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From Academic Press : Cheese: Chemistry, Physics and Microbiology, Third Edition: General Aspects  before 
purchasing it in order to gage whether or not it would be worth my time, and all praised Cheese: Chemistry, Physics 
and Microbiology, Third Edition: General Aspects: 

0 of 0 people found the following review helpful. Might be the best cheese book I ownBy SavageFantastic book1 of 1 
people found the following review helpful. Essential for professional cheesemakers, or hardcore cheese nerdsBy Seana 
DoughtyI absolutely love this 2-book set. I spent an entire weekend devouring chapter after chapter. This is in my top 
5 for professional cheesemakers. I find myself referring to these books over and over again. Yes it's pricey but totally 
worth it, a must for any professional cheesemaker's library.

http://f3db.com/pub/links.php?id=012263652X


The market for cheese as a food ingredient has increased rapidly in recent years and now represents upto 
approximately 50% of cheese production in some countries. Volume one is entitled General Aspects which will focus 
on general aspects on the principles of cheese science. This title contains up-to-date reviews of the literature on the 
chemical, biochemical, microbiological and physico-chemical aspects of cheese in general. Cheese: Chemistry, 
Physics, and Microbiology Two-Volume Set, 3E is available for purchase as a set, and as well, so are the volumes 
individually. *Reflects major advances in cheese science during the last decade*Produced in a new 2-color 
format*Illustrated with numerous figures and tables
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in Agricultural Science (2002) and the International Dairy Federation Award for 2002. Prof Fox has been invited to 
lecture in various countries around the world, and has served in various capacities with the International Dairy 
Federation, including President of Commission F (Science, Nutrition and Education) from 1980 to 1983.Paul 
McSweeney is Professor of Food Chemistry in the Department of Food and Nutritional Sciences, University College, 
Cork, Ireland (UCC). He graduated with a BSc (Hons) in Food Science and Technology in 1990 and a PhD in Food 
Chemistry from UCC in 1993 and also has an MA in Ancient Classics and a Post-Graduate Certificate in Teaching and 
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Science, Engineering and Food Science in UCC. He worked for a year in the University of Wisconsin (1991-2) as part 
of PhD and as a post-doctoral research scientist in UCC (1993-4). He was appointed to the academic staff of UCC in 
1995. Prof McSweeney is an experienced lecturer and researcher and has successfully managed research projects 
funded through the Food Industry Research Measure and its predecessors administered by the Irish Department of 
Agriculture and Food, the EU Framework programs, the US-Ireland Co-operative Program in Agriculture/Food 
Science and Technology, Bioresearch Ireland and industry. He was awarded the Marschall Danisco International Dairy 
Science Award of the American Dairy Science Association in 2004 and in 2009 a higher doctorate (DSc) on published 
work by the National University of Ireland. 


