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This informative treatise offers a concise collection of existing, expert
data summarizing the composition of milk. The Handbook of Milk
Composition summarizes current information on all aspects of human
and bovine milk, including: sampling, storage, composition, as well as
specific chapters on major and minor components such as protein,
carbohydrates, lipids, electrolytes, minerals, vitamins and hormones.
The book also features comprehensive coverage of compartmentation,
host-defense components, factors affecting composition, composition
of commercial formulas, and contaminants.* Rel
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The production process of sensitive users is easy to interrupt due to
voltage sag, resulting in a lot of economic losses. A method to evaluate
the economic losses of sensitive industrial users due to voltage sag is
provided in this guide. This document specifies the costs of power
quality monitoring and voltage sag mitigation projects for power users,
proposes the economic loss indexes due to voltage sag, and introduces
the technical and economic evaluation method of voltage sag
mitigation projects. This document gives the process of evaluating the
economic loss due to voltage sag and the decision-making of
mitigation scheme, and recommends the experimental method of
testing user equipment and production line.



