The Australian Journal of Dairy Technology

For 33 years the Publications Committee of the Australian Society of Dairy Technology
has produced the Australian Journal of Dairy Technology. This quarterly Journal,
besides providing Society members with news and information on the dairying industry,
has acquired an international reputation as a source of original articles and technical
notes covering Australian research on dairy science and technology. All aspects of
dairy manufacturing research are included together with some papers on those facets
of dairy farming which influence the quality of milk.

In addition to the Journal the Committee produces publications on specialized
subjects. The booklet covering the Winter School on Spray Drying contains authoritative
lectures and discussions on all aspects of spray drying. An important need is also
catered for in the series of practical manuals covering, currently, Casein Manufacture,
Cheddar Cheese Manufacture and Continuous Buttermaking. These present concise
information on principles, details of operation and trouble shooting.

Details of prices are set out below in a form which can be copied and used to place
orders.

Australian Journal of Dairy Technology,
Room 302, Clunies Ross House,

191 Royal Parade,

Parkville, Victoria, 3052,

AUSTRALIA.

Please find attached payment for:
$ (Aust)

Subscription to Vol. 34 (1979) — $ (Aust)22.00 post free ~ ........

No. of Copies
Winter School on Spray Drying
(1975) $ (Aust)10.00 ... L.l

Cheddar Cheese Manual (1977)
$ (Aust) 3.00 ... Ll

Casein Manual (1972) $ (Aust) 300 ... L,

Continuous Buttermaking Manual
(1978) $ (Aust) 400 ... L.
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EGYPTIAN JOURNAL
OF DAIRY SCIENCE

Established in 1973 as a medium for the advancement and dissemination of
knowledge in regard to dairy science. Published biannually in June and
December. Subscription 10 S. For further particulars apply to:

Editorial Secretary
Professor M. H. ABD EL-SALAM
National Research Centre, Cairo, Egypt

Contents of Vol. 6, No. 1, June 1978

Comparative study of the composition of casein micelles from buffalo’s and
cow’s milk. M. H. ABD EL-SALAM, Y. M. OsMAN and M. R. NAGMOUSH.

A study on some properties of casein micelles from buffalo’s and cow’s milk.
M. H. ABD EL-SALAM, Y. M. OsmMAN and M. R. NAGMOUSH.

Polymorphism of phosphatases, peroxidase and amylase of cow’s milk.
L. H. BURUINA and M. A. MOHRAN.

The chemical composition of market yoghurt. A. A. Horl, HALA F. EL-DEIN
and SAFINAZ EL-SHIBINY.

Activity of the freeze-dried Streptococcus lactis subsp. diacetilactis DRC,
in gelatin capsules and strip-packed tablets during storage. MADAN LAL,
M. P. TiwARl, R. N. SINHA and B. RANGAMATHAN.

Effect of storage on the behaviour of some freeze-dried lactic acid cultures
variously treated. M. R. NAGMoUSsH, ELEIN S. GIRGIS, A. H. GUIRGUIS and
A. H. FaaMI

Microbial flora and chemical composition of EKT cheese. S. A. ABou-
Donia.

Effect of feeding protected cotton-seed oil on some properties of buffalo’s
milk. A. A. HassaN, H. A. EL-ALaMy, 1. D. RiFaaT and M. H. Asp EL-
SALAM.

Studies on Cepalotyre ‘Ras’ cheese coating. III Bacteriological aspects.
A. H. M. Dawoop, S. M. Asbou, L. B. App EL-HaMID, A. M. YOUSEF
and G. A. MAHRAN.

Studies on buffalo’s milk fat globule membrane. II Seasonal variations.
A. A. ASKER, L. F. HamMzawi, A. E. HAGRASS and L. B. ABD-EL-HAMID.

Studies on buffalo’s milk fat globule membrane. IIT Effect of homogeniza-
tion and heat treatment. A. A. ASKER, L. F. HamzAawi, R. H. EL-SHRIEF
and A. A. HorL

The chemical composition and properties of goat’s milk. I Milk proteins.
SAFINAZ EL-SHIBINY.

The use of hydrogenated oils in ice-cream making. M. S. EL-SAFTY, M. Y.
KHALIFA, M. ELHAMI and A. A. NOFEL.

Cholesterol content in buffalo milk and its distribution in some dairy products.
AzzA A. IsMAIL and N. S. AHMED.

(iii)

https://doi.org/10.1017/50022029900016964 Published online by Cambridge University Press


https://doi.org/10.1017/S0022029900016964

PRSI S

NORTH EUROPEAN DAIRY JOURNAL
NORDEUROPAISCHE MOLKEREI-ZEITSCHRIFT
NORDEUROPAISK MEJERI-TIDSSKRIFT
LA REVUE LAITIERE DE L’EUROPE DU NORD

We are a technical and technological dairy journal, published monthly in three languages (Danish, German and English). The
topical articles deal exclusively with themes of interest to the dairy industry. Although our journal is distributed mainly in
Northern Europe, its three languages make it possible for nearly all dairymen in the world to read it.

The rising number of our readers is proof of this.

Wherever they live, by reading the North European Dairy Journal, dairymen have the opportunity to be kept up-to-date
about the dairy industry.

Wir sind eine molkereitechnische und -technologische Fachzeitschrift, die monatlich in 3 Sprachen (d&nisch, deutsch, englisch)
erscheint. Die hochaktuellen Artikel behandeln ausschliesslich Themen der Molkereiindustrie. Durch die Dreisprachigkeit konnen
fast alle Milchwirtschaftler der Welt unsere Zeischrift lesen — doch ist das Hauptverbreitungsgebiet Nord- und Westeuropa. Ein
sténdig wachsender Leserkreis ist der Beweis.

‘Wo Sie auch wohmen, durch die »Nordeuropdische Molkerei-Zeitschrift« haven Sie die M&glichkeit, sich stidndig Gber den
neuesten Stand der Milchwirtschaft zu informieren.

Nous sommes une revue de technologie laitiére éditée tous les mois en troi langues (danois, anglais et allemand). Les articles de
haute actualité sont consacrés & tous les problémes de technologie laitiére et aux nouvelles installations industrielles. Du fait de
son tirage en trois langues, tous les techniciens laitiers du monde entier peuvent lire notre revue, bien qu'elle ne soit principale-
ment distribuée qu'en Europe Occidentale. Le nombre croissant de ses lecteurs en est la meilleure preuve.

Quelque soit votre domicile vous pouvez, grice & la Revue Laititre de I'Europe du Nord, vous tenir constamment & jour et vous
informer sur tout ce qui caractérise les derniéres nouvautés dans tous les domaines de I'industrie laitiére.

Somus una revista técnica lechera y tecnolégica, que aparece mensual en tres idiomas (espanol, alemén, inglés). Los actualizados
articulos tratan solamente temas de la industria lactea. Debido a los tres idiomas pueden leer todos los interesados en la industria
lactea del mundo nuestra revista — es principalmente distribuida en Europa central.

El constante aumento de nuestros lectores lo demuestra.

Adonde Usted también resida, con la revista técnica lechera del norte tiene Usted la posibilidad de informarse constantemente
sobre la industria lactea.

NORDEUROPEISK MEJERI- NORTH EUROPEAN DAIRY JOURNAL is NORDEUROPZEISK

TIDSSKRIFT published monthly. Subscription price: MEJERI-TIDSSKRIFT est &dité tous les
aparece mensual. US$ 45 (approx.) a year. Average mois. Abonnement mensuel: US$ 45 (a
Anual subscripcion: el precio US$ 45, number of pages: 60—100. peu prés). Nombre normal de pages:
(apr.) 60-100.

Medio numero de la pagina: 60-100 NORDEUROPAISK

MEJERI-TIDSSKRIFT erscheint
monatlich. Abonnementspreis: US$ 45
(ca) pro Jahr. Durchschnittliche
Seitenzahl: 60-100.

North European Dairy Journal, DK-2720 Vanlgse, P.O. Box 1648, Denmark
Phone (01) 74 11 00, Telex 16574 normei dk.
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DIRECTIONS TO CONTRIBUTORS

GENERAL

Two copies of manuscripts should be sent to Dr M. E.
Sharpe (The Journal of Dairy Research), National
Institute for Research in Dairying, Shinfield, Reading,
RG2 9AT, England. Submission of a paper will be held
to imply that it reports unpublished original work, that
it is not under consideration for publication elsewhere,
and that if accepted for the Journal it will not be pub-
lished elsewhere in any language, without the consent
of the Editors.

FORM OF PAPERS

The author should follow these directions carefully, and
consult a current issue of the Journal for guidance on
details of typographical and other conventions.

Every paper should be headed with its title, the names
and initials of the authors (each author supplying one
given name) and the name and address of the lab-
oratory where the work was done.

Papers should be in English, using the spelling of the
Shorter Oxford English Dictionary. They should be
typed with double spacing, on one side only of the
sheets, and with ample margins for editorial annotations.

Papers should in general be divided into the following
parts in the order indicated: (@) Summary, brief and
self-contained; (b) Introductory paragraphs, briefly
explaining the object of the work but without giving an
extensive account of the literature; (c) Experimental or
Methods; (d) Results; (e) Discussion and Conclusions;
(f) Acknowledgements without a heading; (g) Refer-
ences. With some types of material headings other than
(¢), (d) and (e) may be preferable.

The use of footnotes should be avoided if possible.
Underlining should be used only to indicate italics.
Proper nouns, including trade names, should be given a
capital initial letter. Wherever possible numerals should
be used unless this leads to ambiguity. The typescript
should carry the name and address of the person to
whom the proofs are to be sent, and give a shortened
version of the paper’s title, not exceeding 45 letters and
spaces, suitable for a running title in the Journal.

TABLES

Tables should be numbered and should carry headings
describing their content. They should be comprehensible
without reference to the text. They should be typed on
separate sheets and their approximate positions in the
text indicated. To minimize the cost of printing, the
number and size of tables should be kept to an absolute
minimum.

ILLUSTRATIONS

Line drawings, which must be originals, should be
numbered as Figures and photographs as Plates, in
Arabic numerals. Drawings should be in Indian ink, on
Bristol board or cartridge paper. However, a technique
which may be more convenient to authors is to use a
double-sized piece of tracing paper, or translucent graph
paper faintly lined in blue or grey, folded down the
centre with the drawing on one half and the other half
acting as a flyleaf.

Attached to every figure and plate there should be a
transiucent flyleaf cover on the outside of which should
be written legibly : (a) title of paper and name of author;
(b) figure or plate number; (c) the figures and lettering,

which are intended to appear on the finished block,
in the correct positions relative to the drawing under-
neath. Each paper should have a separate typed sheet
listing figure and plate numbers with their legends,
and the approximate positions of illustrations should
be indicated in the text.

The photographs and diagrams should be about
twice the size of the finished block and not larger over-
all than the sheets on which the paper itself is typed.
For a figure measuring 250 mm x 150 mm all lines, axes
and curves should be 0-4 mm thick, thus —— —,
Graph symbols in order of preference are O @, A A,
Om x +, and for a 250 mm x 150 mm graph the
circles should be 3 mm in diam. The triangles should be
equilateral of 3 mm side, and the squares also of 3 mm
side. The crosses should have lines 3 mm long at right
angles. Scale marks on the axes should be on the inner
side of each axis and should be 3 mm long.

SHORT COMMUNICATIONS

Short communications or notes of not more than
2500 words or the equivalent space in print and with-
out a summary will also be published.

REFERENCES

In the text, references should be quoted by whichever of
the following ways is appropriate: Arnold & Barnard
(1900); Arnold & Barnard (1900a); Arnold & Barnard
(1900a, b); (Arnold & Barnard, 1900). Give all the
surnames of 3 authors at the first mention, but in
subsequent citations and in all cases where there are
more than 3 authors give only the first surname (e.g.
Brown et al.) provided that there is no possible
ambiguity.

References should be listed alphabetically at the end
of the paper. Titles of journals should be given in full,
authors’ initials should be included, and each reference
should be punctuated in the typescript thus: Arnold,
T. B., Barnard, R. N. & Compound, P. J. (1900). Journal
of Dairy Research 18, 158. References to books should
include names of authors, year of publication, title,
names of editors, town of publication and name of
publisher in that order, thus: Arnold, T.B. (1900),
Dairying. London: Brown and Chester.

1t is the duty of the author to check all references.

UNITS, SYMBOLS AND ABBREVIATIONS

SI units must be used, as explained in British Standards
Institution publication PD 5686:1972, The use of SI
units. Until SI units are widely understood, it is per-
missible to give the equivalent value in other units in
parenthesis. Symbols and abbreviations used are those
of British Standard 1991: Part 1: 1967. Letter Symbols,
Signs and Abbreviations.

DESCRIPTIONS OF SOLUTIONS

Normality and molarity should be indicated thus:
N-HCl, 0-1 M-NaH,PO,. The term ‘°;’ means g/100 g
solution. For ml/100 ml solution the term ‘9, (v/v)’
should be used and for g/100 ml solution the correct
abbreviation is ‘95 (W/v)’.

OFFPRINTS

Order forms giving quotations for offprints are sent to
authors with their proofs
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