- o R

milchWISS@Nschaft
milk science international

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

Wissenschaftliche Redaktion / Scientific Editor: Prof. Dr. W. Heeschen

Wissenschaftlicher Beirat / Scientific Advisers: Dr. H.P. Bachmann, Dr. J. Brdunig, Prof. Dr. K. Heller,
Prof. Dr. W. Kneifel, Prof. Dr. U. Kulozik, Prof. Dr. J. Schrezenmeir, Prof. Dr. H. WeindImaier

Volume 66 mm B 4747 E MILCAD 66 (3) 233-348 (2011)

Aus dem Inhalt / From the content:

Effect of somatic cell count on milk composition

Proteolytic activity of calf rennet and selected milk coagulant substitutes

Effect of high pressure treatment on properties of the milk emulsion phase

Heat treatment of milk and status of complexation between casein micelles and whey protein
Antimicrobial effect of peptides isolated from milk fermented with Lactobacillus helveticus
Manufacturing processes and whippability and stability of dairy cream

Optimization of ELISA method for detection of bovine B-lactoglobulin in sheep milk
Nutritional advantage of protein fraction in equine milk

Effect of heat treatments on characteristics of buffalo Feta type cheese

Bioconversion of linoleic acid into conjugated linoleic acid by lactic acid bacteria

Inactivation of pathogens in milk by bacteriocins in combination with the lactoperoxidase system

www.milk-science-international.com



MILCHWISSENSCHAFT - MILK SCIENCE INTERNATIONAL

ZEITSCHRIFT FUR ERNAHRUNGSFORSCHUNG UND LEBENSMITTELWISSENSCHAFTEN
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.66 + Nr/No3 +« Kempten =+ MILCAD 66 (3) 233 - 348 (2011)

ORIGINALARBEITEN / ORIGINAL PAPERS
PREISEGOLAVICIUTE-MOZURAITIENE, D. MALAKAUSKAS, M LIUTKEVICIUS, A., SAVICKIS, S., SERNIENE, L.:

The effect of functional liquid whey fed to dairy cows on milk yield, composition and quality .............cccccc...... 235-237
KELAVA, N., KALIT, S., JASMINA HAVRANEK, J., KONJACIC, M. IVANKoVIC, A.: Effect of somatic cell count

on milk composition from individUalildde e Ua s, e S S 237-239
Jacos, M., JArRos, D., RoHm, H.: Proteolytic activity of traditional calf rennet and selected milk coagulant

SUDSTHIUTES . .. cxssnivisssmnvanmem siasssrnmitossansmns s o ai i e e 240-244
SHARAN, S., KANsAL, V.K.: Effect of feeding probiotic Dahi containing Lactobacillus acidophilus and

Bifidobacterium bifidum on enzymes that catalyze carcinogen activation and detoxification in rats ................. 244-247
KIELCZEWSKA, K., STANIEWSKI, B., BRANDT, W., CZERNIEWICZ, M., SMOCZYNSKI, M.: Effect of high pressure

treatment on selected properties of the milk emulsion phase ..., 248-250
ALAZZEH, A.Y., IBRAHIM, S.A., AzzEH, F.S., SONG, D., SHAHBAZI, A., ABUGHAZALEH, A.A.: The effect of

chemical mutagenesis on the activity of a- and B-galactosidases in Lactobacillus reutefi................cc.ccccccuuu.. 251-253

LIESKE, B.: The effects of direct and indirect ultra high heat treatment of skim milk on the status of

complexation between casein micelles and Whey Protein ..o e 254-257
WANG, D., ZHANG, X.: Front-face fluorescence spectroscopy as a tool for rapid detection of reconstituted

IR T R £ T oL Becunads divoutumimns et sosdensto sinnsnbons sninbeshoss iuase vnssbassnshone Shbussmans stans o ves 258-261
SINGH, B., SINGH, R. : Antimicrobial effect of peptides isolated from bovine milk fermented with

e ) e S L T s e 1 262-265
SADEGHI, M., MOHAMMADIFAR, M.A., KHOSROWSHAHI, A., MADADLOU, A.: Rheological properties of acid

casein gels made by acidification with gluCON0-8-1aCtONE ........coiuiiiiiiiiiiiie e 265-269
INOUE, K., |HARA2, K. UF{AKAWAT, K., TAKETSUKA', M., OcHP?, M., IcHIHASHI, N., IWATSUKI, K., Toko, K.: Effect

of manufacturing processes on whippability and stability of dairy cream ...........cccocciiiiiiiiiiiiinieee 270-273
HALDAR, L.B., GANDHI, D.N., MAJUMDAR, D.: Principal descriptors of probiotic attributes of Bacillus isolates ........ 274-277
ZELENAKOVA, L., ZIDEK, R., CANIGOVA, M. Optimization of ELISA method for detection of bovine

B-lactoglobulin in sheep milk and sheep Milk ProAUCES .......cccuiiiiiiiieiiee e 278-281
CHANG, O.K., LEE, B.O., HUMBERT, G., SAULNIER, F.: Nutritional advantage of protein fraction in equine

milk as compared to bovine-MilK.........couaemiemesssesaessinemssansesosmsnsssnnesssssssssssnssses seusasasesbsnnsimisba TR 282-285
VALNEGRI, L., PANSERI, S., FRANZONI, M., ANTONIAZZI, V., SONCIN, S., SONCINI, G., CHIESA, L.M.: Chemical

composition, fatty acids profile and food safety criteria to characterise an artisanal Italian mountain

cheese from goats grazing ON PASIUIES..........ccrcumciraimiriasiriesnmeiiiassinsareiasasessssniasssnbasnassednsasas iy s USRS 286-289
KUMAR, Sa., KANAWWIA, S.K., KUMAR, Su.: Effect of different degree of heat treatments on sensory and

biochemical characteristics of buffalo Feta type cheese during ripening ..........cccccceiieiiiiiiiiiiciinneeie e 290-293
ARsLAN, S., OzDEMIR, F.: Occurrence and antimicrobial resistance of Staphylococcus aureus in

aTeaal=Taqb=To [N o] g =T=T T PP 294-297
GuRsoy, O., YiLMAZ, Y., OzeL' S., Con, A.H.: Bioconversion of linoleic acid into conjugated linoleic acid

by lactic acid bacteria isolated from ChEESEe .........coeiiiiiii it e e st ea s s e e e 297-299
WROBLEWSKA, B., KALISZEWSKA, A.: Immunoreactive and allergenic properties of fermented milk

products present on the POliSh Market ..o e e s s aa e e e e s ennnne 300-303
CARDAK, A.D., YiLMAZ, M.: Survey of the bacteriological quality of dairy products in the province of Aydin,

TUPKEY «evnesuressnssutunssesssnnsssssaseses snnsssinn iisnssnnasshnsosannssnsssonssonnssssnse shasstda s manauenan sy et OUNE TR 304-306
ReN, D., WANG, D., Huo, G.: Protein digestibility, available lysine and amino acid profiles in commercial

milk-based infant formula of ChiNa .........ccccieeiimieirereesirersmmesianesasnnersienaeasusoairas s es e USRS 307-310
HassaN, O.A., SONG, D., IBRAHIM, S.A., ISIKHUEMHEN' O.S., SHAHBAZI, A., ABUGHAZALEHA, A.A.: Shiitake

mushroom (Lentinus edodes (Berk.) Singer) extract enhances the growth of lactic acid bacteria

b=Ta ol o] 1ilo (o) o= (o (=14 =10 1 AN g J PSPPSR 310-313
ARQUES,J.L., RODRIGUEZ, E., MEDINA, M.: Inactivation of Gram-positive pathogens in milk by lactic

acid bacteria bacteriocins in combination with the lactoperoxidase System ... 314-316
Referate, Kurzberichte, Schnellinformationen / Abstracts, Short Information .........ccccociiiiiiiiiiii e, 317-347
IMPIESSUM  .eeeeeieiiieciireeeeeeeiaeereesamreeeseeasmreeeeeeessameeersesasaneeereesissssessnsanseasmatetssentetoe e - 347




