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Series Preface

The CRC Series in Modern Nutrition is dedicated to providing the widest pos-
sible coverage of topics in nutrition. Nutrition is an interdisciplinary, interprofes-
sional field par excellence. It is noted by its broad range and diversity. We trust the
titles and authorship in this series will reflect that range and diversity.

Published for a broad audience, the volumes in the CRC Series in Modern
Nutrition are designed to explain, review, and explore present knowledge and recent
trends, developments, and advances in nutrition. As such, they will appeal to pro-
fessionals as well as the educated layman. The format for the series will vary with
the needs of the author and the topic, including, but not limited to, edited volumes,
monographs, handbooks, and texts.

Contributors from any bona fide area of nutrition, including the controversial,
are welcome.

I welcome the contribution of the book Handbook of Dairy Foods and Nutrition,
Second Edition by my talented and energetic colleagues Gregory D. Miller, Ph.D.,
F.A.C.N., Judith K. Jarvis, M.S., R.D., L.D., Lois D. McBean, M.S., R.D. The first
edition proved extremely useful and we have received lots of positive feedback. It
serves as a resource for those interested in nutritional and clinical aspects of milk
and milk products. The second edition is again timely, up-to-date, and covers an
important subject area.

Ira Wolinsky, Ph.D.
University of Houston
Series Editor
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Introduction

America’s dairy farmers participate in a national check-off program that provides
monies to promote the consumption of dairy foods. A large portion of these funds
is used to support nutrition research, communication, and education. Since 1915,
the National Dairy Council® has been committed to establishing programs and
developing educational materials based on current scientific research, as well as
providing sound scientific information in all of its communications.

This book is an update of the first edition of the Handbook of Dairy Foods and
Nutrition. We have again attempted to review the most current scientific information
available on the role and value of dairy foods in a healthful diet. It is a part of our
ongoing effort to provide up-to-date information on foods and nutrition research to
health professionals, educators, consumers, processors, and other interested groups.
We hope this new edition will continue to be a useful resource on the role of dairy
foods in health and nutrition.
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