Literature:

1.

Tratnik, Ljubica, Bozani¢, Rajka (2012): Mlijeko i mlije¢ni proizvodi. Hrvatska mljekarska
udruga. Zagreb.

Cvejanovi¢, Svetomirka, Cari¢, Marijana, Milanovi¢, Spasenija, Radovanovi¢, R. (2002):
Prehrambena tehnologija, za IV razred srednje Skole. Zavod za udzbenike 1 nastavna
sredstva, Beograd.

Bylund, G. (2003): Dairy processing handbook, Tetra Pak, Processing Systems AB, Lund,
Sweden.

Stojanovié, L., Kati¢, Vera (1998): Higijena mleka. Nauc¢na knjiga Komerc, Beograd.
Petrici¢, A. (1984): Konzumno i fermentirano mlijeko. UdruZenje mljekarskih radnika
SRH, Zagreb.

Cano-Ruiz, M. E., Richter, R. L. (1997): Effect of homogenization pressure on the milk fat
globule membrane proteins. Journal of Dairy Science, 80, 2732-2739.

Robinson, R. K. (1994): Modern Dairy Technology, Volume 1. Advances in Milk
Processing. Elsevier Applied Science, London and New York.

Robinson, R. K. (1994): Modern Dairy Technology, Volume 2. Advances in Milk
Processing. Elsevier Applied Science, London and New York.

Lee, S. J., Sherbon, J. W. (2002): Chemical changes in bovine milk fat globule membrane
caused by heat treatment and homogenization of whole milk. Journal of Dairy Research,

69, 555-567.


https://link.springer.com/book/10.1007/978-1-4615-2057-3
https://link.springer.com/book/10.1007/978-1-4615-2057-3

