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Sommario/riassunto Fluid milk processing is energy intensive, with high financial and
energy costs found all along the production line and supply chain.
Worldwide, the dairy industry has set a goal of reducing GHG emissions
and other environmental impacts associated with milk processing.
Although the major GHG emissions associated with milk production
occur on the farm, most energy usage associated with milk processing
occurs at the milk processing plant and afterwards, during refrigerated
storage (a key requirement for the transportation, retail and
consumption of most milk products). Sustainable alternatives a
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