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Editorial

Sweet treats and dairy on display.

Innovations
New products in the dairy world, from drinking
milk to yoqurt, spreads, cheese and ice cream.

Dairy business

News and views from the global dairy industry.
For regular industry news updates,

visit www.foodbev.com/dairy

Dairy tech focus
Manufacturing, processing and packaging news.

Events diary
Upcoming events for your diary.

Fi Europe preview
The largest show in the functional ingredients
calendar in Europe.

Market Report

India: a market sector growing by leaps and bounds.

Packaging insight
End of line palletising, shrink-wrapping
and pallet-lifting.

Lab Innovations
Meeting the needs of laboratory professionals.

World Dairy Summit

The Yokohama Children and Milk Conference.

Event previews
EDF World Dairy Forum, Anuga in Cologne,
Packaging Innovations.

International cheese awards
Review of winners at the Nantwich International
Cheese Awards.

Products and services
Dairy Innovation classified advertising.

Expert opinion
Sophie Neilan of Falcon speaks out on
‘Pure Indulgence’.
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Natasha Bowes reveals the
inspiration behind Bio-tiful
Dairy's organic fermented

milk drinks.

SPECIAL
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A booming sector for
premium desserts at home
and eating on the go.

Optimising thermal
processing in dairy.

INGREDIENT
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Adding premium value
to dairy.




