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Infant Formula Manufacture
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Dr. Maria Markiewicz- The new paradigm in the food industry is Quality by Design
Keszycka (QbD), inspired by the Process Analytical Technology (PAT)
UCD School of Agriculture and concept introduced originally for pharmaceutical
Food Science, UCD, Belfield, P g y . P ) o
Dublin 4, Ireland manufacture. The hypothesis behind this paradigm shift is

that the quality of the (food) products can and should be
incorporated by process design and not by post
production quality testing. Process Analytical Technology
Deadline for manuscript (PAT) is a framework for innovative process manufacturing
submissions: and quality assurance through timely measurements (i.e.,
closed (20 January 2021) L o L . .
in-line monitoring) of critical quality attributes. The
potential impact of PAT on product quality and safety,
process efficiency and yields is tremendous. Smart sensing
solutions can not only provide real-time quality assurance
but also provide “big data” which facilitates increased
product traceability as product batches can be referenced
to their processing history. The aim of this Special Issue is
to present an overview of the latest applications of feasible
PAT tools for both the dairy industry and the academic
community.
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Purdue University, West critical reviews, case reports, and short communications on
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2. Department of Comparative food science. Articles are released monthly online, with

Pathobiology (Courtesy), Purdue unlimited free access. Currently, Foods has been indexed

University, West Lafayette, IN, by the Science Citation Index Expanded (SCIE - Web of

USA Science), PubMed, and Scopus. Our aim is to encourage
scientists, researchers, and other food professionals to
publish their experimental and theoretical results as much
detail as possible. We therefore invite you to be one of our
authors, and in doing so share your important research
findings with the global food science community.
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