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Sommario/riassunto Throughout the world, milk and milk products are indispensable
components of the food chain. Not only do individual consumers use
liquid milk for beverages and cooking, but food manufacturers use vast
quantities of milk powder, concentrated milks, butter, and cream as
raw materials for further processing. Effective quality assurance in the
dairy industry is needed now more than ever. This completely revised
and expanded Third Edition of Dairy Microbiology Handbook,
comprising both Volume I: Microbiology of Milk and Volume II:
Microbiology of Milk Products, updates the discipline's authoritativ
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"This book reviews, integrates, and synthesizes research on emotional
labor and emotion regulation conducted over the past 30 years. The
concept of emotional labor was first proposed by Dr. Arlie Russell
Hochschild (1983), who defined it as "the management of feeling to
create a publicly observable facial and bodily display" (p. 7) for a wage.
A basic assumption of emotional labor theory is that many jobs (e.qg.,
customer service, healthcare, team-based work, management) have
interpersonal, and thus emotional, requirements and that well-being
and effectiveness in these jobs is determined, in part, by a person's
ability to meet these requirements"--



