMA,T., ASAKUMA,s., KOMODA,M., NAKAMURA,T., FUKUDA,K., WELLNITZ,0., BRUCKMAIER,R.:
Hexose, sialic acid and sialyllactose concentrations in the milk of dairy and non-dairy breed cows 352-356

LEFlER,D., ARNOULD,C., DUPLOYER,M.H., MARTIN,B., DUPONT,D., BEUVIER,E.:Effects of two different
diets on lactoferrin concentrations in bovine milk 356-359

VOIGT,D.O., SCHULER,Y., BLACK,E.P., Fox, P.F., KELLY,A.L.: Effect of high-pressure treatment on
Pseudomonas f1uorescens DSM 4358 and the action of its proteinase on sodium caseinate 359-362

SHARMA,R., RAJPUT,Y.S., POONAM:Dairy Ghee opposed to soybean oil attenuates diet induced hyper-
cholesterolemia in rats - method for maltodextrin estimation in milk 362-364

BULCA,S., TOLKACH,A., KUPFER,J., KULOZIK,U.: Impact of casein and whey protein content on
the renneting properties of UHT-treated microfiltrated milk concentrates 365-368

WISHON,L.M., SONG,D., IBRAHIM,SA: Effect of metals on growth and functionality of Lactobacillus
and Bifidobacteria............................................................................................................................................ 369-372

LAKATOS,E., KovAcs, A.J., NEMENYI,M.: Milk fat content determination by combined physical (microwave
and convective dehydration) method............................................................................................................... 373-376

HEIKURA,J., VIRTANEN,V., NIEMINEN,M., HOLAND,0., FILPPULA,S., VALKONEN,K.: Characterization of a
new variant of Finnish and Norwegian reindeer milk ~-Iactoglobulin 377-380

KOLAKOWSKI,P., MALINOWSKA.,M.,GERLICH,J.: The use of transoligosaccharide (TOS) propionate agar
medium with mupirocin for selective enumeration of bifidobacteria in dairy cultures and in fermented
dairy products.................................................................................................................................................. 380-384

SCHENKEL,P., HINRICHS,J.: Integrating new technologies of milk pre-treatment in soft cheese
manufacture - a systematic approach 385-388

KUMAR,S., RAI, D.C.: Effect of antioxidants and paraffin wax on the physico-chemical properties of
aerobically packaged buffalo milk Paneer at refrigeration temperature : 388-392

MEZDOUR,S., KOROLCZUK,J. :Zeta potential of sodium caseinate in water-ethanol solutions 392-395

GUPTA,A., MANN,B., KUMAR,R., SANGWAN,R.B.: Identification of antioxidant peptides in cheddar cheese
made with adjunct culture Lactobacillus casei ssp. casei 300 396-399

Celik, S.: Production and evaluation of set-type yogurts with carob bean molasses 400-403

ALFAIFI,M.S., STATHOPOULOS,C.E.: Effect of egg yolk substitution by sweet whey protein isolate (WPI),
on physical properties of Gelato vanilla ice cream 404-407

KUDELKA,W.: Chemical composition of natural bio-yoghurts during their storage 407-410

1I, C.P., PENG,J.L., DONG,B.S., ZHAO, H., Ou, L.C.: Formation of micelles and micellar calcium
phosphate-cross-linkage in artificial buffalo casein micelles 410-413

NASTAJ,M., S. MLEKO,S.: The effect of calcium chloride on rheological properties and stability of foams
obtained from different whey protein preparations 414-417

AHOLA,A.J., UUSI-RAuvA, J., TOSSAVAINEN,0., LOUNATMAA,K., GRONBERG,L., PIiRAINEN,L., POUSSA,1.,
MEURMAN,J.H., KORPELA,R.: Modifying the erosive potential of apple juice with milk constitutes 418-421

KIMOTO-NIRA,H., SUZUKI, C.,AOKI, R., SASAKI,K:; KOBAYASHI,M.,MIZUMACHI,K.: Comparison of the
anti-aging potential of Lactoccocus lactis strains and determination of the required feeding
period for senescence-accelerated mouse...................................................................................................... 421-424

GUJSKA,E., MICHALAK,J., CZARNOWSKA,M.: Determination of folates in some commercial milk
and fermented dairy beverages using high-performance liquid chromatography 425-428

Xu, R., lIu, N.: Effect of whey protein on the antifatigue ability in sedentary or exercised mice 428-431

Referate, Kurzberichte, Schnellinformationen / Abstracts, Short Information .432-462

Impressu m 462


