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Manufacture and trend of liquid dairy 'produéts

CHEN Jie.
(Zhejiang University of Scmnce and Technology Hangzhou 310012, China)

Abstract: This summary describes the safety, culture and diversity of dairy products. First, GMP and
HACCP should be applied to increase the safety. Second, product design and marketing should aim at con-
sumers. And final, trends of liquid dairy products, especially fermented milk, are pointed out.
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