
 Food Technology and Dairyقسم الصناعات الغذائیة 
 

N Title Responsibility Publish 
year 

Record 
Number Copies 

1 A Dictionary of Dairying. J. G. Devis. 1950  2038 2 

2 
A Guide to The Selection, 
Combination, and Cooking 
of Foods  

Carl A. Rietz. 1961-1965 1873 Vol.1 - 2 
Vol.2 - 1 

3 A Handbook of Food 
Packaging  Frank A. Paine. 1983 1941 1 

4 A Laboratory Manual of 
Milk Inspection  

by A. C. 
Aggarwala. 1961 2028 1 

5 A New Key to The Yeasts  J. A. Barnett. 1974 1862 1 

6 A Textbook of Dairy 
Chemistry  

Edgar Roberts 
Ling. 1956  2051 Vol.1-2 

Vol.2-2 

7 Active Food Packaging  edited by M. L. 
Rooney. 1995 2019 1 

8 Advanced dairy Chemistry 
Vol.1 edited by P.F. Fox. 1992 1856 1 

9 Advanced dairy Chemistry 
Vol.2 edited by P. F. Fox. 2006 2159 1 

10 Advanced Human Nutrition  E. C. Robert 
Wildman. 2000 2188 1 

11 Advanced Nutrition  Carolyn D. 
Berdanier. 1998 2154 1 

12 Advances in Dairy 
Ingredients 

Edited by Geoffrey 
W. Smithers. 2013 2198 1 

 1 



13 Advances in Food Research E. M. Mark. 1949 1925 1 

14 

Advances in The 
Microbiology and 
Biochemistry of Cheese and 
Fermented Milk  

F. Lyndon Davies. 1984 1972 1 

15 
Agricultural Biotechnology 
in International 
Development 

C. L. LVES. 1998  2134 1 

16 Amino Acid Fortification of 
Protein Foods 

Nevin S. 
Scrimshaw 1969 1982 1 

17 An Introduction to Seed 
Technology  J. R. Thomson. 1979 1915 1 

18 Analysis of Milk and Its 
Products 

Milk Industry 
Foundation. 2005 2129 1 

19 Analysis of Oils and Fats  edited by R. J. 
Hamilton. 1986 2024 1 

20 Analytical Methods Used in 
Sugar Refining R. W. Plews. 1970 1981 1 

21 Anthocyanins as Food 
Colors  

edited by Pericles 
Markakis. 1982  1942 1 

22 Antimicrobial Food 
Additives Erich Lueck. 1980 1999 1 

23 Antimicrobials in Foods  P. M. Davidson. 1993 2102 1 

 2 



24 Application of Ultrafiltration 
in The Dairy Industry E. Renner. 1991 2075 1 

25 Applied Dairy Microbiology  edited by Elmer H. 
Marth. 2001 2142 2 

26 Aquatic Productivity  W. D. Russell-
Hunter. 1970 1914 1 

27 Attack on Starvation Norman W. 
Desrosier 1961 1896 1 

28 Bacteria in Relation to The 
Milk Supply C. H. Chalmers. 1955 2048 1 

29 Bailey‘s Industrial Oil and 
Fat Products 

edited by Daniel 
Swern. 1979 2021 

Vol.1-2 
Vol.2-1 
Vol.3-1 

30 Bakery Products  D. J. De Renzo. 1975 1889 1 

31 Basic Food Microbiology  George J. Banwart. 1979-1998 1891 3 

32 Biochemistry of Milk 
Products  A.T. Andrews. 1994 2153 2 

33 Biotechnology edited by I. J. 
Higgins. 1985 1973 1 

34 Biotechnology  edited by Joske 
Bunders. 1996 2135 1 

35 Biscuits, Crackers and 
Cookies  W. H. Smith. 1972  1872 2 Vol 

36 
Bowes and Church‘s Food 
Values of Portions 
Commonly Used  

revised by Jean A. 
T. Pennington. 1985 2023 2 
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37 Bread edited by Arnold 
Spicer. 1975 1910 1 

38 British Dairying by Frank H. 
Garner. 1946  2041 1 

39 By Products from Milk  by Earle O. 
Whittier. 1950 2059 1 

40 Cake Decorating and 
Sugarcraft  Evelyn Wallace. 1969 1869 1 

41 Cake icing and decoration. Marguerite Patten. 1965 1913 1 

42 Candy Technology  Justin J. Alikonis. 1979 1905 1 

43 Canned Foods  A.C. Hersom. 1963 2005 1 

44 Cereals  by John Scade. 1975 1988 1 

45 Cheese by J. G. Davis. 1965 2047 2 Vol. 

46 Cheese Starters  John Elwyn Lewis. 1987 2020 1 

47 
Chemical & Microbiological 
Analysis of Milk & Milk 
Products  

Ramakant Sharma. 2016 2197 1 

48 Chemistry and Testing of 
Dairy Products  Henry V. Atherton. 1977 2054 1 

49 chemistry Food Science  J. G. Raitt. 1971 1840 1 

 4 



50 Chemometrics in Food 
Chemistry  

edited by Federico 
Marini. 2013 2185 1 

51 Chocolate, Cocoa, and 
Confectionery  

Bernard W. 
Minifie. 1970-1989 1893 2 

52 Citrus Science and 
Technology 

edited by Steven 
Nagy. 1977 1955 1 

53 Colloids in Food  Eric Dickinson. 1982 1945 1 

54 Commercial Vegetable 
Processing  Bor S. Luh. 1975 1975 1 

55 Commercial Vegetable 
Processing  

Edited by Bor 
Shiun Luh. 2016 2199 1 

56 Cookie and Cracker 
Technology  

by Samuel A. 
Matz. 1992 1876 1 

57 Cooling Technology in The 
Food Industry  

[by Aurel Ciobanu 
. 1976 1978 1 

58 Crop Science and Food 
Production  Douglas D. Bishop. 1983 1968 1 

59 Dairy Bacteriology [by] Bernard W. 
Hammer. 1957 2037 1 

60 Dairy Chemistry and Animal 
Nutrition  M. M. Rai. 1980  2070 1 

61 Dairy Engineering. Aurthur W. Farrall 1953 2039 1 

62 Dairy Microbiology [by] Edwin M. 
Foster. 1957 2065 2 

63 Dairy Microbiology  by Photis 
Papademas. 2015 2180 1 
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64 Dairy Microbiology  edited by Richard 
Kenneth Robinson. 1990 2099 2 

65 Dairy Microbiology Kanak Chandra 
Mahanta. 1962 2152 1 

66 Dairy Microbiology  Pradeep Parihar. 2011 2175 1 

67 Dairy Plant Management  Paul Hubert Tracy. 1958 2033 2 

68 Dairy Production  by Ronald V. 
Diggins,. 1961 2035 2 

69 Dairy Production  Ronald V. Diggins. 1984 2064 1 

70 Dairy Science and 
Technology Handbook  editor, Y. H. Hui. 2014 2190 1 

71 Dairy Technology P. Walstra 1999 2128 1 

72 Dairy Technology and 
Engineering  W. James Harper. 1976 1918 1 

73 Deep-Freeze Cookery Marika Hanbury 
Tenison. 1970 1932 1 

74 Developments in Dairy 
Chemistry  P. F. Fox. 1989 2063 1 

75 Developments in Food 
Flavours  

edited by G. G. 
Birch. 1986 2025 1 

76 Developments in Oils and 
Fats  R. J. Hamilton. 1994 2110 1 
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77 Dictionary of Food 
Ingredients  by Robert S. Igoe. 1996 2112 1 

78 Dietary Fibre editors, J. W. van 
der Kamp. 2004 2162 1 

79 Dietetic foods [by] A. E. Bender. 1967 1835 1 

80 Eating Expectantly  Bridget Swinney. 2000  2158 1 

81 
Ecological Topography of 
Fish Populations in 
Reservoirs  

A. G. Poddubny. 1976 1909 1 

82 Elements of Dairying  
Thomas 
Mandaneous 
Olson. 

1950 2055 1 

83 Elements of Food 
Engineering Ernest L. Watson 1987 2027 1 

84 Engineering for Dairy and 
Food Products  

Arthur William 
Farrall. 1963 2032 2 

85 Enzymes in Food Processing  edited by Tilak 
Nagodawithana. 1993  2101 1 

86 Essentials of Food Sanitation  Norman G. 
Marriott. 1997 2119 1 

87 Essentials of Human 
Nutrition Edited Jim Mann. 2002 2150 1 

88 Essentials of The 
Microbiology of Foods  

David A. A. 
Mossel. 1995 2125 1 

89 European Brewery 
Convention 

Proceedings of the 
13th Congress 
Estoril 1971 

1972 1867 1 

90 Evaluation of Proteins for 
Humans  

edited by C. E. 
Bodwell. 1977 1960 1 
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91 Examination and Analysis of 
Starch and Starch Products  

edited by J. A. 
Radley. 1976 1931 1 

92 Exploration in Future Food-
processing Techniques  

Samuel A. 
Goldblith. 1963 1924 1 

93 Extrusion Cooking 
Technology  Ronald Jowitt. 1984 2080 1 

94 Feed Milling and Associated 
Subjects  

Norman Owen 
Simmons. 1963 1866 1 

95 Fermentation and Enzyme 
Technology  Daniel I. C. Wang. 1979 1939 1 

96 Fermented Foods edited by A.H. 
Rose. 1982 1951 1 

97 Fish as food Georg Borgstrom 1961-1965 1859 
Vol.1-1 
Vol.2-2 
Vol.3-1 

98 Fish Processing Technology  edited by G. M. 
Hall. 1992  2103 1 

99 Fishery by-products 
Technology  Julius Brody. 1965 1894 1 

100 Fishing George Clifford. 1948 1934 1 

101 Flavor Chemistry of Fats and 
Oils 

edited by David B. 
Min. 1985 2012 1 

102 Flexible Food Packaging Arthur Hirsch. 1991 2093 1 

103 Food  
The United States 
Department of 
Agriculture. 

1959 1991 1 
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104 Food & Man by Miriam E. 
Lowenberg. 1968 1990 1 

105 Food Additives R. J. Taylor. 1980 1847 1 

106 Food Analysis  R. Lees 1975 1857 1 

107 Food Analysis S. Suzanne Nielsen 1998 2130 1 

108 Food Analysis  Yeshajahu 
Pomeranz. 1978-1994  2017 3 

109 Food Analysis Laboratory 
Manual  

edited by S. 
Suzanne Nielsen. 2010 2173 1 

110 
Food and Industrial 
Bioproducts and 
Bioprocessing  

edited by Nurhan 
Turgut Dunford. 2012 2176 1 

111 Food and its Functions [by] A. G. 
Cameron. 1968  1863 1 

112 Food and Nutrition in The 
Middle East, 1970-1986  Gail G. Harrison. 1988 2079 1 

113 Food and Packaging 
Interactions  

Joseph H. 
Hotchkiss, editor. 1988 2096 1 

114 Food Biochemistry and Food 
Processing  editor, Y. H. Hui. 2006 2177 1 

115 Food Chemistry  Dennis D. Miller. 1998 2127 2 

116 Food Chemistry edited by Owen R. 
Fennema. 1985 1971 2 

117 Food Chemistry  H. D. Belitz. 1999 2132 1 
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118 Food Dehydration  Wallace B. Van 
Arsdel. 1973 2003 2 Vol. 

119 Food Engineering, Principles 
and Selected Applications  Marcel Loncin. 1979 1923 1 

120 Food Enzymes  Dominic W. S. 
Wong. 1995 2114 1 

121 Food Enzymes : edited by Harold 
William Schultz. 1960 1881 1 

122 Food Flavoring Processes  Nicholas D. 
Pintauro. 1976  1911 1 

123 Food Flavorings Joseph Merory 1960 1882 1 

124 Food Microbiology  edited by Michael 
P. Doyle. 1997 2133 1 

125 Food Microbiology  William Carroll 
Frazier. 1958 1974 4 

126 Food Microbiology  William Carroll. 
Frazier. 1988 2089 4 

127 Food Microscopy  edited by J. G. 
Vaughan. 1979 1989 1 

128 Food Plant Sanitation Milton E. Parker 1962 1933 1 

129 Food Processing  edited by Richard 
Cottrell. 1989 2077 1 

130 Food Processing Operations 
Modeling  

edited by Soojin 
Jun. 2009 2178 1 

131 Food Processing Plant [by] Frank H. 
Slade. 1967 1836 1 
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132 Food Processing Technology  P. Fellows. 2000 2156 1 

133 Food Products Formulary by Donald K. 
Tressler. 1974-1976  1987 2 Vol. 

134 Food Products Formulary by Donald K. 
Tressler. 1975 1985 1 

135 Food Proteins  John R. Whitaker. 1977 1986 1 

136 Food Proteins and Peptides edited by Navam S. 
Hettiarachchy 2012 2174 1 

137 Food Safety Implementation  Puja Dudeja. 2016 2191 1 

138 Food Science [by] Gordon G. 
Birch. 1972  2006 3 

139 Food Science and Nutrition  edited by Fergus 
Clydesdale. 1979 1838 1 

140 Food Science, a Chemical 
Approach  (by) Brian A. Fox. 1970 2004 1 

141 Food Science, Nutrition and 
Health  Brian A. Fox. 1995 2115 1 

142 Food Service Planning  by Lendal H. 
Kotschevar. 1961 1926 1 

143 Food Service Science  Laura Lee W. 
Smith. 1974 1883 1 

144 Food Shelf Life Stability edited by N. A. 
Michael Eskin. 2001 2140 2 

145 Food Technology Processing 
and Laboratory Control Francis Aylward. 1955 2143 1 
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146 Food Texture and Viscosity  by Malcolm C. 
Bourne. 1982 1953 1 

147 Food Toxicology  edited by William 
Helferich. 2001 2147 1 

148 Food Uses of Whole Oil and 
Protein Seeds 

edited by Edmund 
W. Lusas. 1989 2081 1 

149 Food Values of Portions 
Commonly Used  

Charles Frederick 
Church. 1970 1850 1 

150 Foods  Helen Charley. 1998 2124 1 

151 Foundations of Food 
Preparation  

by Gladys 
Peckham. 1964 1927 1 

152 Freeze Drying Processes for 
The Food Industry Marcia H. Gutcho. 1977 1997 1 

153 Fresh Meat Technology Endel Karmas. 1975 1839 1 

154 Frozen and Quick-Frozen 
Food  

organized by the 
United Nations 
Economic 
Commission . 

1977 1852 1 

155 Frozen Food Technology  edited by C. P. 
Mallett. 1993 2100 1 

156 Fruit and Vegetable Juice 
Processing  J. K. Paul. 1975 1916 1 

157 Fruit and Vegetable Juice 
Processing Technology  

[edited by] Philip 
E. Nelson. 1980 1969 1 

158 Fruit and Vegetable Juice 
Processing Technology  

by Donald K. 
Tressler 1961 1830 1 

 12 



159 Fundamentals of Dairy 
Chemistry 

edited by Byron H. 
Webb. 1974 2069 1 

160 Fundamentals of Food 
Biotechnology  Byong H. Lee. 2014 2182 1 

161 Fundamentals of Food 
Freezing  

edited by Norman 
W. Desrosier. 1977 1846 1 

162 Fundamentals of Freeze-
Drying  J. D. Mellor. 1978 2010 1 

163 
Fundamentals of Quality 
Control for The Food 
Industry 

by Amihud 
Kramer. 1966 1898 1 

164 Gas Chromatography in 
Food Analysis  G. J. Dickes. 1976 1928 1 

165 Gustation and Olfaction. Edited by G. 
Ohloff. 1971 2001 1 

166 Handbook for Dairymen  Anthony Coletti. 1963 2060 1 

167 Handbook of Cane Sugar 
Technology  

Ram Behari Lal 
Mathur. 1975 1949 1 

168 Handbook of Dairy Foods 
and Nutrition Gregory D. Miller. 2000 2131 1 

169 Handbook of Fermented 
Functional Foods  

edited by Edward 
R. Farnworth. 2008 2163 1 

170 Handbook of Fishery 
Technology V. M. Novikov 1982 1947 1 
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171 Handbook of Food Products 
Manufacturing  Y. H. Hui. 2007 2164 1 

172 Handbook of Indigenous 
Fermented Foods  

edited by Keith H. 
Steinkraus. 1995  2118 1 

173 Handbook of Package 
Materials  Stanley Sacharow. 1976 1948 1 

174 Handbook of Sweeteners edited by S. Marie. 1991 2073 1 

175 Handbook on Analysis of 
Milk M. K. Srivastava. 2010 2186 1 

176 Health Food Cookery Marguerite Patten 1972 1848 1 

177 Heritable Disorders of 
Amino Acid Metabolism  William L. Nyhan. 1974 1976 1 

178 Ice Cream  By W. S. Arbuckle. 1972 1884 1 

179 ICUMSA Methods of Sugar 
Analysis  

edited by Hubert 
Charles Siegfried 
De Whalley. 

1964 1929 1 

180 Indicators of Milk and Beef 
Quality  

editors: J. F. 
Hocquette. 2005 2146 1 

181 Industrial Enzymes Jeanne C. Johnson. 1977 1841 1 

182 Industrial Microbiology [by] Samuel Cate 
Prescott. 1959 1959 1 

183 Industrial Toxicology Lawrence T. 
Fairhall. 1957 1860 1 
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184 Introduction to Advanced 
Food Process Engineering  

[edited by] Jatindra 
Kumar Sahu. 2014 2183 1 

185 Introduction to Food 
Processing  Pavel Jelen. 1984 2091 1 

186 Introduction to Food Science 
and Technology 

[by] George F. 
Stewart. 1973 2014 1 

187 Introduction to The 
Biochemistry of Foods  

Joseph B. S. 
Braverman. 1963 1831 2 

188 Introduction to Thermal 
Processing of Foods  by S. A. Goldblith. 1961 1904 1 

189 Inverse Gas 
Chromatography  Douglas R. Lloyd. 1989 2094 1 

190 Laboratory Manual for Dairy 
Microbiology  By E. M. Foster. 1957 2052 1 

191 laboratory Manual of Dairy 
Analysis  

H. Droop 
Richmond. 2004 2165 2 

192 Laboratory Methods in Food 
Microbiology  W. F. Harrigan. 1998 2126 1 

193 Leaf Protein Concentrates  Lehel Telek. 1983 1966 1 

194 Lipids  Claude Leray. 2015 2184 1 

195 Low Temperature Biology of 
Foodstuffs  

Edited by John 
Hawthorn. 1968 1888 1 
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196 
Low Temperature 
Preservation in Medicine and 
Biology  

edited by M. J. 
Ashwood-Smith. 1980 1921 1 

197 Low Temperature Stress in 
Crop Plants  

edited by James M. 
Lyons. 1979 1922 1 

198 Machine Milking and Its 
Effects on Cows  I. G. Vekitok. 1977 2068 2 

199 Man and food  Magnus Pyke. 1970  1834 1 

200 Man and His Environment [by] Lester R. 
Brown. 1972 2192 1 

201 Marine Nutraceuticals and 
Functional Foods 

edited by Colin 
Barrow. 2008 2170 1 

202 Meat and Meat Products 
Technology B D Sharm. 1999  2160 1 

203 Meat Science by R. A. Lawrie. 1974- 1985  1833 2 

204 Meat Science  P. D. Warriss. 2000  2148 1 

205 Meat Technology Frank Gerrard. 1951 2007 2 

206 Membrane Processing  by A. Y. Tamime. 2013 2179 1 

207 Metal Contamination of 
Food  Conor Reilly. 2002 2149 1 

208 Microbial Ecology of Foods  editorial committee 
J. H. Silliker. 1983 1952 Vol.1- 1 

Vol.2- 2 
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209 Microbial Food Poisoning  Edited by Adrian 
R. Eley. 1996 2113 1 

210 Microbial Safety of Fishery 
Products. 

Edited by C. O. 
Chichester. 1973 1880 1 

211 
Microbiology and 
Biochemistry of Cheese and 
Fermented Milk  

B. A. Law, editor. 1997 2123 1 

212 
Microbiology And 
Technology of Fermented 
Foods 

Robert W. Hutkins 2014 2196 1 

213 Microbiology of Food 
Fermentations  

by Carl S. 
Pederson. 1971  1902 2 

214 Milk and Dairy Product 
Technology  Edgar Spreer. 1998 2145 2 

215 Milk and Milk Processing  Herrington 
Barbour Lawson . 1948 2030 1 

216 Milk and Milk Products  Alan H. Varnam. 1994 1944 1 

217 Milk and Milk Products  Andrew L. Winton. 2006 2166 1 

218 Milk and Milk Products  by Clarence Henry 
Eckles. 1951 2029 6 

219 Milk and Milk Products S. N. Mahindru 2017 2195 1 

220 
Milk Composition, 
Production, and 
Biotechnology 

edited by R. A. S. 
Welch 1997 2117 1 

221 Milk Production  J. D. Leaver. 1983 2072 1 
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222 Milk Production and 
Processing Henry F. Judkins. 1960 2031 2 

223 Milk Products  by W. M. Clunie 
Harvey. 1948-2004 2036 2 

224 Milk products of India  by M. R. 
Srinivasan. 1964  2044 1 

225 Milk Testing J. G. Davis. 2010 2169 1 

226 Modern Dairy Products Lincoln M. 
Lampert 1975 2042 1 

227 Modern Dairy Technology  Edited by R. K. 
Robinson. 1993 2108 1 

228 Modern Food Microbiology  James M. Jay. 1970-2000 2086 3 

229 Modern Food Microbiology K. R. Aneja. 2018 2200 1 

230 Modern milk Production  [by] Malcolm E. 
Castle. 1979 2053 1 

231 Modern Nutrition in Health 
and Disease  

edited by Maurice 
E. Shils. 1988 2085 1 

232 
Molecular Structure and 
Function of Food 
Carbohydrate  

G. G. Birch. 1973 1920 1 

233 
Natural Antimicrobial 
Systems and Food 
Preservation  

edited by V. M. 
Dillon. 1994 2111 1 

234 Natural Food Feasts From 
The Eastern World  Sigrid M. Shepard. 1979 2193 1 
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235 New protein foods Aaron M. Altschul 1985 2019 1 

236 Noël Deerr compiled by John 
Howard Payne. 1983 1954 1 

237 Nutrition  Frances 
Sienkiewicz Sizer. 2006 2171 1 

238 Nutrition and Food 
Processing Hans Gerd Muller. 1980 2013 1 

239 Nutritional and Safety 
Aspects of Food Processing 

edited by Steven R. 
Tannenbaum. 1979 1940 1 

240 Nutritional Evaluation of 
Food Processing  

edited by Endel 
Karmas. 1988 2076 1 

241 Nutritional Evaluation of 
Food Processing  

edited by Robert S. 
Harris. 1975 2000 1 

242 Nutritional Values in Crops 
and Plants  

by Werner 
Schuphan. 1965 1908 2 

243 
Official Methods of Analysis 
of the Association of Official 
Agricultural Chemists 

William Horwitz 1960 1936 1 

244 Perfumes, Cosmetics and 
Soaps  W. A. Poucher. 1974 1958 2 Vol. 

245 Perspectives In Nutrition  Gordon M. 
Wardlaw. 2002 2151 1 

246 
Physiology of Milk 
Secretion in Machine 
Milking  

I. G. Velitok. 1977 2040 1 

247 Plant Pigments, Flavors, and 
Textures  

N. A. Michael 
Eskin. 1979 1853 1 
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248 Postharvest Technology of 
Horticultural Crops  Adel A. Kader. 1985 2088 1 

249 Practical Baking  William J. Sultan. 1969 1899 1 

250 Practical Canning  Arthur Lock. 1969 2009 1 

251 Practical Food Microbiology 
and Technology  

Harry Howard 
Weiser. 1971 1892 2 

252 Preservation of Fruits and 
Vegetables by Girdhari Lal. 1967 1983 1 

253 
Principles and Applications 
of Modified Atmosphere 
Packaging of Foods  

edited by R. T. 
Parry. 1993 2136 1 

254 Principles and Practices for 
The Safe Processing of Food  David A. Shapton. 1991 2105 1 

255 Principles of Dairy 
Chemistry Robert Jenness. 1959-2018 2034 7 

256 Principles of Fermentation 
Technology  Peter F. Stanbury. 1984 1963 1 

257 Principles of Fruit 
Preservation  

by Thomas 
Norman Morris. 1933 1844 2 

258 Principles Of Laboratory 
Techniques and Methods  Meena Srivastava. 2015 2187 1 

259 Principles of Meat Science  edited by John C. 
Forres. 1975 1861 1 
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260 Principles of package 
development  Roger C. Griffin. 1972 1854 2 

261 Principles of Sugar 
Technology  Pieter Honig 1953 1935 1 

262 

Proceedings of the 
University of Nottingham 
School of Agriculture 
Second Nutrition Conference 
for Feed Manufacturers  

edited by Henry 
Swan. 1968 1868 1 

263 

Proceedings of the 
University of Nottingham 
third Nutrition Conference 
for Feed Manufacturers  

edited by Henry 
Swan. 1969 1980 1 

264 Processed Cheese 
Manufacture  by Abert Meyer. 1973 2043 1 

265 
Production of Meal Oil and 
Protein Vitamin Preparations 
in the Fishing Industry 

P. I. Kulikov. 1978 1938 2 

266 Progress in Dairy Science  edited by C. J. C. 
Phillips. 1996 2116 2 

267 Protecting our Food  
The United States 
Department of 
Agriculture. 

1966 1919 1 

268 Quality control in the food 
industry 

S. M. 
Herschdoerfer 1967 -1972 1843 

Vol.1 - 2 
Vol.2 - 2 
Vol.3 - 1  

269 Quality Factors of Fruits and 
Vegetables  Joseph J. Jen. 1989 2098 1 

270 Quick Freezing Preservation 
of Foods  J. S. Pruthi. 1999 2144 2 
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271 
Radiation Technology in 
Food, Agriculture, and 
Biology 

by Norman W. 
Desrosier. 1960  1897 1 

272 Recommended Dietary 
Allowances 

Subcommittee on 
the Tenth Edition 
of the RDAs, Food 
and Nutrition 
Board, 
Commission on 
Life Sciences, 
National Research 
Council. 

1989 2078 1 

273 

Research on The Application 
of Solar Energy to Industrial 
Drying or Dehydration 
Processes 

by California 
Polytechnic State 
University. 

1977 2092 1 

274 Richmond’s Dairy 
Chemistry  

revised by J. G. 
Davis. 1953 2046 1 

275 Robinsons Basic Nutrition 
and Diet Therapy  Emma S. Weigley. 1997 2121 1 

276 Safety Analysis Of Foods Of 
Animal Origin  

editors, Leo M. L. 
Nollet. 2011 2172 1 

277 Sanitation in Food 
Processing John A. Troller 1993 2104 1 

278 
SBP Handbook of Dairy 
Industry Technology Of 
Dairy Products  

J.V. Parikh 1966 2067 1 

279 Secretion of Milk  by Dwight Espe. 1946 2050 1 

280 Seed Technology  R. L. Agrawal. 1980 2194 1 

281 Sensory Analysis of Foods  J. R. Piggott. 1984 1965 1 

282 Solar Crop Drying 
Conference  by J. L. Butler. 1978 2071 1 
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283 Source Book for Food 
Scientists  

Herbert W. 
Ockerman. 1978 1842 1 

284 Soy Protein and Formulated 
Meat Products  

Henk W. 
Hoogenkamp. 2005 2167 1 

285 Soybeans: chemistry and 
technology 

edited by Allan K. 
Smith. 1972 1907 1 

286 Spencer-Meade Cane Sugar 
Handbook  

by George P. 
Meade. 1963 1937 1 

287 
Standard Methods for The 
Examination of Dairy 
Products  

edited by Gary H. 
Richardson. 1985 2062 2 

288 Starch  edited by Roy L. 
Whistler. 1984 1970 1 

289 Step by Step Guide To Meat 
Cookery Audrey Ellis. 1973 1849 1 

290 Step by Step Guide to Sauce 
- Making  Sonia Allison. 1973 1851 1 

291 Sterilization in Food 
Technology  by C. Olin Ball. 1957 1977 1 

292 Successful Dairying  C. B. Knodt. 1954 2057 1 

293 Sugar Chemistry  R. S. 
Shallenberger. 1975 1906 1 

294 
Supercritical Fluid 
Extraction and 
Chromatography 

Bonnie A. 
Charpentier. 1988  2095 1 

295 
Symposium of Foods: 
Carbohydrates and their 
Roles  

Edit by H. W. 
Schultz. 1969  1878 1 

296 Symposium on Foods: 
Lipids and Their Oxidation 

Edit by H. W. 
Schultz. 1962 1900 1 
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297 Symposium: dairy lipids and 
lipid Metabolism 

Editors: M. F. 
Brink. 1968 1879 1 

298 Symposium: Seed Proteins Editor: G. E. 
Inglett. 1972 1877 1 

299 Symposium: Sweeteners Edited by George 
E. Inglett. 1974 1875 1 

300 Techniques of Dairy Plant 
Testing Emery Fox Goss. 1953 2056 1 

301 Technochemical Control in 
The Fish Processing Industry G. V. Gerasimov. 1979 1946 2 

302 Technology and Nutritional 
View of Yoghurt Jai Singh. 2015 2201 1 

303 Technology for Sugar 
Refinery workers Oliver Lyle 1950 1870 1 

304 Technology in Biological 
Control  

Edited by T. N. 
Ananthakrishnan. 1998 2141 1 

305 Technology of Cereals  N. L. Kent. 1983 1962 1 

306 Technology of Cereals with 
Special Reference to Wheat  by N. L. Kent. 1975 1984 3 

307 Testing Milk and Its 
Products E. H. Farrington. 2010 2181 1 

308 Textbook of Dairy 
Chemistry  Arvind N. Shukla. 2010 2189 1 

309 The Analysis of Foods  by Andrew L. 
Winton. 1945  1887 1 
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310 The Biochemistry of Fruits 
and Their Products, 

edited by A. C. 
Hulme. 1970  1855 1 

311 The Chemical Analysis 
Foods and Food Products Morris B. Jacobs 1973 2161 1 

312 The Chemical Analysis of 
Foods  David Pearson. 1976 2137 1 

313 The Chemical Constitution 
of Natural Fats 

Thomas Percy 
Hilditch. 1956 1865 1 

314 
The Chemistry and 
Technology of Cereals as 
Food and Feed  

by Samuel A. 
Matz. 1991 1994 1 

315 The Chemistry of Cooking A. Coenders. 1992 2018 1 

316 The Complete Book of 
Home Wine Making by H. E. Bravery. 1970 1930 1 

317 The Easy Art of Smoking 
Food  Chris Dubbs. 1977 1996 1 

318 The Food Chemistry 
Laboratory Connie Weaver 1996 2120 1 

319 The Freezing Preservation of 
Foods  

by Donald K. 
Tressler. 1957 1886 2 Vol. 

320 The Fundamentals of Food 
Engineering  Stanley E. Charm. 1971 1837 1 

321 The Meaning of Human 
Nutrition  Mina W. Lamb. 1973 2011 1 

322 The Meat Handbook  Albert Levie. 1970 1895 1 
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323 The pasteurization of Milk by G. S. Wilson. 1948 2045 1 

324 The Quality of Foods and 
Beverages  

edited by George 
Charalambous. 1981 1950 2 Vol. 

325 The Science of Meat and 
Meat Products 

Edited by J. F. 
Price. 1971 1998 2 

326 The Science of Providing 
Milk for Man  John R. Campbell. 1975 2066 1 

327 The Science of Sugar 
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