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The economic importance of dairy powders and concentrated products
to dairy-producing countries is very significant, and there is a large
demand for them in countries where milk production is low or non-
existent. In these markets, dairy products are made locally to meet the
demand of consumers from recombined powders, anhydrous milk fat
and concentrated dairy ingredients (evaporated and sweetened
condensed milk). This volume is the latest book in the Technical Series
of The Society of Dairy Technology (SDT). Numerous scientific data
have been available in journals and books in recent years,



