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P.N G.N Author Title
\ ¥¢) | WILLIAM PERFUMES COSMETICS & SOAPS
Y YVA | WALKER PRACTICAL SOFT CHEESEMAKING
v YA\ | WALKER PRACTICAL CHEESEMAKING
£ YAe | HARRY DAIRY CHEMISTRY
° ¥4Y | Freeman DAIRY MANUFActuring processes
K ¥4Y | Jones Successful dairying
\ ¥aY | wall Food for home use producing and
conserving
A Y47 | Henry The chemical analysis of foods
4 vayv Food and life
Ve ¥4A | Olsen Pure foods
AR ¢« | Blyth Foods : their composition and
analysis
‘Y £+ | Morris The chemistry and technology of
food and food products
\Y ¢ «Y | Morris The chemistry and technology of
food and food products
AR £.0 Analytical methods in the food
industry
Ve £« | Perry Food hygiene handbook
AR £V | Mrak Advances in food research
\V Vet | George Military preventive medicine
VA VVY | Harry Drying and dehydration of foods
‘4 VAA | Parkr Elements of food engineering
A Va4 | parkr Elements of food engineering
AR A+ | Parkr Elements of food engineering
vy A+ ¢ | Honig Principles of sugar technology
vy A+ ¢ | Babel Dairy bacteriology
AR AY4 | William Experimental designs
Yo ANt Standard methods
A A1Y | Davids Dairy chemistry
vy A1t | Mrak Advances in food research
YA Al | Mrak Advances in food research
Y4 A3 | Mrak Advances in food research
¥ ATV | Mrak Advances in food research




A A A | Mrak Advances in food research

vy A4 | Mrak Advances in food research

vy .Y | George Dairy cattle judging techniques

v 4+¥ | Paul Dairy cattle feeding and
management

ve 4.2 I Ling A textbook of dairy chemistry

L VoY1 | Kate The analysis of foods

v Vet | Arthur Flavor research and food acceptance

A Yo¢) | Dack Food poisoning

v VeAd | Chalmers Bacteria in relation the milk supply

£ \e4+ | Ronald Modern farm dairy equipment

£ Vo4 | Walter Cheese

£y Ve4Y | Goss Techniques of dairy plant testing

ty \Veo | Arthur Dairy engineering

£ ¢ VV+Y | Norman The technology of food preservation

to \V+Y | Robert Principles of dairy chemistry

£ \V+A | Alton Industrial oil and fat products

¢y \VYV | Samuel The chemistry and technology of
cereals as food and feed

£A \VY¥4 | Donald The freezing preservation of foods

€9 \V¢. | Donald The freezing preservation of foods

o \Vel | James The market milk industry

o) \VVY | Harris Biological applications of freezing
and drying

ov \VVA | Parkes Recent research in freezing & drying

oy \VAY | Hersom Canned foods

ot VAYY | Ling A textbook of dairy chemistry

o0 YAeY | Morris The chemical analysis of foods and
food products

oY YAl | Smythe Clinical veterinary surgery

ov \AV¢ | Chalmers Bacteria in relation to the milk supply

oA YAVS | Milton Food plant santtation

o4 VAAY | David The chemical analysis of food

e V4Y€ | Alan Bacteriology for dairy students

1 V4Ye | Hammer Dairy bacteriology

Y V4YY | George Cognition

1y V4Y1 | Samuel The chemistry and technology of
cereals as food and feed

¢ VAYY | Arthur Engineering for dairy and food




e VAYA | Meyer Food chemistry

1 V4Y4 | Milton Food plant sanitation

1y Y4¢+ | Elliot Food poisoning

A V4£) | John Industrial fishery technology

14 V4£Y | Schultz Food enzmes

V. V4¢¢ | Horace The inspection of food

v V4€7 | Jensen Meat and meat foods

\Al V4¢Y | Harry Food microbiology and technology

vy VAaEA | Lyle Technology for sugar refinery
workers

V¢ V4o | Pieter Principles of sugar technology

Ve V4@e) | Davis A dictionary of dairying

va V4eY | Henry Milk production and processing

vy V4eY | Wilson The pasteurtization of milk

VA V4el | Plimmer Food, health , vitamins

va V4oV | Alan Bacteriology for dairy students

A VaeA | Arthur Engineering for dairy and food
products

A YA4 | Wilber Dairy profit

AY V404 | Ernest Principles of dairy science

AY ¥V4 | Henry Milk and its products

At 141, Food

Ao V47) | Rodale The complete book of food and
nutrition

AY Y41Y | Kate The analysis of foods

AV YAV | Eckles Dairy cattle and milk production

AA YAY | Walker Practical buttermaking

A Y44 | Henry Chemistry of food and nutrition

4. V41V | Flint Destructive and useful insects

9 YA« | Leroy Laboratory experiments in dairy
chemistry

9y Yed) Polytechnic education

qy YY¥+ | Hersom Canned foods

q¢ YYY¥\ | Charm Food engineering

40 YY¢Y | Slanetz Microbiological quality of food

a1 YY¢¢ | Chalmers Bacteria in relation to the milk supply

v YYVY | Gilmore Dairy cattle breeding

A YYVE Judging dairy cattle

a4 2276 | Ronald Dairy production




Voo Y¥.¢ | GERLAD MYCOTOXINS IN FOODSTUFFS

R Yo THE STATE OF FOOD AND
AGRICULTURE

VoY Yoo Fao

Yo YovA Evaluation of food additives

Yot Yeto | Hall Handling and storage of food grains
in tropical and subtropical areas

V.o YVVY | Stanely Human nutrition and dietetics

Yol YAAY | Martin Sugar cane diseases of the world

VoV YA¥1 | Margert Professional food preparation

VoA Yaén Joint fao/who experts commitiee on
milk hygiene

Vod Yane Milk and milk products in human
nutrition

R Yans The state of food and agriculture

BB ¥« 1 Arthur Engineering for dairy and food
products

'Y YoV | Arthur Engineering for dairy and food
products

Yy Y04 Leslie Modern food analysis

YV ¢ Yol Fao

VVe Y.4¢ | pack Food poisoning

AR Y +«4% | Frazier Food microbiology

Y ¥+«4V | Woolen Food industries manual

VYA YA\Y¢ | Arthur Engineering for dairy and food
products

114 AR Milk and milk products

A ¥YY¥e | Herrington | Milk and milk processing

RA YYY¥1 | Ernest Dairy science

\YY ryYyay Fao

yvy ¥¥YV | Corinne Normal and therapeutic nutrition

\Y¢ YY¥¢. | Ethel Nutrition in action

X YY¥ ¢\ | Ethel Nutrition in action

1Y% YY¢Y | Eva Principles of nutrition

\YYV YY¢Y | Eva Principles of nutrition

VYA ¥¥¢¢ | Marian The science of nutrition

yv4 YY¥¥1 | Corinne Normal and therapeutic nutrition

‘v ¥¥7) | Hugh Milk proteins chemistry and

molecular biology




R YY¥V¢ | Sumati Human nutrition

Yy YYVe | Sumati Human nutrition

AR ¥V | Margaret food fundamentals

A YEVY | Twigg Quality control for the food industry

\ve YEVY | Twigg Quality control for the food industry

AR YENT ) Lilly Food engineering operations

AR Y¢\V | Allen World protein resources

VYA Y¢Y. | Webb Fundamentals of dairy chemistry

\va YoV | Meyer Food chemistry

Y€ Y€ | Frazier Food microbiology

kR ¥¢4Y | Harold Milk and milk products

Ve ¥¢4¢ | Norman The technology of food preservation

Yey Y¢do | paul Dairy plant management

Vé¢ Y¢34A | Fowler Beef and dairy management and
production

V¢0 Yo .Y | David The chemical analysis of food

K3 Yol International society of sugar cane
technologists

KA Ye\e | Kon Milk : the mammary gland and its
secretion

Y EA CARNN T A guide to the selection,
combination, and cooking of foods

EX! YoYY | Meyer Food chemistry

Vou Yo Y1 | Hilditch The industrial chemistry of the fats
and waxes

Vo Yo ¥l | Merory Food flavorings

VoY Yoyd | Georg Fish as food

\ov Yott¢ | Reuben Beef cattle production

Vot ¥e14 | Day Symposium on food : lipids and their
oxidation

VYoo YoVY | Ernest Dairy science

Yol Yeve | Olin Sterilization in food technology

YoV YoVA | Trevor Chocolate and confectionery

VoA YeVa | Krajkeman | The practice of modern perfumery

yo4d ¥1.+.Y | Bruce The cheese handbook

Y. ¢+ Y | Morris Food

A ¥1V¢ | Pearson Laboratory techniques in food
analysis

'Y vy

George

Symposium : sweeteners




Yy ¥3YA | Lendal Quantity food production

Y9 ¢ Y114 | Lees Food analysis

\v0 ¥1YY | Ray Handbook of sugars

Y ¥YYA | Arbuckle Ice cream

YRy ¥aY. | Hall Processing equipment for agricultural
products

VIA ¥1€) | White Nutritional qualities of fresh fruits an
vegetables

Y14 ¥iée | Meg Apattern of herbs

'V Y111 | Hyde Ice cream

1V YAV | Hall Drying of milk and milk products

VY YA1A | Gillies Dehydration of natural and
simulated dairy products

\VY Y114 | Gillies Shortenings , margarines and food

YV¢ ¥iV. | John The science of providing milk for man

\ve ¢ +A | Olin Series in food technology

yva ¥3V1 | Robert Corn

\RAY YAAY | Lampert Modern dairy products

VYA Y1AY | Gutcho Fortified and soft drinks

A ¥14A | Ben The secretion of milk

YA YAVA | Davis Cheese

YA YAYe | Carr Lactic acid bacteria in beverages and
food

\AY YAYY | William Perfumes , cosmetics and soaps

YAY YAeeo | John Principles of food chemistry

YA ¥V+1 | Cambell The science of providing milk for man

YAo ¥V | Skinner Microbiology in agriculture , fisheries
and food

VAT ¥V3iY | James Modern food microbiology

VAV YV1Y | George Fabricated foods

YAA ¥ViY¥ | Edmund Breadmaking

VA4 Yvit¢ | Albert Processed cheese manufacture

14, rvayv Lactoglobulins

Y4 Yaye | Samuel Cookie and cracker technology

KR ¥4aY1 | Mario Quantity cooking

14y YayYv | Mark Advances in food research

V4¢ Y¢41 | Bull Meat for the table

V4e ¢« ¢A | Larkin Milk and beef production in the

tropics




141 ¢+ ¢4 | Marion Fundamentals of food microbiology
Vayv ¢€«%) | Earl Livestock & poultry production
Y4 A ¢+¢ | Paul Modern milk production
Y44 ¢.7¢ | parikh Technology of dairy products
Yoo ¢+ | James Principles of dairy processing
Yo £¢V). | George Tropical foods : chemistry and
nutrition
Yo¥ £124 | Meloan Food analysis
Yov €11 | Carl Microbiology of food fermentations
Yof £€Y1Y | Jackson Foodborne and waterborne
Y.o ¢V1Y | Maron Laboratory manual in food
preservation
Yo ¢\VVY | David Planned beef production
Y.V £€Y4¢ | Simon International marketing
YA £YY) | Rai Dairy chemistry
Y.4 £Y¢4 | George Liquid chromatographic analysis of
food and beverages
AR ¢Yo. | Norris Lipids in food
AR EYot | Betty Food poisoning and food hygiene
YVY ¢YAY | Velitok Physiology of milk secretion in
machine milking
YyvY ¢YAY | Hobbs Food poisoning and food hygiene
ARE ¢YAY | Barrett Milk and beef production in the
tropics
Yye £YY. | Sigmund Source book of food enzymology
AR £YY) | George Basic food microbiology
B £YYY | John Judging dairy products
YAA ¢YY1 | pPatten Electric mixers and blenders
Yi4 £YYV | Gatherine Egg and cheese dishes
Y. ¢YYA | Patten For families
Yy £EYY4 | Ellis Recipes and hints for freezing
Yyy £Y¢Y | Heath Source book of flavors
Yyy EYEY | Larry Antimicrobials in foods
Yv¢ ¢Eves | Jill Cooking the new diabetic way
YYe ¢Y¢A | Hallie Commercial food patents
Yya ¢¥o. | Bourne Food texture and viscosity
YYv £YeY | John Food protein deterioration
YYA ¢yot Fatty acids & products
Yyvya EYVY | Velitok Physiology of milk secretion




Yy. £YVe | Macy Milk and milk products

Yy ¢YVA | Helen Food science

Yyy ¢YAY | Gracy Thrnton meat hygiene

yvy £€Y4¢ | Gracy Thrnton meat hygiene

Yyt £EYYY | James Dairy processing

Yye €YYt | Barrett Milk and beef production in the
tropics

Yy £€YYo | Horace Safety of foods

Yy ¢£YYV | Rufus Food sanitation

YYA ¢£¥YA | Norman Food preservation

Yva €YY | Egan Chemical analysis of food

Yéu £€91Y | Frazier Food microbiology

\ER gony Cheeses of the world

Yey €070 | Jane Egg & cheese cookbook

Yevy ¢01V | Gary Dairy products

Yé¢ £07A | Owen Food chemistry

Y¢o £¢274 | Robinson Science and technology

Yén ¢oV. | Lawrie Meat science

vev ¢1Y4 | Henry Chemistry of food and nutrition

YEA YA | Freeborn Toward better agriculture

\EA YAVY | Wing Dairy cattle management

You ¢1Y+. | Howard Canning technology

Yoy £€11V4 | Kent Technology of cereals

Yo¥ €Y+ | Morris Food

Yov £1Y\ | Morris Food

Yot £1YY | Morris The chemical analysis of foods and
food products

Yoo ¢€1Y1 | Samuel Food technology

YooY £1YV | Milton Food plant sanitation

Yov £1YA | Willis Food freezing

YoA ¢1Y4 | Donald The freezing preservation of foods

Yos £1YY | Fred The microbiology of food

9. £€1YY | Hugh Food inspection

Y ¢lye The canned food reference manual

Yy £y The canned food reference manual

ey £1YVY | Kate The analysis of food

Ya¢ £1YA | wall Food for home use

1o €1¢+ | Arthur Dairy engineering

¥ £€1¢Y | Pearl Foods preparation and serving




yay £€1¢Y | Facts Sugar

YA €1¢49 Food composition tables

Y14 t1¢o Meat

YV. £V | Fiene Food manufacture

YV £§N0A Food industries manual

YVY ¢ Nutrition in health and disease

Yvy €177 | Frank Mineral nutrition of plants and
animals

YV¢ AR Teaching better nutrition

Yvo £V .9 The year of agriculture

YvA ¢AYA | Callagher Cereal production

Yvy ¢A1¢ | Jones Basic science for food studies

YVA ¢AT Principles of dairy processing

Yva EATA The complete book of yogurt

YA £€4¢Y | James The right way to make

YA €40+ | Chan Biophysical methods in food

YAY £€40Y | David Food biochemistry & nutritional
value

YAY ®+YY¥ | Hollo Near infrared diffuse

YA¢ ®+1Y | Manay Food : facts and principles

YAS ¢+1Y | Manay Food : facts and principles

YA ®+1¢ | Ram Handbook of cane sugar technology

YAV ®« A7 | Hill Cattle buffalo meat production in the
tropics

YAA e\ Y¢ | paul The storage of food grains and seeds

YASQ °\V¢o | Maud Processing and preservation of
tropical and subtropical foods

Ya. °\V¢1 | Mellor Fundamentals of freeze drying

Yay ¢\ ¢A | Devine Dimensions of food

Yay ®V4Y | Maud Processing and preservation of
tropical and subtropical foods

yay ®V4Y | Tamime Feta and related cheeses

Yat¢ ®V4¢ | John Food and beverage service

Ydo °V4e | Muller An introduction to tropical food
science

Yan AR The no-nonsense guide to food and
nutrition

Yav YY1 | Henry Physical chemistry of foods

YaA oYe1 | Buffa Modern production operations man




vas oY | Paul Vegetable production and marketing

[T VAS | Mrak Advances in food research

Yo V4¢4 | Poulteny Vinger products

oy oy . ¢ Bulletin of the nutrition institute

Y.y oY YY | Eric An introduction to food colloids

vt oyne World food report

v.o oyt World food report

Yo oviyY World food report

Y.V oY AY Food and agricultural legislation

YA oYat Tropical and sub tropical apiculture

v.q o¢+% | paul Introduction to food engineering

LA °£YA | Meloan Food analysis

AR °¢4A | Kadam Fruit science and technology

YAy ¢ei Cheeses of the world

vy ©0.& | Bagri Mematode pests of rice

LA ©o¥\ | Jean The storage of food grains and seeds

vyo ooty The storage of food grains and seeds

LA oYY | Smart Food and feed from legumes and
oilseeds

vV XX Egyptian dairy research

A oA | Gillett Processed meats

AR ©eAY | Smart Food and feed from legumes and
oilseeds

Y. °eAA | Owen Food chemistry

Y ®oA4d | David Gums and stabilizers for the food
industry

Yy ©24) | Rooney Active food packaging

rYy ¢4+ | Woods Enzymes in food processing

Y ©141 | Betty Food poisoning and food hygiene

Yvye oVAV | Fryer Chemical engineering for the food
industry

ry1 °Y4A | Richard The citrus industry

YV oA Sensory science theory and
applications in food

YA ®A«Y | Jon Physical chemistry of food processes

vysa oA +2 | Johnson Dietary fibre and related substances

Yy oAV .+ | Kenneth Food engineering practice

Yy °40A | Wilkie Laboratory methods in food

microbiology




Yyy ®4¢Y | Sivasankar | Food processing and preservation

rry °40oY | Roy Food purchasing and preparation

YYe ed00 | Meyer Food chemistry

vyo o4 | Jill Food hygiene for food handlers

ryra o4eV | Sisir Handbook of bakery products

vyv 0404 | Siri Modern bakery industries

YYA 4%+ | Paine Modern food preservation

vya ¢41) | Ranjhan Textbook on quality meat production

e 449 | Parris Interaction of food proteins

A °¥Y\) | Maud Processing and preservation of
tropical and subtropical foods

A 1.¢¢ | Allen Lipid oxidation in food

viy KRR Chemistry and the food system

et 1.V¢ | Sara Food and packaging interactions

vio 1+4% | Thomas Lipids in food flavors

ven 1+4Y | Thomas Lipids in food flavors

ey WYY | Osawa Food phytochemicals for cancer
prevention

YeA ARAS Chemistry and the food system

véa 1Y €4 | William Veterinary drug residues food safety

Ye. 1Yo« | William Veterinary drug residues food safety

Yoy 1Yo | William Veterinary drug residues food safety

vov TVYAY | Robert Polar journeys

Yoy 1YY | Parris Macromolecular interactions in food
technology

Yot 1Y+ ¢ | Parris Macromolecular interactions in food
technology

Yoo 1Y.4 | Osawa Food phytochemicals for cancer
prevention

UCh 1YYV | Osawa Food phytochemicals for cancer
prevention

Yov 1YYA | Parris Interaction of food proteins

YoM 1YY4 | Parris Interaction of food proteins

ved 1Y¢Y | Parris Interaction of food proteins

Y. 1YEY | Parris Interaction of food proteins

U 1YEY | Parris Interaction of food proteins

vy Y14 william Agricultural uses of antibiotics

vy 1YV | William Agricultural uses of antibiotics

vi¢ 1TYVY | William Agricultural uses of antibiotics




vie TYVY | William Agricultural uses of antibiotics

ran TYVY | William Agricultural uses of antibiotics

vy Yo | Kim Chemical markers for processed and
stored foods

YA AR Chemistry and the food systems

va4 AAA Chemistry and the food systems

vV vy Chemistry and the food systems

vy AAA Chemistry and the food systems

vvY Ve Chemistry and the food systems

rVyY 1€7Y | Paul Flavor encapsulation

YV 1¢7¢ | paul Flavor encapsulation

vve e\ | Pandey Experiments in food process
engineering

vV 10.+Y | Michele Food processing

yvy 1Y+ | Jood Bakery science and cereal technology

VA 1oYe | Srilakshmi Food science

rva 16Y¥V | John Fundamentals of dairy chemistry

YA 1eYA | Theory Dairy & food processing

YA 1eY1 | Srilakshmi Nutrition science

YAY 10Y4 | Ram Production , processing & quality of
milk products

YAY le¢g) Dairy science and technology and
food and dairy engineering

FAL T Legume trees and other fodder trees
as protein source for livestock

YAe 11e¢ | Srilakshmi Food science

¥ A 1160 | Rao Fundamentals of food engineering

YAY Y¢Ye | Arsdel Food dehydration

YAA °A+Y | Gowramma | Food packaqging materials

YA4 1VVY4 | Romeo Fundamentals of food process
engineering

va. 18AY | Michael The sensory evaluation of dairy
products

R 1Y | Davis Milk testing : a laboratory control of
milk

vay 1V3A | Robberts Food plant engineering systems

ray 1Vve | paul Formation of bioactive peptides from
dairy products

ra¢ 1VVR | Keith Flavor of dairy products




vae 1VAY | Gupta Handbook of dairy formulations
processes and milk processing
industries

van WV Ling Dairy chemistry

vay AVA. | David Modern food microbiology

YaA AV+Y | Chern Health , nutrition and food demand

ra4 17eY | Winton Milk and milk products

€0 TAYY | Modi Food processing

£ 110A | Suzanne Food analysis

.Y 1VVY | Mahindru Milk and milk products

¢y TVYAY | Belitz Food chemistry




