-3

_ﬁmg

e
2
(18

i
.ﬂ,ﬁm
P,

i %%

Wi

e

o)



VIII. BIBLIOGRAPHY

Abou~El-Ella WM, Farahat SE, Rabie AM, Hofi AA, and El Shibiny S
(1977). The use of Soy milk in manufacture of skim milk Karish'
cheese. Milchwissenchaft. 32(4):215.

Abou-El-Ella WM (1980). Hard cheese substitute from soymilk.
Journal of Food Science. 45(6):1777.

Abou-El-Ella WM (1983). Soya milk for enhancing Domiati cheese
ripening: In proceeding of the -Sixth International Congress of
Food Science and Technology. Vol:II (- Edited by Mc Loughlin JV,
MC Kenna BM, Dublin, Irish Republic Boole Press Ltd. Dublin) 143.

Adda J (1987). Flavour formation. In: Cheese making ~ Science
and Technology (edt. Eck A). Lavoisier Publishing Inc. 175.
Fifth Avenue, New York, p.332.

Agrawal PK (1992). Indian oilseends and edible oil economy
during last decade (1981-91) - An analytical study. 1In: 30th All

India convention of o0il seeds, o©il traade and industry. SOPA,
Indore. India. p.57.

Akolkar PN and Pareekh LJ (1983). Nutritive value of soy idli.
Journal of Food Science and Technology. 20:1.

Ali N and Gandhi AP (1988). Present status of soybean processing
and utilization in India. In: Proceedings of the National
Seminar on Soybean processing and utilization in India. 22-23,

Nov., 1986. Central Institute of Agril. Engineering. Bhopal,
India.’

Ali N (1992). Soy bean food options and technology in India.
In:30th All India Convention of 0il seeds, o0il trade and
industry. SOPA, Indore.p.46.

Ali N (1992). Soy based nutritious and economical food
products., Guide on food products.VOl 11, 15-22. Spelt Trade
Publication Pvt. Ltd. Bombay.

Alkhalaf W, Vassal L, Desmazeand MJ, Gripon JC and Perrot E

(1987). Use of Rulactinen as ripening agent in semi-hard cheese.
Lait. 67:173.

Alkhalaf W, Piard J, El-Soda, Gripon JC, Desmazeand MJ, and
Vassal L (1988). Liposomes as protein carriers for the
acclerated ripening of Saint Paullin type cheese. Journal of
Food Science.53:1674.



g.2

Altschul AM (1958). Processed piant food stuffs. Edts. Academic
press. New York.

Altschul AM (1967). Food Proteins: New sources from seeds.
Science. 158:221.

Altschul AM (ed.) (1974). Vol Al, Technology, Academic Press,
Inc. New York and London.

Anderson DF and Day EA (1966). Journal of Agricultural Food
Chemistry. 14(3):24.

Angeles: A G and Marth E H (1971). Growth and activity of lactic
acid bacteria in soymilk. I. Growth and acid production. Journal
Milk food Technology. 34:30. |

Ardo Y, Larsto PO, Mansson HL and Hedenberg A (1989). Studies on
peptidolysis during early maturation and its influence on low-fat
cheese quality. Milkchwissenschaft. 44:485.

Argumosa 0OG, Carballo J, Bernardo A and Martin R. (1992).Chemical
characterisation of a Spanish artisanal goat cheese (Babia
Laciana variety). Microbilogie, Aliments Nutrition 10 (1):69.

Arnold LK and Choudbury RBR (1962). Extraction of soybeans with
four hydrocarbon solvants. Journal of American 0il Chemist's
Society. 39:378.

Arora S and Mital BK (1991). Preparation and evaluation of soy
paneer. Journal of Food Science and Technology. 28(1}):15.

- Ashour MM, Abdel-Bakey AA and E1~Neghawy AA (1986). Improving

the quality of Domiati cheese made from recombined milk, Food
Chemistry. 20: 85,

Agston JW, and Dulley JR (1982). The producti&n of volatile
sulphur compounds in cheddar cheese during accelerating ripening.
Australian Journal of Dairy Technology. 38:66.

Aston JW, Fedrick WIA, Durward IG and Dulley JR (1983). The
effect of elevated temperature on proteolysis- and:- flavour
development in cheddar cheese., I. higher initial storage-

temperature. Newzealand Jourmnal of Dairy Science and Technology.
18:143.

Aston JW, Gilles JE, Durward IG, and Dulley JR (1985). Effect of
elevated temperature on proteolysis and flavour development in
cheddar cheese. Journal of Dairy Research. 52:565.

Awarth 0OC, Adedji BA -and Nwandekzi 39'(1982). Effect of partial
substitution of cow's milk with soy milk yield and quality
attributes of West African cheese. Journal of Food Science and
Technology. 22:135, -



Babel FS and Hammer BW (1939}. Food Research. 4:81.

Babje JS, Rathi SD, Ingle UM and Syed HM (1992). Effect of
blending soymilk with buffaloec milk on qualities of paneer.
Journal of Food Science and Techneology. 29(2):119,

Baker EC, Mustakus GC and Warner K (1979). Extraction of
defatted soy flour and flakes with aqueous alcohol. Evaluation
of flavour and selected properties. cited from. Grant (1989).
Progress in Food and Nutrition Science. 13:317.

Barach JT, and Talott LL (1985). Enzyme preparation for
acclerating the aging process of cheese. European Patent
Application. EPO,150743.A2.

Barr G (1981). Soybean meal in calf milk replacers. Journal of
American Oil Chemist's Society. 58(3):313.

Becker KW (1971). Processing of oilseeds to meal and protein
products. Journal of American Oils Chemist's Society. 48:299.

Beddows CG and Wong J {(1987). Optimization of yield and
properties of silken tofu from soybeans. 1. The water:bean ratio
International Journal of ¥Food Science and Technology. 22:15.

Bedings HT and Neeter R (1980). Netherland Milk Dairy Journal.
34:9.

Belter PA and Smith AK (1952). Protein denaturation in soybean

meal during processing. Journal of American Oils Chemist's
Society. 29:170.

Bennett RF and Ohren JA (1974). Formulating an imitation cheese

spread to make dairy proteins go farther. Food Production
Developement. 8(4):15.

Bhatnagar PS5 and Tiwari SP (1991). Soybean in edible o0il economy
of India. Agricultural situations in India. XLVI(5):295.

Black HC, and Mattil KF (1951). Edible soybean oil products. In:
Soybeans and soybean products, Vol. II (Ed. Markley KS). Inter
Science Publishers, Inc. New York, p.788.

Bodman JW, and James EM (1951). Processing of edible soybean oil
In: Soybeans and soybean products, Vol. II (Ed. Markley KS).
Inter Science Publishers, Inc. New York, p.649.

Boralkar M and Reddy S. (1985). Effect of roasting, germination
and fermentation on the digestibility of -starch and protein
present in soybean. Nutrition Report International 31(4):833.



3.4

Boyer RA (1940). Soybean protein fractions: Experimental
production. Ind. Eng. Chem. 32(2):1549.

Boyer RA (1954). High protein food products and process for its
preparation. US patent. 2,682,366,

Boyer RA (1975). US Patent. 3891778.

?
Boynen AC, West CE (1983). Soybean protein a hypocholestremic
drug? Trends Pharmacology. 4:61.

Boynen AC, West CE, Vanraaij JMA, Ketan MB (1984). Dietary
soybean protein and serum cholesterol. American Journal of
Clinical Nutrition. 39:840.

Bressani R (1981). The role of soybeans in food system. Journal
of American 0il Chemists Society. 58:393.

Briggs DR and Mann RL (1950). A study on the relationship
between hydrogen ion concentration, titratable acidity and
quality in cheddar cheese. Journal of Dairy Science., 17:33.

Bruce AH (1970). The cheese handbook. Published in Association
with Cassell. London, A ginger book.

Bruk G and Lenoir J (1987). The coagulation of milk. In: Cheese
making - Science and Technology {(edt. Eck A). Lavoisier
Publishing Inc. 175. Fifth Avenue, New York. p.l.

Braun SD and Olson NF (1986). Regulating flavour compound
synthesis and cofactor recyclingin heterogenous enzymatic
reaction by mixtures of bacterial cell-free extracts. Journal of
Dairy Science. 69:1209.

Brezina P, Chikanek D, Plockova M, Schovankova I,and Kopeky J
(1988). Properties and degradation of bitter peptides in cheese.
Prumysl Potravin. 39:303. cited from: El~Soda and Pandian,
(1991).

Brooker BE {1979). Milk and its product. Food Microscopy. Edt.
Vanghan JG. Academic Press. London, New york. p.273.

Buono MA, Erickson, LE, Dye F, Jeon; IJ (1990). Carbohydrate
) B : . - w-sdeciion of yoghurt from

AR
!
-



§.5%

Burnett RS (1951). Soy proteins food products. In: Soybeans and
soybean products, Vol. 11 (Ed. Markley XS). Inter Science
Publishers, Inc. New York, p.9%49. -

Caric M, Gavaric D, Kulic L and Milanovics (1989). Application
of isolataed soya protein in processed cheese manufacture.
Mljekarstvo. 39(4).95. (Abstracated. Dairy Science abstract,1990,
52(3):163, 1473.

Cartter JL and Hopper TH {(1942). Influence of variety
environment, and fertility level on the chemical composition of
soybean seed. USDA Technical Bulletin. 787.

Chakraborty BK (1990). Unpublished data.

Chandrashekara MR, Swaminathan M, Bhatia DS and Subramanyan V
(1957). Infant food from buffalo milk. 1. Effect of different
treatments on curd tension. Food Science. 6:226.

Chapman HR (1974). Some effects of alternatives to traditional
cheddaring on the properties of cheddar cheese. Dairy
Industries. 39:63.

Chauvhan BM and Grenal RB (1991). Biological utilization of
indigenously fermented soybeans. FP 1.6 In: Proceeding of
Nutrition Society of India. p.32.

Chauvhan SX, Sharma RC and Chopra SK (1991). Fortification of soy

protein with stone fruit-Apricot (Prunus armenica)for nector

preperation.FVP~5, Symposium on convenience food emerging
technologies, quality and nutritional evaluation techniques.

Jan.17~19.Defence Food Research Laboratory, Mysore.

Chen JH, Ledford RA (1971). Purification and characterisation of
milk protease. Journal of Dairy Science. 54:763.

Chen SL, Larkin JW, Clark CJ, and Irwin WE (1979). Textural
analysis of cheese. Journal of Dairy Science. 62:901.

Chen SL, Wann PJ, Lusas EW, and Rhee XC (1979). Utilization of

peanut protein and oil in cheese analogs. Food Technology.
33(7):88. ‘

Cherian S (1969). Thesis. Studies on fermented soybean (Glycine
max ) products. Thesis. Department .of Foods & Nutrition, Faculty
of Home Science, MSU, Baroda.

Choisy C, Guoguen M, Lenoir J, Schmidt JL and Tourneur C (1987).
Microbiological aspects. In: Cheese making - Science and
Technology (edt. Eck A). Lavoisier Publishing Inc. 175, Fifth
Avenue, New York. p.332.



8.&

Chatterjee AK and Acarya RM (199Z).Dairy scene in India =-An
updated heading for 21 st century. Dairy India. 4th Annual
Edition, p.7.

Choudhary AK (1992). India's cheese spreads. Dairy India., 143.

Circle SJ and Johnson DW (1958). [Edible isclated soybean meal,
in processed plant protein food stuffs. Edt. Altschul AM,
Academic Press Inc. New York.

Claus WS (1974). Journal of American 0il Chemist's Society.
51:197A.

Coats ME, Hewitt D andvGolob P (1970). A comparison of the
effects of raw and heated soybean meal in diets for germ~-free and
conventional chicks. British Journal of Nutirtion, 24:213.

Collins FL and Sedgwick VE (1959). Fatty acid composition of

several varieties of soybean. Journal of American 0Oil Chemists
Society. 36:641.

Cotton RH (1974). Soy products in bakery goods, Journal of
American Oils Chemist's Society., 51:116A,

Cowan JC (1973) Processing and products. In :Soybeans: Improve -
ment, production and uses. (Edt. Caldwell BE). American Society
of Agronomy Inc.publishers, Wisconsin, USA .648:656.

Cowan JC , Rackis JJ and Wolf WJ (1977). Soybean protein flavour

profiles - a review. Jouranl of American 0il Chemist's Society.
50:426.,

Cristofaro E, Mottu, F, Wuhrmann JJ (1974). Sugars in the

Nutrition. Chapter 20 (Ed.Sipple H and Mc Nutt K)}. Academic Press
New York.

Daniel VA, Desai BLM, Subramanyam TS, Raj, Urs, Rao VS,
Swaminathan M, Parpia HAB (1968). The supplementary value of
bengal gram, red gram, and soybean as-compared with skim milk
powder to poor Indian diets based on ragi, kaffir corn, and pearl
millets. Journal of Nutrition and Dietetics. 5:283,

Davis JG, Davis WL, Dearden, DV and Mettick ATR (1933). Studies
on cheddar cheese II. The effect of controlled oxidation
reduction potential on ripening. III. The role of rennin,
papain, and lactobacilli., Journal of Dairy Research. 5:144.

Davis JG (1941). Enzymes in cheese. Dairy Industry. 4:221.

Davies JG (1965). »Cheeée basic technolog&. Vol. I. American
Elsevier Publishing Company. 1:273,



3,7

Davis BJ and Ornstein I {1964). ©Disc Eiecirophoresis. Ann. New
York. Academic Science. 121:321.

Deka DD, Rajor RB and Patil GL {1964). Studies on the formulation
of Lassi (cultured drink) from soybean and buttermilk. Egyptian
Journal of Dairy Science. 12:291.

Desikachar HSR and De SS (1946). Studies on the nutritive value
of soymilk, Nutritive value of soyprotein. Annual Biochimistry
and Experimental Medicine. 6:61.

Desikachar HSR and De SS (1974). Role of inhibitors in soybean.
Science. 106:421.

Desikachar HSR (1988). Utilization of soybean for food uses in
India. Proceedings of the National seminar on soybean processing
and utilization in India. 22-23 Nov.1986. Central Institute of
Agril. Engineering. Bhopal, India.

Dilanina ZC (1984). Acceleration of cheese ripening using
yeasts, trace elements and mutants of lactic acid bacteria.
Dtsch. Molkereei-Zeitung. 105:854.

Dollear FG, Kranczunas P and Markley KS (1940). The chemical

composition of some high iodine number soybean oil. 0il soap.
17:120.

Dulley IR (1976). The utilisation of cheese sluries to
accelerate the ripening of cheddar cheese. Australian Journal of
Dairy Technology. 31:143.

Dumont JP, Roger S and Adda J (1974). Le Lait., 54:31 cited by
Adda J (1987). In: Cheese making - Science and Technology (edt.
Eck A). Lavoisier Publishing Inc. 175. Fifth Avenue, New York.
p.332.

Dutton HJ (1978). Flavour problems in usage of soybean o0il and
meal. American Chemist's Society. Symposium Sr. No. 75:81.

Ebine H (1977). Japanese Miso. Symposium on Indigeneous
In:Steinkraus KH, Cullen RE, Pederson CS, Nellis LF and Gavitt
Edts.(1977). Hand book of Indigenous Fermented Foods, Marcel
Dekker Inc. New York.fermented foods. Bangkok, Thailand.

Ebeler SE and Walker CE (1983) Wheat and composite flour
chapaties: Effects of soyflour and sucrose, ester emulsifiers.
-Cereal Chemistry 60 (4) 1:270.

Eck A (1987). Cheese making - Science and Technology (edt.Eck A)-.
" Lavoisier Publishing Inc. 175. Fifth Avenue, New York.

Edwards J and Kosikowski (1983). Bitter compounds from cheddar
cheese. Journal of Dairy Science. 66:727.



8.8

El- Abboudl, Trepzuier G, Pandian S, and Simard RE (1990).
In: Food Science and Technology Journal. {Abstracts).

El-Neshawy AA, Abdel Baky AA and Farahat SM (1987). Cheese curd
slurry in the manufzcture of process cheese spreads. Egyptian
Journal of Dairy science. 15:287.

El-safty, MS, and Mehanna N (1977) Studies on the use of the soy
milk in Ras and cheddar cheese making. Egyptian Journal of Dairy
science. 5(1):55.

El-safty MS, Kharshid MA, and Ismail AA (1979). The effect of

soymilk on lipase activity and organoleptic properties of Ras
cheese. Milchwissenschaft. 34(1):22.

El1-Safty MS and Mehanna N (1988). Studies on the use of soymilk

in Ras and cheddar cheese making. Egyptian Journal Dairy science.
5:55.

El- Salam MHA, Et-Shibing S, Ahmed NS and Ismail AA (1981). The
use of ultrafiltration in manufacture of Domiati cheese from
buffaloes milk. Egyptian Journal of Dairy Science. 9:151.

El-Sayed NH and El-Sayed MM (1988). Using soybean milk in
manufacture of Zabadi. Egyptian Journal of Food Science. 16:165.

El~- Shabrawy SA (1985). Comparison of proteolysis in Edam cheese
manufacture by standard and by ultrafiltration technique.
Egyptian Journal of Dairy Science. 13:9.

El-Soda M (1986). Acceleration of cheese ripening: recent
advances. Journal of Food Protection. 49:395.

El~Soda M, Pannel M1l and Olson N (1989). Micro-encapsulated
enzyme systems for the acceleration of cheese ripening. Journal
of Microencapsulation. 6:319.

El~-Soda M and Pandian S (1991). Recent developments in
accelerated cheese ripening - a review., Journal of Dairy
Science. 74:2317.

Eley CP (1968). Food uses of soy protein. cited by Wolf (1979)
Soy Products.

Eldridge AC, Hall PK, and Wolf WJ (1963). Stable foams from

unhydrolysed soybean protein. Food Technology (Chicageo).
17:1592,

Erdman JW and Fordyee, EJ (1989). Soy products and the -human
diet. American Journal of Clinical Nutritionm,  49:725.



8‘9

Erdnab JW Jr., ¥Weingariner KE, Mustakas GC, Schmutz RD, Parker
HM, and Forbes RM {1980}. Zinc and magnesium availability from
acid precipiated and neutralized soybean protein products.
Journal of Food Science, 45:1193.

Ernstrom CA (1974). Milk clotting enzymes and their action.
Fuundamentals of Dairy Chemistry. Edt. Webb et al., 1974. AV1
Publishing Co. New york,

Ernstrom CA, Sutheriand BJ, Jameson GW (1980). Cheese base for
procesing - A high yield production from whole milk by
ultrafiltration. Journal of Dairy Science. 63: 228.

Emmons DB, Petrasovits A, Cillanm RH and Bain JM (1970). Cheddar

Cheese made with rennet and papain. XVIII International Dairy
Congress. 1E:294.

Fedrick IA, Cromie SJ, Dulley JR and Giles JE (1986). The effects
of increased starter populations, added neutral proteinase and
elevated temperature storage on cheddar cheese manufacture and

maturation. Newzealand Journal of Dairy Science and Technology.
21:191.

Flosch VR, Oldendorp A, Lankish PG, and Creutzfeldt W (1984).
Exocrine and endocrine function in response to raw soybean flour
in patients with chronic pancreatitis. European Journal of
Clinical Investigation. 14:45,

Fox BA and Cameron AG (1961). A chemical approach to food and
nutrition. University of London Press Ltd. London,

Fox PF (1970). Influences of aggregation on the susceptibility
of casein to proteolysis. Journal of Dairy Research. 37:173.

Fox BA and Cameran AG (1970). Food science - a chemical
approach. University of London Press Ltd. London.

Fox PF (1989). Proteolysis during cheese manufacture and
ripening (Review). Jouranl of Dairy science. 72(6):1379.

Franks F (1975). Physico-chemical principles of food
fabrication. In:Fabricated foods.(ed.Inglett GE, 1975). Westport,
Conn. The AVI Publishing Co. p.32. —
Frey JP, Johnson ME and Marth EH (1986). Peptidases and

proteases in barley extract: a potential source of enzymes for
use in cheese ripening. Milchwissenschaft. 41:488.

Fridman,E.(1976) U.S5.Patent 3950544, Cited in Dairy Science
Abstracts. 38:7769. :

Fryer TF (1969). Microflora fo cheddar cheese and its influence
on cheese flavour. Dairy Science Abstracts. 31:471.



8.10

Fuji 0il Ltd. (Japan) (1975). Improvements in and relating to
cheese. British Pateni : 19773. In: Dairy Science Abstracts
(1977). 39(1):25, No.103.

Furtado MM and Partridge JA (1988). Characterization of nitrogen
fractions during ripening of a soft cheese made from
ultrafiltration Renetates. Journal of Dairy science. 71:2877,

Gandhi AP and Ali N (1987). Preparation of soy paneer at rural
level, Indian Journal of Nutrition and Dietetics, 24:45.

Gandhi AP,Jha K, Khare SK, Ali N (1992). Status of scy meal
production and its utilisation in human food in India. In:30th
All India Convention of 0Oil seeds, oil trade and industry. SOPA,
Indore.p.24.

Gandjar 1 and Hermana (1972). Some Indonesian fermented foods
from waste products. In: Waste recovery by microorganisms
(Stanton WR, Ed.). UNESCO/ICRD work study, Univerisity of Malaya,
Malasysia. 49-54.

Gangopadhyay SK and Chakrabarti SR (1989). 1Innovation of
technology for preparation of soy channa. The Indian Journal of
Nutrition and Dietetics. 26(5):129.

Gangopadhyay SK and Paul S (1990). Hydro-colloids : A useful
ingrdient in Dairy industry. Dairy Man XLII(1):5.

Garikipati 5SS, Joshi VK, Atmaram K (1983). Studies on the
utilization of soymilk in the manufacture of cheddar cheese.
Cheiron. 12 (2):91.

Garikipati S§S, Joshi VK, and Atmaram K (1984). Changes in water
soluble protein, proteose-peptone and non-protein nitrogen
fractions during ripening of cheddar made from cow milk blended
with soymilk. Cheiron. 13(6):325.

Gaya P, Medina M, Marin MAR, and Nunez M (1990). Accelerated
ripening of ewes' milk, manchego cheese: The effect of elevated
ripening temperature. Journal of Dairy Science. 73:26.

Geervani P (1988). Evaluation of the protein quality of selected
traditional recipes incoporated with soybean flour. In: Soybean
utilisation in India. Proceedings of the National Seminar on
Soybean processing and utilization in India. = 22~23, Nov., 1986.
Central Institute of Agril. Engineering. Bhopal, India.

Geervani P, Kumari KK, Reddy AS (1988). Studies on organoleptic
and consumer evaluation of selected traditional recipes
incorportated with soybean flour.  In: Proceedings of the
National Seminar on Soybean processing and utilization in India.
22-23, Nov., 1986. Central Institute of Agril. Engineering.
Bhopal, India. p.387.



8.11

Ghaleb HM, Elhami M and Rashed MA (1983). Soya as a competent
replacer in processed cheese production. Journal of Agricuitural
Research. 9(3):694.

Giddy C (1965). Artificial edible structure from non-animal
proteins. Cereal Science. 10(4):56.

Gilles J (1976). Control of salt in moistures levels in cheddar

cheese. NewZealand Journal of Dairy Science and Technology.
11:219.

Glavdor K and Schaurer G (1970). West German Patent Application.
1917687.

Glicksman M (1975). Carbohydrates for fabricated foods.
In:Fabricated foods. (ed. Inglett GE, 1975). Westport, Conn. The
AVI Publishing Co. p.68.

Godinho M and Fox PF (1981). Milchwissenschaft. 36(8):476.

Gopalan C, Rama Sastri BV, Balasubramanian €, Narasinga Rao BS,
Deosthale YG and Pant KC (1993). Nutritive value of Indian
Foods. NIN, ICMR, Hyderabad, India.

Goyal GK and Babu KE (1991). Influence of packaging systems on
the microbiological quality of processed cheese during storage.
Journal of Food Science and Technology. 28(1):39,

Goyal R and Khetarpaul N (1991). Effect of fermentation on
phytic acid and protein digestibility (in vitro) of rice-defatted
soy flour blend. 1In: Proceeding of Nutrition Society of India.
PS: 1.33, p.74.

Grant G, MCKenzie NH, Watt WB, Stewart JC, Dorward PM, Pusztai A
(1986). Nutritional evluation of soybeans (Glycine max):
Nitrogen balance and fractionation studies. Journal of Science
and Food Agriculture. 37:1001.

Grant G, Watt WB, Stewart Jr, and Pusztai A (1987). Changes in
the small intestine and hind leg muscles of rats induced by
dietary soybean (Glycine max ) protein. Medical Science
Research, 15: 1335,

Grant G (1989){_ Antinutritional effects of soybean: A review.
Progress in Food and nutrition science. 13:317.

Green ML (1972). Assessmeni of swine, bovine and chicken pepsin
as rennet substitute for cheddar cheese making. Journal of Dairy
Research. 39(2):261.

Green ML and Manning (1982). Development of Texture and flavour
in cheese of other fermented products. Journal of Dairy
Research.49:737.



’ 8.12

Green ML (1985, EBifect of milk pretreziment and making
conditions on the properties of cheddar cheese from milk
concentrated by ultrafilteration., Jourunal! of Dairy Research.
52:555,

Grover M and Tyagi (1989}. Studies on sovy paneer. Journal of
Food Science and Technology. 26(4):194.

Guirguis AH, Abdel Baky AA, El-Neshawy AA, and El-Safty SM
(1985). Peanut curd in the manufacture of processed cheese like
product. Dairy Industrial Intermatiomal. 50:37.

Gupta AK, Kapoor M and Deodhar A (1976). Chemical composition
and cooling characteristics of vegetables and grain type
soybeans. Journal of Food Science and Technology. 13:133.

Gupta VP (1987). Antinutritional and toxic factors in food
legumes. Plant focd for Human nutrition. 37:201.

Gupta SK and Patel AA (1988). New Dairy based foumulated foods
to combat malnutrition in developing countries. In: Proceedings
of the National Seminar on Soybean Processing and Utilization in
India. 22-23 Nov, 1986. Central Institute of Agril. Engineering.
Bhopal, India.

Gupta SP (1991). Statistical methods. Sultan Chand and Sons. New
Delhi. )

Gupta A and Singh G (1991). Effect of incorporation of full fat
soy flour in biscuit preparation. Symposium on convenience food
emerging technologies, quality and nutritional evaluation
techniques. Jan 17-19. Defence Research Laboratory. Mysore.CPO-4.

Haard NF and Patel TR (1987). Bacterial enzyme used as cheese
ripening aid. US patent. US 4,690,826. ’

Hackler LR, Shttings BR, Polmeni RJ (1987). Correction of
soybean indices with nutritional quality of several soybean
fracions. Cereal chemistry. 44:638.

Hammer BW and Babel FK (1957). Dairy Bacteriology. 4th edition,
1957, John Wiley and Sons. Inc.

Hand DB (1966). Intern Cont on Soyabean Protein Foods held at
Peona Illinons Gct 17-19 1966 US Dept. of Agriculture. ARS 71:75

Hang YD and Jackson H (1967). Preparation of soybean cheese
using lactic starter organisms. 11, Effect of addition of rennet
extract and skimmilk. Food Technology. 21:1030.

"Hang YD and Jackson H (1967). Preparation of soybean cheese
using lactic starter organisms.l. General characterstics of the
finished cheese. Food Technology. 21:1033



3.13

Harby J and Demel Jr. (1951j. Nutritional value of soybeans.
In: Soybeans and soybean products, Vol. I1 (Ed. Markley KS).
Inter Science Publishers, Inc. New York, p.745.

Hardy J (1987). Water activity and the salting of cheese. In:
Cheese making - Science and Technology {edt. Eck A). Lavoisier
Publighing Inc. 175. Fifth Avenue, New York. p.37.

Harris PL, Quite ML and Swanson EJ (1950). Vitamin B content of
foods. Journal of Nutrition., 40:367.

Hashimoto Y and Sunada F (1976).US patent 3982025.

Hassan HN and Abo-Zeid NA (1988). The use of accelerating
ripening agents to produce soft cheese. Alexandri Science
Exchange. 9:211.

Hayashi U (1983). Japanese Natto. In: Handbook of Indigenous

fermented food (Ed. Stenikraus et al.,(1983). Marcel Dekker Inc.
New York.

Hayashi KD, Revell F, Law BA (1987). New possibilities for
improving technology of manufacture and quaity of cheese. Prumysl
potravin. 38:409.

Hayward JW, Steenbock H, an Bohstedt G. (1936). Journal of
Nutrition., 12:275.

Hawley RL et al. (1976). US Patent No. 3989851. assigned to
Ralston Purina Company.

Hesseltine CW,Camargo De R, and Rackis JJ (1963). Nature. 200:
1226.

Hesseltine CW and Wang HL (1969). Fermented soybean foods. In:
Third International Congress. Global impact of Application
Mircobiology. Dec. 7-17, 1969. Bombay.

Hesseltine CW (1983. The future of fermented foods. Nutrition
Review. 41(10):1293.

Hickey‘mw, Van Leeuwen A, Hiller AJ and Jago GR (1983). Amino
acid accumulation in cheddar cheese manufactured from normal

and ultrafiltered milk. Australian Journal of Dairy Technology.
38:110.

Hofi AA, Rabie AM, Farahat SE, Abou-El-Ella WM, El-Shibiny SL
(1976). The yield, quality and chemical composition of Domiati
cheese from buffaloe and -soy milk mixture. Egyptian Journal of
Dairy Science. 4 (2): 141. -



{:st;ié

Hofi AA, Laila B, Abdel-Hamid, Nawal S and Hayam , Abbas ¥
{19289). Accelerationof vas cheese ripening by relevnt slurry.
4t Egypt Confersnce on Dairy Science and Technology. Egyptiam
Scciety of Dairy Science (Abstiract).

Holm H, Haussen LE, Krogdahl A, Florholmen J (1988). High ang
low inhibitor soybean meals affect human duodenal proteinase
activity differently: in vivo comparison with bovine serunm
albumin. Journal of Nutrition. 118:515.

Honig DM, Warnmer K and Rackis JJ (1976). Ethanol extraction of
defatted soy flakes. Journal of Food Science. 41:642.

Honig DM, Warner K, Seles E and Rackis JJ (1979). Effect of
residual solvents and storage on flavour of hexane/ethanol
azeotnepe extracted soy products. Journal of Agricelture Food
Chemistry. 27:1353.

Honig DM, Rackis JJ and Wolf WJ (1987). Effects of pH and salt
on yields, trypsin inhibitors content, and mineral levels of
soybean protein isclates and whey. Journal of Agriculture and
Food Chemistry. 35(6):967.

Hoover WJ (1974). Journal of American 0il Chemist's Society.
51:186A.

Hoover WJ (1979). Use of soy protein in baked foods. Journal of
American 0il Chemist's Society. 56:301.

Horan FE (1974). Soy protein products and their production.
Journal of American Oils Chemist's Society. 51:67A,

Horan FE (1974). New Protein Foods. Vol. Al. Technology. Academic
Press, Inc. New York and London.

Huang HT and Dooley JG (1976). Enhancement of cheese flavors
with microbial esterases. Biotechnology Bioengineering. 18:909.

ICMR (1983). A manual of Laboratory techniques. NIN, ICMR, Edts.
Raghuramulu N, Nair KM and Kalyanasundaram S. Hyderabad. India.
p:285.

Inglett GE (1975). Fabricated foods in preparation. In:Fabricated
foods. (ed. Inglett GE, 1975). Westport, Conmn.  The AVI Publishing
Co. p.49.

ISI (1979)., Specifications for natural cheese (hard cheese),
processed cheese spreads, and soft cheese [.5.1. No 2785.

ISI (1981). Handbook of Food Analysis. Dairy products. Indian
Bureau of Standarads. New Delhi. SP.18 (Part XI), Method Nos.205, -
207,21,22,24,169.



g

8.15

Jain NN (1992) Program and prospects of soybean and soybased
industries in India. In: 30tk All India Convention of oil seeds,
0il trade and industry. SOPA, Indore. p.80.

Jameson GW and Southerland BJ (1986). Processing dairy products.
Australian patent. No. 559021.

Jeong JH and dho WY (1980). Effects of rennin and/or starter
addition on the manufacture and ripening of soybean cheese.

Research Reports of Agricultural Sciences and Technology. 7(2):
190.

Johnson DW (1974). Soy grits, flour, concentrates, -and isolates
in meat products. Journal of American Oils Chemist's Society.
51:402.

Jolles J, Alais C and Jolles P (1968). The tryptic peptide with
the rennin-sensitive linkage of cows K-casein. Biochemistry Bio-
physics Acta. 168:591.

Kahader V (1983). Nutritional studies on fermented, germinated,

and baked soybean (Glycine max.) preparations. Journal of Plant
foods, 5:31.

Kale FS (1936). Soybean : Its value in dietetics, cultivation and
use, F Doctor and Co. Shankar Tekri, Baroda.

Kakade ML, Thompson RD, Engelstad WE, Behrens GC, Yoder RD, Crane
FM (1975). Failure of soybean trypsin inhibitor to exert
deleterious effects in calves. Journal of Dairy Science. 59:1484.

Kamaly KM and Marth EH (1989). Enzyme activities of lactic
streptococci and their role in maturation of cheese - a review.
Journal of Dairy Science. 72:1945.

Kanthamani S (1970). Tasty recipies from soybean. Directorate
of Extension and US Agency for International Development,
Jawaharlal Nehru Krishi Vishwa Vidyalaya, Jabalpur Bull.
No.6:100,

Kapoor AC and Gupta YD (1975). Biological evaluation of soybean
protein and effect of amino acid supplementation. Journal of
Food Science. 40(6):162.

Kapdéor G (1987). <cited from Gupta VP. Antinutritional and toxic
factors in food legumes. Plant for human nutrition. 37:201.

Kapur K (1979). Soybean - a wonder bean. Directorate of
Extension. Ministry of Agriculture and Irrigation. New Delhi.
Home Science Bull. 1/79. -



8016

Kataoks K, Nakae T, Uenom, Nukado K and Otani X (1987).
Accelerated cheese repening by adding enzymes, with particular
reference to compositicnal characteristics. Japan Jourmnal of
Zoology Technical Science. 58:107.

Kataria N (1991). Increasing production of soybear seeds and
farms. XXII.21.

Katiyar A (1988). A review on defatted soybean meal on livestock
feed. In: Proceedings of the National Seminar on Soybean
processing and utilization in India. 22-23, Nov., 1988. Central
Ingtitute of Agril. Engineerings. Bhopal, India.

Katiyar A (1992). Food-saying cheese. India Today. May, 15th.
P.152,

Kaur J (1992). Incorporation of soybean (Glycine max MERR) milk
residue (okara) in selected Indian dishes. Thesis. Department of
Foods and Nutrition, Faculty of Home Science, MSU, Baroda.

Kawamura 8§ (1967). Proceedings of International Conference on
Soyabean Protein Foods held at Peoria,lllincis, Oct. 17 19 1996.
U.S.Dept. Agri. ARS 71-35, 18:138. Patel AA, waghmare WM, Gupta
SK (1980). Process Biochemistry. Oct/Nov.:9.

Kawamura 8§ and Tada M (1976). Tech Bull Fac Agric, Kangula, Univ.
Japan., 18:138 cited in: Patel AA, waghmare WM, Gupta S5K (1980).
Process Biochemistry. Oct/Nov.:9..

Kawashima M (1969). Manufacture of soy quarg with flavour of
cheese. Japan patent 4420/68 cited in DSA, 32(8):3289.

Kellor RL (1974). Essential amino acid composition of soy flour.
Journal of American 0Oil Chemist's Society. 5:77A.

Khadar V (1983). Nutritional studies on fermented , germinated,

and baked soybean (Glycine max.) preparations. Journal of plant
foods, 5:31,

Khalid NM, Marth EH (1990). Lactobacilli - their enzymes and
role in ripening and spoilage of cheese ~ a review. Journal of
Dairy Science. 73:26669.

Kikuchi T, Takefuji S, Toyoda S and Suzuki Y (1968). Studies on
microbial rennet. 1. The characteristics of microbial rennets.
Dairy Science Abstracts. 31:2018.

Kim CS and Shin HS (1971). Studies on the preparation of a
cheese like product from soybean milk. Korean Journal of Food
Science and Technology. 3(1):57.



3%

17

Klein BP, Perry AB, VanBuyue FO (1980). Compositicen and
palatability of bread made with ground soy bean product. Home
Economics Research Journal. 2{i}:27.

Koaze Y et al. (1972). Conversion and manufacture of foodstuffs
by microorganisms. Proceedings of Sixth International Symposium
held at Kyoto, Japan Dec.5.9.1971. Intern Union of Fbod Science &
Technology. 1972 41 52.

Komiya AA (1964). Japanese soy sauce offers market for US
soybeans. Soybean Digest. 24:43.

Koning PJD , de Boer R, Both P and Nooy PFC (1981) Comparison of
proteolysis in a low-fat semi~hard type of cheese manufactured by
standard and by ultrafiltration techniques. Netherland Milk
Dairy Journal. 35:35.

Kosikowski FV (1966). Cheese and fermented milk foods. 3rd Edn.
Edwards Brothers. Inc. USA.

Kosikowski FV (1982). Cheese and fermented milk foods.
Kosikowski and Associates. New York, USA, 382.

Kothari SL (1975). Indian Journal of Microbiology. 15:18.

Krishnakumari X and Geervani P (1988). Evaluation of the protein
quality of selected traditional receipes incorporated with
soybean/flour. In: Proceedings of the National Seminar on
Soybean processing and utilization in India. 22-23, Nov., 1988,
Central Institute of Agril. Engineerings. Bhopal, India.

Krishnamurthy A and Shivashankar K (1975). Soybean production in
Karnataka. The University of Agric. Sciences. Bangalore.
Technical Series Publication No.12:5%5.

Kritechersky D (1979). Vegetable protein and atherosclerosis.
Journal of American 0il chemist's Society.56:135.

Kristoffersen T and Nelson FEN (1954). Metabolism of amino acids
by Lactobacillus casei. Journal of Dairy Science. 37:1203.

Kristoffersen T and Gould 1A (1959). Oxidation reduction
movements on cheddar cheese. Journal of Dairy Science. 42:901.

Kristoffersen T, Gould IA and Purvis GA (1964). Cheddar. cheese

flavour, III Active sulfhydryl group production during ripening.
Journal of Dairy Science. 47(6):599.

Kristoffersen T, Mikolajcik EM and Gould IA (1967). Cheddar
cheese flavour, IV. Directed and accelerated ripening process.
Journal of Dairy Science. 50:292.



8.18

Kristoffersen T (1967). Factors affecting flavor development in
semi-liquid Cheddar cheese preparations. Journal of Dairy
Science. 50:956. {(Abstract).

Kudo §, Ishino X and Akaba X {1979). Preparation of a cheese
food. United States Patent. 4:144, 358.

[}
Kulkarni KD, Kulkarni DN and Ingle UM (1985). Effect of
processing conditions on the gquality of soybean processed curds.
Journal of Food Science and Technology. 22:288.

Kumari P and Singh S (1990). Microbial profile of slurries
during ripening. Journal of Food Science and Technology.
27(5):253. )

Kumari S and Singh S (1985). Effect of processing conditions,
starter culture, and rennet on flavour development in soycheese
gspread. Indian Journal of Dairy Science. 38(4):269.

Kumari S and Singh S (1985). Effect of papain and additives on
flavour and biochemical changes in soy cheese spread. Asian
Journal of Dairy Research. 4(2):81,

Kumari S and Singh S (1990). Factors effecting proteolysis in
soy cheese slurries. Indian Journal of Dairy Science. 43 (1):105.

Kuribayashi Y, and Sueoka K (1989)}. Method of producing quasi-
natural cheese fermented foods. US patent. 4855-148, (FSTA 22
(7):72 96).

Lakshminarayana T, Surendranath MR, Thirumala Rao SD and Reddy BR
(1973). 0Oil and. 0il Seeds Journal. 6:12.

Laila B, Abdel - Hamid GA, Mahran Abba HM and Hofi AA (1989).
Ample production Conditions for Ras Cheese Slurry. 4th Egypt

Conference Dairy Science Technology. Egypt Society of Dairy
Science (Abstract).

Langaurd T and Reinbold GW (1973). Journal of Milk Food
Techmology. 36(12):143.

Langhurst LF (1951). Solvant extraction process. Edt.Markley KS
Soybeans and soybean products. Vol 1l1. Inter Science Publishers
Inc. New York.

Langworthy CF and Holmes (1913), Nutritive value of soybean oil.
USDA Bulletin NO. 340.

. Law (1979). The accelerated ripening of cheese by the use of non-
conventional starters and enzymes. A preliminary assessment.
Bulletin of International Dairy Federation. 108:40.



§.19

LLaw BA (1981). Accelerated ripening of cheddar cheese with
microbial proteases. Netheriand Milk and Dairy Science Journal.
35:313.

Law BA (198v). Cheese: Cnemistiry, physics, and microbilogy -
General aspects. Vei.l PF Fox (Edt). Elsevier Applied Science
Publishers. Ltd. London.

Lawrence RC, Heap HA, Gilles J (1984). A controlled approach to
cheese technology. Journal Daziry Science. 67:1632.

Lawrence RC, Creamer LK and Gilles J (1987). Symposium : cheese
ripenning. Technology Journal of Dairy Science. 70:1748,

Lechartier (1936) cited in: Kale FS (1936) Soybean : Its value in
dietetics cultivation and use, F Doctor and Co. Shankar Tekri,
Baroda.

Lee S$5.Y, Morr C V, Seo A (1990). Comparison of milk-based and
soymilk-based yogurt, Journal of Food Science. 55:532.

Lee YH and Marshall RT (1979). Rennet curd from milk plilus soy
protein mixtures. Journal ot Dairy Science. 62(7):1051.

Leo YH (1982). Textural properties of coagulated milk products
containing soy protein . Dissertation Abstract , International
B ( Ses / Engineering ). 43(6):1784.

Lee YH and Mas Shale RT (198B1). Microstructure and texture of
process cheese, milk curd and caseinate curd containing nutrine
and boiled soya proteins. Journal ot Dairy Science. 64(12):234.

Levinson AA and Lemancck JF (1974). Journal of American 0il
Chemist's Society. 51:135A.

Liener IE (1981). Factors affecting the nutritional quality of

soya products. Journal of American 0il Chemist's Society. 58(3):
406‘

Lin LP (19v7). Sutu - Chinese soybean cheese, Symposium on
indigeneous fermented foods. Bangkok, Thailand. In:Steinkraus
KH, Cutien RE, Pederson CS, Nellis LF and Gavitt Edts.(19Y77).

Hand book of Indigenous Fermented Foods, Marcel Dekker Inc. New
York.

Lin JCC, Jeon IJ, Roberts HA and Millken GA (1987); Eftects ot
commercial food grade enzymes on proteolysis and textural changes
in granualr cheddar cheese. Journal ot Food Science. 52:620.

Lingaiah S, Musthari-Begum , Shivashankar-- and Vishwanatha- SR, -
{1975). Green Soybean Variety 'Hardee'is nutritious, palatable
vegetable. Current Research. 4 :41.



8.2¢0

Lo GS, Goldberg AP, Lin A, Grundhauser JJ, Anderson C and
Schonfield G (19Y86). Atherosclerosis. 62:239.

L.ovati MR, Allievi L, Sirtori CR (1985). Accelerated early
catabolism ot very low density lipoproteins in rats afiter dietary
soy proteins. Atherosclerosis. 56:243. ‘

Lowry RR and Tinsley 1J (1976). Rapid calorimetric determination
of free fatty acids. Journal of the American 0il Chemist's
Society. 53:470.

Lu. JY, Carter E, and Chung RA 1980). Use ot calcium salts for

soybean curd preparation. Journal of-Food Science and Technology.
22:28%.,

Lundstedt E, and Lo FY-Y~ (19Y73). (Hong Kong soybean prodcuts
co., Ltd.). Soybean cheese. United States Patent. 3:743.

Mabbit LA and Zielinska M (1956). Flavour production in cheddar
cheese. International Dairy Congress. 2:333.

Madsen RF, and Bjerre P (1981). Production ot Cheese base. North
European Dairy Journal. 47:135. .

Madsen J (19Y89). Pea protein in low fat spread. Reseach
Disclosure. 299:79.

Magodoub MNI, Shehata AE, Gouda A and Hofi AA (1984). The
.chemical, microbiological and sensory properties ot processed Ras
cheese spread. Egyptian Journal of Dairy Science. 12 :37.

Manning DJ (1979). Journal of Dairy Research. 46:531.

Markley KS (1951). -edt. Soybean and soybean products. Vol II.
Inter Science Publishers. Inc. New York.

Marth EH (1963). Microbiological and chemical aspects ot

cheddar cheese ripening - A review. Journal of Dairy Science.
46:869.

Marth EH (1978). Ed¢. Standard methods for the examination of
dairy products. 14th edn. American Public Health Association.
Washington. DC.

Martiner WH (1979). The importance ot functionality of vegetable
proteins in toods. Soy protein and human nutrition. Academic
Press. New York. p.53.

-- -Mashaliy R, Ezzat N, -Ei-Soda M, El-Deeb. S and Moustapha F. (1986).
Acceleration of Domiati cheese ripening by the addition of cell
tree extract from L. casei to the cheese curd. Indian Journal of
Dairy science. 39:42¢6.



P -
5.21%

Matsuokz H, Sacago K and Sekiguchi M {i9%968). Manufacturing of a
cheese like product from soybear milk . part 1 : Journal of Food
Science and Technology. 15(3):103.

Matuura M, Obata and Fukushima D {1989). Objectionabie flavor of
soy milk developed during the soaking ot soybean and its
control. Journal of Food Science. 54 (3):602.

Mc Anelly JK (1964). Method of producing a soybean product and
the resulting product. US patent 3,142571 (Swift & Co.).

Meneffee SG and Overman OR (1940). A semi-micro kjeldahl method
for the determination ot total nitrogen in milk. Jourmal ot
Dajiry Science. 23:1177.

Metwalli NH, Shaiabi SI, Zaharan AS and EL-Demerdash O (1982).
The use ot soybean milk in soft cheese making. II-Organoleptic
and chemical properties ot Domiati cheese made trom the mixture
of soybean milk and whole milk. Journal of Food Science and
Technology. 17(3):297.

Metwalli NH, Shalabi S1, Zaharan AS and EL-Demerdash O (1982).
The use of soybean milk in soft cheese making. II- Effect of
soybean milk on rennet coagulation property of milk. Journal of
Food Science and Technology. 17(1):71.

Meyer EW (1970). Soybean tlours and grits. Food science and
Technology Proceedings. Third International Congress. p:235.

Meyer A (1973). Processed cheese manufacture. Food Trade Press
Ltd. London.

Miller HW (1943). Soybean_and the crient; Soybean digest.3;11.
Mital BK, t al. (1973). Applied Microbiology.26:783. cited

in:Patel AA, waghmare WM, Gupta SK (1980). Process Biochemistry.
Oct/Nov.:9. -

Mital BK, Steinkraus KH, Nayloe HG (1974). Growth of lactic
acid bacteria in soy milks. Journal of Food Science. 39:1018.

Mital BK (1v74). Diss Abstracts International. 8:35,880. Order -
No. 74-17658. Cited in: Patel AA, waghmare WM, Gupta SK (198u).
Process Biochemistry. Oct/Nov.:9.

Mital BK, Steinkraus KH (1975). Utilisation of oligosaccharides
by lactic acid bacteria during fermentation of soy milks.
Journal of Food Science 40:114. -
Mital BK, Steinkraus-KH (1976). Flavour acceptability of
unfermented and lactic fermented soymilks. Jourmal of milk and
Food Technology. 39:242.



8.22

Mital BK e
Technology.

1 al. (1977}. Journal of Food Science and
14:182

Modler HW, Poste LM and Butler G (19853j. Sensory evaluation of
an all dairy tormulated Cream - type cheese produced by a new
method. Journal of Dairy Science. 68:2835.

Mohamed AA, El-Safty MS, EL-Zayat AI and Abu-El-Nour AM (1989).
Acceleration of Ras Cheese ripening by using some proteolytic
enzymes. Egyptian Journal of Dairy Science. 17:337.

Moinichen E (1952) Vitamins in soybean. chemistry and Industry.
p.215.

Moran JW, Peedal JR and Trecker GwW(1989). Manutacture of curd
and cheese from a milk retentate. US Patent No.4 BZ0 530.

Moroz LA and Yong WH (1980). K unitz soybean trypsin inhibitor.
A specific allergen in food anaphylaxis. New Eng. Journal of
Medicine. (15 may, 1980): 1126.

Morris TA (1962). Effect of variation in the salting rats on the

composition and grade score of cheddar cheese. Dairy Science
Abstracts. 25:54.

Muller E and Armbrust K (1940). Non-prtoein constiutents of
soybeans. Hoppeseylers Z. Physiological Chemistry. 263:41.

Mukherjee RK (1988). Soybean as food. In: Proceedings ot the
National Seminar on Soybean processing and utilization in India.

22~23, Nov., 19Y88. Central Institute of Agril. Engineerings.
Bhopal, India.

Muratak, lkehta H and Mijamato T (1967). Studies ot the
nutritional value of tempeh. Journal of Food Science. 32:580.

Naismith, WEF (195%5). Ultra~-centrifuge studies on soybean
protein. Biochemistry Biophysics Acta. 16:203.

Nakano N (1959). Traditional methods of food preparing. Regional
Seminar on Food Technology for Asia and far East, Mysore, India.

Nasim M, Mital BK and Tyagi SM (1986). Development of a process
for preparation of soy paneer. Journal of Food Science and
Technology. 23:69.

Nelson AJ, Steinberg MP, and Wai LS (1976). Illinois process for
preparation of soymilk. Journal of Food Science. 41:57. .

Nitchman H, Wismann H, and Henzi R (1957). cited from
Fundamentals of Dairy chemistry. 2nd Edn. Edt. Webb et al. 1974.
p.698.



B.23

Nitsan 2 and Nir I (1971). A comparative study of the
nutritional and physiological significance of raw and heated
soybeans in chicks and goslings. British Journal of Nutrition.
37:81. \

Nitsan Z and Liener IE (1976). Studies of the digestibility and
retention of nitrogen and amino acid in rats fed raw or heated
soy flour . Journal ot Nutrition. 106:292.

Nitsan Z and Liener IE (1976). Enzymic activities in the
pancreas, digestive treat and faeces of rats fed raw or heated
soy flour. Journal of Nutrition. 106:300.

Nunez M, Gaya P and Medina M (1985)., Infliuence of manufacturing
and ripening conditions of the survival of Enterobacteriaceae in
Manchego cheese, Journal of Dairy Science, 68:794.

Nunez MG, Garua -Aser MA, Rodrigue M, Meding MM, and Gaya P
(1986). The effect of ripening and cooking temperatures on
proteolysis and lipolysis in Manchago cheese. Food Chemistry, 21:
115.

Nunez M, Gullen AM, Rodriguez-Marin MA, Marcilla A, Gaya P and
Medina M (1991). Accelerated ripening of ewe's milk manchego
cheese: The eftect of neutral proteinases. Journal of Diary
Science. 74:2389.

Obara T (1968). Basic investigations on the development of foods
from enzymatically treated soybean protein concentrates to
increase the use of United States soybeans in Japan. USDA Final
Technology Report. Publie Law 480. Project UR-Al1-(40}-26.

Ohren JA and Tuckey (1969). Relation of flavour development in
cheddar cheese to chemical changes in the fat of cheese: -Journal
of Dairy Science. 52(5):598.

O'Keeffee RB, Fox PF and Daly C (1976). Contribution of rennet
and starter proteases to proteolysis in cheddar cheese. Journal
of Dairy Research. 435(1):97.

Oliver AL, Hsich AS, Huang and Chang SS (1981). Isolation and
identification of objectionable volatile flavour compounds in
defatted soybean flour. Journal ot Food Science. 47:16.

Omar MM, El-zayat AI, and Ashour M (1986). Flavour enhancement
by lipase addition on Ras cheese made from reconstituted milk.
Food Chemistry. 19:227. .

Orr MC and Watt BK (1957). Amino acid content of foods. Food
Science. 10(3):52.



*

8.24

Osborne TB and Mendel LB. {1917). The Use of soybeans as food.
Journal of Biclogical Chemistry. 32:4510.

Ota T (1983). Japanese Natto. In: Handbook of Indigenous
fermented tood {Ed. Stenikraus et al.,(1983). Marcel Dekker Inc.
New York.

Pap A, Berger Z and Varro V (1984). Complementary efrect of
cholecystokinin~octopeptide and soy flour treatment in chronac
pancreatitis. Mount Sinal Journal Medicine. 51(3):254.

Parmar SS, Singh § and Sharma RS (1989). Compositional and
quality characteristics of paneer made from soybeans and buffalo
milk under different heat treatments. Journal of Science of Food
and Agriculture. 47(4):463.

Parihar AS, Kushwah HS, Quadri MA and Dalta IC (1976).
Biological evaluation of soy residue proteins: studies on PER,
plasma and tissue proteins levels and growth response in albino
rats, The Inaian Journal o:r Nutrition and Dietetics. 135:202,

Parihar AS, Mittal M, Datta IC, Quadri MA and Kushwah HS (19/¢).
Urganoleptic evaluation and nutritive value of recipes of soymilk

and soy residue, Journal of Food Science and Techonology.
14:213,

Parthasarthy HN, Panamangelore M, Narayana Rao M, Sankaran
AN and Swaminathan M (1964). Studies on a processed protein food
bpased on a blend of groundnut tilour and full tat soy tlour
fortified with essential amino acids, vitamins and minerals.
Journal ot Nutrition ana Dietetics., 1:173.

Patart JP (1987). Process cheese. In: Cheese making - Science
and Technology (Edt. Eck, 1987). Lavoisier Publishing Inc. 1¢5,
Fifth Avenue, New York. p.2!9.

Patel AA, Waghmare WM, and Gupta SK (1980). tLactic termentation
ot soymilk. A review. Process Biochemistry. Uct/Nov. 9:13.

Patel AA and Gupta SK (1988). Table spreads based on soybean
protein products. In: Proceedings ot the National Seminar on
Soybean processing and utilization in (ndia. 22-23, Nov., 1Yu8,
Central Institute ot Agril. Engineerings. Bhopal, India.

Patel AA and Gupta SK (19Y89). Rheological studies on a protein

enriched low fat spread. Journal of Food Science and Technology.
26(1):36.

Peterson WE. (1950). -bDairy-Science. 2nd Edn. Lippincott.-JB, .

Company. New York.



©

5.2%
Patil CR and Gupta SL (1283). Tosi of soy-whey beverage- A case
study . Indian food packer. March/Apvril, p. 84.

Patersville Ltd. {1979). Australian patent. 498980.

Patton S, Wong NNP and Fose DA (1953j. Some volatile components
of cheddar cheese. Journal of Dairy,6 Science. 41:857.

Paolielo MM, Reddy KV, Da Silva RSF {1987). Calcium sulfate as
organoleptic coagulant in the formulation of soy-whey yoghurt.
Lebensm Wiss Technology. 20:155.

Pernodet (1987). Comparative technology of the different types
of curd. In: Cheebe making - Science and Technology (Edt. Eck,
1987). . Lavoisier Publishing Inc. 175, Fifth Avenue, New York.
p.219.

PFA (1991). The Prevention of Food Adulteration Act. 1954. Act
No.37 of 1954 as amended upto Act.70 of 1986. Together with PFA
Rules, 1955 and notifications and Commodity Index. Eastern Book
Company, 34, Lalbagh, Lucknow.

Phralkar RAV and Chauhan RS (1986). Edts. Dairy Handbook
(Processing). NDRI (ICAR). Karnal. (Haryana).

Pike M (1971). Synthetic foods. St. Martin's Press. New York.

Pinthong R, Maccae R and Dick J (1980). The development of a soy
-~ based yoghurt. III. Analysis of oligosaccharides. Jourmnal of
Food Science and Technology. 15:661.

Pinthong R, Macrae R, Rothwell J, (1980a). The development of a
soya-based yoghurt. 1. Acid production by Lactobacillus bacteria.
Journal of Food Technology. 15:647.

Pinthong T, Macrae R, Rothwell J, (1980b). The development a
soya-based yoghurt. II. Sensory evaluation and anerobic
volatiles. Journal of Food Technology. 15:653.

Piper CV and Morse WJ (1943). The soybean. Peter Smith. New
York.

Pirie NW (L1975). The effect of processing conditions on the
quality of leaf protein. In: Protein Nutrition quality of foods
and feeds. Edt. Friedman M. (1975).- Part-2. Marcel Dekker, Inc.
New York.

Pirie NW (1978). Leaf Protein and other aspects of Fodder
fractionation. Cambridge, University Press. London.. 1978.

-Pirie NW (1982). Food Proteins from bean. In: Food proteins

Edt. Fox PF, Condon JJ (1982). Applied Science Publishers,
London. New York. p.1911.



8.26

Poley JR, and Klein AW (1983). Scanning electron microscopy of
soy protein induced damage of the small bowel mucosa in infants.
Journal of Pediatrics., Gastroenterology and Nutrition. 2:271.,

Pons WA Jr. and Guthrie JD (1946). Determiantion of inorganic
phosphorous in plant materials. Ind. Eng. Che. 18:184.

Ponce-Trevino R, Richer RL and Dill CW (1987). Influence of
lactic acid bacteria on the production of volatile sulfur-
containing compounds in_cheddar cheese slurries. Journal of
Dairy Science.70 (Suppl.):59, (Abstr.).

Pomeranz Y.et al (1969). Cereal Chemistry. 46:503 and 512. Cited

from Grant G (1989). Progress in Food and Nutrition Science. 13:
317.

Prajapati PS, Gupta SK, Patil R and Patel AA (1992). Development
of cheese flavoured low-fat spread. Cultured Dairy Products
Journal. 23(3):16.18.20.

Prasad S and Prasad C (1989). Phosphate in Dairy and food
industries. Indian Dairyman. XLI(3):121.

Pringle W (1974). Journal of American 0il Chemist's Society.
51:74A.

Pulle MW (1974/1975). Utilization of vegetable protein in cheese
manufacture. Journal of the National Agricultural Society of
Ceylone. 11/12:45.

Puke V and Mastuoka H (1980). Coagulation of soymilk by
proteolytic enzyme treatment. Journal of Japanese Society of
Food Science and Technology. 27(6):275.

Pyke M (1970}. Man and Food. World Univeristy Library. Weiden
Feld and Wicolson. 5. Winsley street, London.

Rabie AM (1989). Acceleration of blue cheese ripening by cheese

slurry and extracellular enzymes of Penicillum roqueforti. Lait.
69:305.

Raidi MA, Klein BP (1983). Effects of soy or field pea flour
substitution on physical and sensory characterstics of
chemically leavened quick breads. Cereal Chemistry. 60(5):367.

Rajalakshmi R and Vanaja K (1967). Chemical and biological value

of foods prepared from rice, and grains. British Jourmal of
Nutrition. 21:467.

Rao D.R. Pulusani S.R, Chawan C.B. (1988). Preparation of yogurt-

like product from cowpeas mung beans. Journal of Food Science and
Technology. 23:195.



8.27

Rackis JJ (1966). Soybean trypsin inhibitor, their inactivation
during meal processing. Food Technology. 20:1482.

Rackis JJ, Schroder DJ, Elhot JI and Jackson H (1973).
Nutritional studies on soybean curd produced by calcium sulphate
precipitation. Journal of Food Science. 38:1091.

Rackis JJ (1974). Biological and physiological factors in
soybean. Journal of American 0il Chemist's Society. 51:161A.

Rackis JJ McGhee JE andBoth AN (1975). Biological threshold of

soybean trypsin inhibitor by rat bioassay. Cereal Chemistry.
52:85.

Rackis JJ (1978). Biologically active components. In: Soybeans:
Chemistry and Technology. (Edts. Smith and Circle, 1978) AVI
Publishing Company, Westport, Conn.

Rackis JJ, McGee JE, Gumbmann MR and Booth AN (1979). Effects of
soy proteins containing trypsin inhibitors in long term feeding

studies in rats. Journal of American 0Oil Chemist's Society.
56:162.

Rajasekarn,M (1983). M.Sc. thesis, Kurukshetra University,
Kurukshetra.

Rajor RB (1990). Soy-ghurt - low cost nourishing food. Indian
Dairy man. XLI11;386.

Rakosky J (1974). Soy grits, flour, concentrates, and isolates
in meat products. Journal of American 0ils Chemist's Society.
51:1234.

Ramaswamy K and Shivarami Reddy K (1990). Microbiological
standards for processed cheese. Indian Dairy Man. XLII(4):205.

Ramet JB (1987). Rennet and milk clotting enzymes. In: Cheese
making - Science and Technology (Edt. Eck A). Lavoisier
Publishing Inc. 175, Fifth Avenue, New Ysrk, p.101.

Ramet JP, Gervais A, Lablee J and Cerf O (1987). Physical
properties of the coagulum. In: Cheese making - Science and
Technology (Edt. Eck A). Lavoisier Publishing Inc. 175, Fifth
Avenue, New York, p.207.

Randhawa NS (1988). Address by Director Gengeral. Proceedings
ofthe National Seminar on soybean. Processing and utilization in

India. 22-23, Nov. 1986. Central Institute of Agril. Engineering.
Bhopal, India. .

Rao KRS, Krishnappa N and Nambudripad VK (1982). Standardization
of method of preparation of yogurts at room temperature. Journal
of Nutrition and Dietetics. 19(5):149.



B.27b

Reddy PV and Mital BK {1992). Physical and chemical characteri-
stics of soymilk. Journal of Food Science and Technology. 29(3):
193.

Roger RB (1990). Soyghurt. Low cost nourishing food. Indian
Dairy man. XLII(9):386.

Rosenan JR and Herrick JP (1981). Cheddar cheese and tofu
mixtures. Soyfoods. 1(5):9.

Rosenfield D and Hartman (1979)., Spun fibers textured products.
World soy protein conference. Munich. Germany. No.ll.

Roy JHB, Stobo IJF, Shotton SM, Ganderton P and Gillies CM
(1977). The nutritive value of non-milk proteins for the pre
ruminant calf. The effect of the replacement of milk protein by
‘soybean flour or fish protein concentrate. British Journal of
Nutrition, 38:167.

Roy DM and Schneeman BO (1981). Effect of soy protein, casein
and trypsin inhibitors on cholesterol, bile acids and pancreatic
enzymes in mice. Journal of Nutrition. 111:878,

Rubin J and Bjerre P (1983a). A process for preparing cheese
base, US patent No GB2 101866A.

Rubin J and Bjerre P (1983b). A process for preparing cheese
base, US patent No 4410679,

Saio K. Tofu relationship between texture and fine structure
Cereal Fd Wld. 1979, 24 342.

Sair, Lo (1959). U S Patent No. 2881076 assigned to Griffith Lab.
Inc.

Salam SA , Youssef A and Effat G (1989). Effect of using slurried
curd on the Edam cheese characteristics . Community Science
Development Research. (Egypt). 27:13,

Sano H and Kizaki M (1989). Method for preparing solid food
stuffs. US Patent. US 4865863. (FSTA abstracts 1990, 22(7):7V103.

Santidraian S, Lasheras B, Cenarruzbeitia MN, Bolufer J, Larralde
J (1981). Intestinal absorption of D - galactose and L - leucine
and intestinal disaccharidase activities in growing chicks fed
different raw legume diets. Poultry Science. 60:887.

Santos BL, Resurreccion AVA, Garcia VV (1989). Quality
‘~characteristics -and - consumer  acceptance of a peanut based-
imitation cheese spread. Journal of Food Science. 54 (2):468.



8.28

Saono S, Brotonegorc S, Basuki T, Sastraatmadji DD, Jutono,
Badjre TGP and Gandjar I {1977). Tempe. Symposium on Indigeneous
fermented foods. Bangkok, Thailand. In:Steinkraus KH, Cullen RE,
Pederson CS, Nellis LF and Gavitt Edts.(1977). Hand book of
Indigenous Fermented Foods, Marcel Dekker Inc. New York.

¢
Sardinas JL (1972). Microbial rennets. Advances in Applied of
Microbiology. Perlman, 15:39. Academic Press, New York. London.

Saxena HC, Jensen LS and Mc Ginnis J (1962). Influence of
dietary protein level on chick growth depression by raw soybean
meal. Journal of Nutrition. 77:241.

Schmidt RH, Sistrunk CP, Richter RL, Cornell J (1978). Heat
treatment and storage effects on texture chanacteristics of milk
and yogurt systems fortified with oilseed products. Journal of
Food Science., 45:471,

Schroder DJ and Jackson H (1972). Preparation of soybean cheese
using lactic starter organisms [I1. Effects of mould ripening
and increasing concentrations of skim milk solids. Jourmal of
Food Science. 36(1):22.

Schweiger RG (1974). Journal of American Chemist's Society.
51:192A.

Seitz EW (1974). Industrial application of microbial lipases - a
review., Journal of American 0il Chemist's Society. 51:12.

Seitz EW (1990). Microbial and enzymes—-induced flavours in dairy
foods, Journal of Dairy Science. 73:3664.

Sessa DJ, Honing DH, and Rackis JJ (1969). Rapid oxidation in
full fat and defatted soybean flakes as related to soybean
flavour. Cereal Chemistry. 46:675.

Sessoms FE and Hardy ME (1974). US patent. 3851070.

Shahani KM, Arnold RG, Kilara A and Dwivedi BK (1976). Role of
micrrobial enzymes in flavor development in foods. Biotechnology
and Bioengineering. 18:891.

Shehata AE, Magdoub MNI, Hammad VA, Gouda A and Hofi AA (1982).
The chemical, microbiological and sensory properties of processed
ras cheese food. Egyptian Jourmal of Food science. 10:225.

Shehata AE, Magdoub MNI, Hammad VA, Mohammad NH, Hofi AA (1985).
Effect of variation in starter culture on quality of soymilk ras
cheese. Egyptian Journal of Food science. 13(2):167.

Shibasaki K and Hesseltine CW (1962). Economic Botan. 16: 180.
cited from: Hesseltine CW (1983).



8.29

Shiratori K, Jo YH, Lee KY, Chang TM, Chey WY (1983). Eiffect of
pancreatic juice and trypsin on oleic acid-stimulated pancreatic
secretion in dogs. Gastroeneteriology . 96:1330.

Shirai K, Gutierrez-Duran M, Marshall VME, Revah-Moiseev §, and
Garcia-Garibay M (1992). Production of yogurt like product from
plant food stuffs and whey. Sensory evaluation and physical
attributes. Journal of Food and Agriculture. 59:205.

Shirai K, Pedraza G, Gutierrez-Duran M, Marshall VME, Revah-
Moiseev S, and Garcia-Garibay M (1992). Production of yogurt
like prodect from plant food stuffs and whey. Substrate

preparation and fermentation. Journal of Food and Agriculture.
59:205.

Shirey RA, Day PJ, Wllis RA, Lo GSm Steinke FH (1985). Effect
of soybean polysaccharids on plasma lipids. Journal of American
Dietetics Association. 85:1461.

The Book of Tempeh. Haper and Row Publishers, New York.

Shurtleff W and Aoyagi A {(1983). The book of Miso Vol I, 2nd Ed.
Ten speed press. A soyfood centre book.p.44.

Shurtleff W and Aoyagi A (1985). The book of Tempeh. Vol I, 2nd Ed.

A soy food center book. Ten speed press. A soyfood centre
book.p.44.

Shurtleff W and Aoyagi A (1986). Tempeh production. 2nd Ed. Ten
speed press. A soyfood centre book. p.132.

Shurtleff W and. Aoyagi A (1989). Bibilography of soy ice cream,
yogurt and cheese. 1071 references from 1910 to 1989. Lafayetie
CA, 94549. USA, Soy foods Centre. 209.

Singhal SC (1992). Food applications of soyflour. In: 30th All
India convention of o0il seeds, oil trade and industry. SOPA,
Indore. India. p.20.

Singh K (Ed.) 1970. Soyahar in India. Recipes of soybean. -
Govind Ballabh Pant Krishi Vishwa Vidyalaya. Pantanagar. 215.

Singh 8§ and Kristoffersen T (1970)., Factors affecting flavour
development in cheddar cheese slurries. Journal of Dairy
Science. 53:533.

Singh S and Kistoffersen T (1971). Accelerated ripening of swiss
cheéese curd. Journal of Dairy -Science. 54:744. -

Singh S and Kristoffersen T (1972). Cheese flavour development .
using direct acidified curd. Journal of Dairy Science. 55(6):744.



8.30

Singh S and Mittal SK (1984)., Development of soycheese spread.
Journal of Food Science and Technology. 21:205.

Singh S, Kanawja SK, and Rac XH (1989). Accelerated ripening of
cheese from buffaloc milk., Indian Dairy Man. XLL (1):25.
¢

Singhal SC (1992). Food applications of soy flour. In: 30th All
India convention of oilseeds, o0il trade and industry. SOPA,
Indore. p.20.

Skurray G, Cunich J and Carter O (1980). The effect of different
varieties of soybean and calcium ion concentration on the quality
of tofu. Food Chemistry. 6:89,

Smith AK (1958). Use of US soybeans in Japan. US Department of
Agriculture. ARS. 71. .

Smith AK and Beckel AC (1946). Soybean or vegetable milk.
Chemistry eng. News. 24(1):59.

Smith AK, Watanabe T and Nash AM (1960) . Tofu from Japanese and
United States soybeans. Food Technology. 14:332.

Smith AK and Circle SJ (1972). Protein: Soybeans. Chemistry and
Technology. Vol I, West port. AVI Publishing Co.

Smith AK and Cricle SJ (1978). Soybeans chemistry and
Technology. Vel 1,. Protein Avi Publishing Co. Westport,Conn.

Smith OB (1975). Textures by extrusion processing. In: Fabricated
foods. (ed. Inglett GE, 1975). Westport, Conn. The AVI Publishing
Co. p.49.

Smith OB (1978). Extrusion cooked foods. In: Encyclopedia of
food science (M S Peterson and Johnson AH, Edts.). AVI publishing
Co. West port, Conn. p.245.

Snow Brand Milk Products Co. Ltd. (1974). (Soybean Cheese
Products). Japanese Patent. 4:906,

Soda M El, Piard JC, Alkhalaf W and Rousseau M (1986).
Acceleration of cheese ripening witha liposome entrapped
protease. Jouranl of Dairy Science. 69:90 (abstracts).

Spangler PL, El-Soda M, Johnson ME, Olson NF, Amundson CH and
Hill CG (1989). Accelerated ripening of gouda cheese made from-
ultrafilteration milk using a liposome entrapped enzyme and
freeze shocked lactobacilli. Mikchwissenschaft. 44:199.

Stehle G (1987). Materials for packaging. In: Cheese making -
Science and Technology (Edt. Eck A). Lavoisier Publishing Inc.
175, Fifth Avenue, New York, p.345.



8.33

Steinkraus KH, Cullen RE, Pederson €S, Nellis LF and Gavitt
Edts.(1977). Hand book of indegencus Fermented Foods, Marcel
Dekker Inc. New York.

Stokoe WN (1928). Rancidity of coconut oil produced by mould
action. Biochemistry Journal., 22:80.

Strommer PK, and Beck CI (1973}). QUS patent No. 3754126 assigned
to General Mills.

Subramanian (1980) Technology of vegetable protien foods
Journal of food science and Technology. 17 (1-2);71.

Sundhagel M, Smanmathuro P and Bhadechazoen W (1972). Thua-Nao,a
fermented soybean food of Northern Tailand I. Traditional

processing method. Thailand Journal of Agricultural Sciences.
5:43,

Surana K, Roy D, Netke S D(1973). Studies on soybean enriched
bread. Journal of Food Science and Technology. 10: 61.

Swaminathan M (1966). The use of soybeans and the products in
feeding infants and in the prevention of protein malnutrition in
weaned infants and preschool children in developing countries.
Journal of Nutrition and Dietetics, 3:138.

Tamime AY and Carawford, RIJM (1984). The microbioclogical quality
yoghurt cheese (known in the Lebanon as Labneh) after one year
storage at 200oC. Egyptian Journal of Dairy Science :12:299.

Tamime AY, Kalab M, Davies G and Younis MF (1990). Microstructure
firmness of processed cheese manufactured from cheddar cheese and
skim milk powder cheese base. Food structure. 9:23.

Taranto MV, Tom Yong CS (1981). Morphological and textural
characterization of soybean Mozzarella cheese analogs. Scanning
Electron Microscopy No 3, 483.

Tewari BD and Chakraborty BK (1986). Processed cheese from
cheddar cheese made with microbial rennet. Indian Journal of
Dairy Science. 39(4):420.

Tewari BD and Chakraborty BK (1987). Cheddar cheese from cow milk
using microbial rennet. Indian Journal of Dairy Science.40:1:10.

Thomas S and Kamath S (1988). Studies of fermented soybean
products. In: Soybean processing and utilisation in India. (Edts.
Ali N, Gandhi AP and Ojha TP). Central Institute of Agricultural
Engineering. Bhopal. India.

Thulin WW and Kuramoto S (1967). Bontrae'~ A new meat like
ingredients for convenience foods. Food Technology. 21:168.



8.32

Tombs MP (1967). Protein bedies of the soybean, Plant Physiology.
42: 797.

’Torun B, Viteri FE, Young VR (1981). Nutritional role of soy
protein for humans. The Americam Journal of Clinical Nutrition
59(3):400..

Tratnik L and Jaksie B (1982). Production fresh cheese and

yoghurt from cows milk with added soymilk (mijekarstvo): 32
(2):48. :

Tsai SJ , Lan CY , Rac CS and Chen SC (1981). Studies on the
yield and quality characteristics of Tofu. Journal of Education
Science., 46:1734. - .

Tsen CC and Hoover WJ (1973). High protein bread from wheat
flour fortified with full fat soy flour. Cereal Chemistry. 50:7.

Vaidehi MP and Padma K (1986). Protein quality of soy blended
milk curds and textured vegetable product. Journal of Nutrition
and Dietetics. 23:315.

Vaidhei MP (1988). Home level processing and utilisation of soy
based food proudcts for rural and urban people. In: Soybean
processing and utilisation in India. (Edts. Ali N, Gandhi AP and
Ojha TP). Central Institute of Agricultural Engineering.
Bhopal. India.

Vaidehi MP and Rathnamani (1990).The shelf-life of soy-sunflower

tempeh and its acceptability to Indian childern. Food and
Nuitrition Bulletin : 12(1):53.

Vanslyke LL and Price WV (1962). Cheese, 2nd Edn. Orange Judd
Publishing Corpn. Inc. New York.

Van Raaji JMR. Katan MB, West CE, Hautvast JAJ, Hermaus RJJ
(1981). Effects of casein vs. soyproteins diets on serum

cholersterol, lipoproteins in young healthy volunteers. American
Journal of Clinical Nutrition. 34:1261.

Van Raaji JMR. Katan MB, West CE, Hautvast JAJ (1981). Influence

of diets containing casein, soy isolates and soy concentrates on
serum cholesterol and lipoprotein in middle aged volunteers.

American Journal of Clinical Nutrition. 35:925.

Vani B and Rajor RB (1991). Studies on the manufacture of kulfi
like product using soy solids and milk solids. Symposium on
convenience, food emerging technologies quality and nutritional
evaluation techniques. Jan. 17-19. Defence Food Research
Laboratroy, Mysore. APD-7.

Verma V D (1991) Gfow soyben in rabi too, Indian farmer times
9(8):20.



B.33

Verma VD (19914). Grow soyabean in rabi too. Indian farmer
times. 9(8):20.

Verma VD (1991). Production technology of high yielding soybean.
Indian farmer times. 8 {12):16.

Veringa HA (1961). Rennet substitutes - A review. Dairy Science
Abstracts. 23:197.

Vassal L (1987). The sensory analysis of cheese. In: Cheese
making - Science and Technology (Edt. Eck A). Lavoisier
Publishing Inec. 175, Fifth Avenue, New York, p.

Vijayalakshmi K and Vaidehi MP (1982). Evaluation of tofu and
its products prepared from soymilk and combination with sunflower

seed milk and skim milk. Journal of Food science and Technology.
19:139.

Vijayananda P, Mittal BK and Kulshreshtha M (1989). Instrumental
texture profile analysis of soybean curds prepared by acid and
salt coagulation. Journal Food Science Technology. 26(4):224.

Wadhwa and Jain MK (1989). What makes lipids so important in
flavours of Dairy products. Indian Dairy man, 4 (5):241.

Waggle DH and Kolar CW (1979). Types of soy protein products.In:
Soy proteins and Human Nutritionm (Edts.) Wilcke HL, Hopkins DT,
Waggle DH. Academic Press. New York p.40,

Wagner KS, Guardgni JR Horwart RF (1970). Adjustment control of
oxidative off flavour during grinding of raw legume seeds.
Journal of Food Science. 35:343.

Wai N (1929). A new species of mono-mucor, mucor sufu on Chinese
soybean cheese. Science. 70:307.

Wai N (1964). Soybean cheese. Bulletin Inst. Chem. Acert.
Sci and Effat G (1989). Effect of using slurried curd on the Edam
cheese characteristics . Community Science Development sufu on
Chinese soybean cheese. Science. 70:30

Wai N (19¢64). Soybean cheese. Bulletin Inst. Chem. Acert Sc.

Vol - 2 part -2. Plant product, 1A Wolff (editor) C R C press,
Florida.

Walker JRL (1961). Some volatile compounds in New Zealand
cheddar cheese and their possible significance in flavour
formation. Journal of Dairy Research.- 28:1.

- Wang HL, Swain EW, ‘Hesseltine~-CW and Heath HD (1979). Hydration -
of whole soybeans affects solid losses and cooking quality.
Journal of Food Science. 46:1510.



8.34

Wang HL, and Hesseltine CW (1982). Coagualtion conditioms in
tofu processing. Process Biochemistry. Jan/Fef,:7.

Waugh DF and Von Hippal PH (1956). Cited from Fundmentals of

Dairy Chemistry by Webb et al. (1974). The AVI Publishing Co.
Inc.

¢
Warner K, Mounts TL, Rackis JJ, Wolf WJ (1983). Relationship of
sensory characteristics and gas chromatographic profiles of
soybean protein products. Cereal Chemistry. 60(2):102.

Weber F and Ramet JB (1987). Comparative technology of the
ripening methods of different types of cheeses. In: Cheese
making - Science and Technology (Edt. Eck A). Lavoisier
Publishing Inc. 175, Fifth Avenue, New York, p.293.

Welgus Jr.HS, Norris LC, and Henser GF (1935). Journal of
Agriculture Research., 51:383.

Wilkins WF, Mattick LR and Hand DB (1967). Effect of processing
methods on the oxidative flavours of soybean milk. Food
Technology. 21:1630.

Wilson WL , Hall SA and dRogers LA (1945). Cheddar cheese from
pasteurised milk. Journal of Dairy Science. 28:187.

Wolf WJ (1970). Soybean proteins: Their functional, chemical,

and physical properties. Journal of Agriculture and Food
Chemistry. 18:969,

Wolf WJ and Cowan JC (1975). Soybean as a food source. CRC
Press. Inc. Cleveland, Ohio. )

Wolf WJ (1975). Soy proteins for fabricated Foods. In:
Fabricated Foods. Ed. Inglett GE, Westport. The AVI Publishilng
Company, Inc. p.49.

Wolf WJ (1979) Soy products. Journal of Agriculure and Food
Chemistry. 24:18.

Wong ND, Ellis R, La Croix DE and Alford JA (1973). Journal of
Dairy Science. 56: 636.

Wong NP (1974). Milk clotting enzymes and cheese making.
Fundamentals of Dariy Chemistry. Edt. Webb et al. 1974.

Yang C S I and Taranto M V(1982). Textural propetries of
mozzarella cheese analogs mannifatured from soy bean, Journal of
Food Science, 47: 906 - - - A

Yokotsuka T (1977)., Japanese shoyu. Symposium on Indigeneous
fermented foods. Bangkok, Thailand. In:



8.3

w

Yong CS and Taranto MV (1982). Textural properties of mozzarella

cheese analegs manufacture from soybean. Journal of Food Science.
47(3):906.

Yu JH, Shin WC, Pyn YR and Yang R (1978). Preparation of cheese
like product using soybean milk . Korean Journal of Food Science
and Technology. 10(2):231.

Yu JH, Lew ID, Park CK and HC (1983). Lactie and fermentation
in soyamilk by single and mixed Cultures of Lactobacilli casie
and Kluyvero myces, fragilis. Korean Journal of Food Science and
Technology. 20(4):513,

Zaki NA and Shokry YM (1988). Chemical and Microbiological
changes in mish cheese and mish during ripening. Egyptian Journal
of Dairy Science. 16:119.

Zezulla AY and Calloway DH (1976). Nitrogen retention in men fed
varying levels of amino acids from soy proteins with or without
added L.methionine. Journal of Nutrition. 106:212.



