)
DAIRY
Science

Volume 91 No. 1 January-February 2011 ‘
‘Technology

{ Dairy Science
&Technology

Formerly Le Lait

@ Springer



Dairy propionibacteria as human probiotics: A review of recent evidence
F.J. Cousin - D.D.G. Mater - B. Foligné - G. Jan 1

A new liquid chromatography method for the simultaneous and sensitive
quantification of lactose and lactulose in milk
R. Schuster-Wolff-Buhring - R. Michel - J. Hinrichs 27

Extreme frequencies of the ag-casein “null” variant in milk from Norwegian dairy
goats—implications for milk composition, micellar size and renneting properties
T.G. Devold - R. Nordbg * T. Langsrud - C. Svenning - M.J. Brovold - E.S. Sgrensen -

B. Christensen - T. Adngy * G.E. Vegarud 39

Waste valorization: Recovery of lactose from partially deproteinated whey
by using acetone as anti-solvent
S.R. Patel - Z.V.P. Murthy 53

Diversity and functional properties of Lactobacillus plantarum-group strains
isolated from ltalian cheese products

M.B. Pisano - F. Patrignani - S. Cosentino - M.E. Guerzoni - C.M.A.P. Franz -

W.H. Holzapfel 65

Indexed/abstracted in Academic Search, CAB Abstracts, CAB International, CAS, Current
Abstracts, Current Contents/ Agriculture, Biology & Environmental Sciences, EBSCO, Food
Science and Technology Abstracts, Global Health, Google Scholar, IBIDS, OCLC, Science Citation
Index, Science Citation Index Expanded (SciSearch), SCOPUS, Summon by Serial Solutions.

Instructions for Authors for Dairy Science and Technology are available at
http://www.springer.com/13594.

@ Springer


http://www.springer.com/13594.

