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Celebrating a life devoted to dairy.
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New products in dairy - from milk to yogurt, spreads
and cheeses, snacks to ice cream and desserts.
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The Total Processing & Packaging Exhibition 2013.

Dairy tech focus
Manufacturing, processing and packaging news.

Dairy business
News and views from the global dairy industry.
For regular industry news updates,
visit www.foodbev.com/dairy
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Vitafoods Europe.
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Organic milk authenticity.
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Plastic packaging - rigid plastic growth
and innovation.
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Nantwich Cheese Show.
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Dairy Innovation products and service guide.
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Functional future
steve Galloway spoke with
Dr Fumiaki Abe, the general
manager of Morinaga Milk
Industry's Food Science and
Technology Institute about
how unique technologies and
ingredients have been key to
the company's success.
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Desserts
and snacks
Dairy desserts have come
a long way from simple pots
and high fat treats.
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Processing
automation
The latest developments and
trends in the automation of
dairy process plants.
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Pre and
probiotics
Developments in pre and
probiotics are providing
some interesting options
for product formulators.
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