
Curriculum vitae Arun Kilara, Ph.D. Page 1 
 

Arun Kilara, Ph.D. 
 
117 Westside Drive, Suite 200    Phone: (919) 968-9322 
Chapel Hill, NC 27516-4431    E-mail: ak@nfbconsultants.com  
    

 
SUMMARY 

 
Creative and innovative consultant with proven record of bringing new food products to the 
marketplace. Recognized for pioneering research and technology transfer in food ingredient 
functionality and applications. Significant international experience in soy and dairy foods. Led 
interdisciplinary team involving planning, market and data analysis and new product development of 
functional foods. Author of numerous articles, white papers, contributor and advisor to several 
educational textbooks, highly regarded speaker and media spokesperson. 
 

• Product development and launch 
• Scientific status of functional 

ingredients 

• Sourcing ingredients 
• Weight management science 
• Functional peptides 

• International experience • Dairy and whey proteins experience 
• Alternate protein sources  

PROFESSIONAL EXPERIENCE 
 
 
Nutri+Food Business Consultants, Chapel Hill, NC is a consulting company specializing in 
food science 2000 to present  
 
Provide consulting to food companies of diverse size in the areas of product development, line 
extensions, technology assessment and transfer, employee training, troubleshoot current product 
problems, reformulations for healthier products and provide technical input to marketing decisions. 
Selected results: 
 
 

• Helped a large fruit grower in North Carolina salvage fruits not suitable for fresh consumption 
by converting them into a fruit smoothies 

• Developed functional yogurt drinks under the brand name Ibex 
• Developed HAACP plans for two start up companies 
• Provide the current scientific status of various ingredients and health conditions 
• Develop prototype healthy beverages 
• Identify novel ingredients and their suppliers 
• Developed a strategic and technical plan for an ingredient company that will result in a 

substantial new revenue stream 
• Developed aseptic soymilk and soy-fruit beverages that beat market leader’s products in 

consumer tests 
• Solved fruit ice production problems and increased profitability of client’s products by 25% 
• Developed HACCP Plan for entrepreneurial company’s products 
• Provided technical advice to frozen yogurt manufacturers  
• Provided training on use of whey products in yogurt and yogurt beverages for Southeast Asian 

markets  
• Trained personnel in ice cream manufacture and evaluated new equipment for ice cream retail 

dispensing 
• Key clients include ( a partial list ) Nestle Ice Cream, Nestle Central Research, Deans Specialty 

Products, Kraft Foods, Syngenta, U.S. Dairy Export Council, National Starch and Chemical 
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Company, Grande Specialty Ingredients, Philly Swirl, SoyNatural Co., Moo Bella Inc., PepsiCo, 
Intrexon, General Mills, Frito Lay, Skyland Foods 
 
 

 
MONSANTO COMPANY, Mt. Prospect, IL     1998 to 2000 
Monsanto is an agribusiness leader with approximately $6.5 billion annual sales 
 
Director Protein Applications (Co-Leader) 
 
Spearheaded a new research effort to understand how proteins function in foods. Results of research 
used in engineering more functional soybeans. Formed and articulated project goals, assembled and 
trained team, delineated individual roles and responsibilities and executed research plans.  Developed 
unit dose delivery of bioactive components in foods defined and met milestones. Budgetary 
responsibility $ 5 million per year. Ten people directly reported to this position. Selected results: 
 

• Collaborated with biotechnologists to identify suitable vectors for engineering proteins in 
soybeans 

• Met project goals 20% under budget and 6 mo. ahead of schedule 
• Jump started stalled project due to lack of clear goals and definitions 
• Partnered with marketing team to define consumer needs and preferences, developed 

prototype foods, obtained internal regulatory clearance to taste products, planned test article 
manufacture for human clinical trials and worked with QA and clinical teams to coordinate test 
article manufacture 

• Key member of project management team that developed unit dose delivery of bioactives in 
food form. Decreased costs by 15% and reduced cycle time by 10%. 

• Collaborated with human resources to organize and deliver a seminar that addressed dealing 
and coping with change and that motivated and aligned personnel to new projects and goals 

 
 
INDEPENDENT CONSULTANT, State College, PA   1985 to 1998 
As a professor the university allows for a consultation practice  
 
Based on research teaching and outreach experiences, helped companies with product development 
activities, evaluate novel ingredient functionalities, demonstrate potential uses for new ingredients 
and processes resulting in expanding market and creating new markets.  Selected results: 
 

• Developed a low fat ice cream for Mattus Ice Cream Company, judged by Time Magazine as the 
Product of the Year 

• Sourced raw materials, identify and implemented a copacker for product; worked with 
marketing to develop line extensions for Product of The Year 

• Collaborated with Business and Marketing teams at York Barbell to develop high protein 
beverages, bars, cookies, isotonic beverages and shakes 

• Organized the International Ice Cream Consortium, to exchange ideas for retention and growth 
of market share for member companies. Formulated an annual meeting and arranged for 
prominent speakers 

• Coordinated and recruited an advisory panel for a family owned business that recommended 
ways to reorganize sales and technical functions resulting in 25% annual increase in sales for 
three years 

• For Weight Watchers (div. of H J Heinz) reformulated health responsive ice cream products, 
scaled up process to commercial production. Products when introduced resulted in 200% 
increase in sales and an increase of 350% profits in the first year 

• Developed and test marketed four varieties of frozen soups for John F. Cope Food Products, 
Rheems, PA. The products were accepted by consumers as superior to market leading brands 



Curriculum vitae Arun Kilara, Ph.D. Page 3 
 

• Recognized by the Pennsylvania Technical Assistance Program for efforts improving the 
formulation and manufacture of foods resulting in higher quality, increased productivity and 
new and improved products in the marketplace. 
 

 
 
THE PENNSYLVANIA STATE UNIVERSITY, University Park, PA 1978 to 1998 
Penn State has 42,000 students at the University Park Campus 
 
Joined as Assistant Professor and was promoted and tenured to Professor. Duties included teaching 
graduate and undergraduate courses, conducting research in the areas of food proteins, enzymes and 
dairy foods, and conducting outreach/extension programs in continuing education. 
 

• Directed the internationally famous Ice Cream Short Course, Pasteurizer Operators Workshop, 
and participated in teaching Sanitation Workshop, Better Process Control School and 
Pennsylvania Approved Dairy Laboratory Directors Course 

• Organized seminars for and reengineered production schedules that resulted in product quality 
improvements, increased productivity for the University Creamery (a $ 3 million annual sales 
enterprise). Increased revenues by 15% in 3 months. 

• Performed needs assessment, surveyed and redesigned courses, evaluated competitive 
pressures, revamped mailing lists all of which led to a 35% increase in enrollments for 
continuing education programs 

• Instituted and chaired a strategic Planning Committee for the Department of Food Science that 
outlined the vision, mission and goals for the next decade 

• Trained 13 PhD and 35 M.S. students who are gainfully employed in the food industry. 
• Published over 120 research papers and contributed to conference proceedings and technical 

text books  
 
 
EDUCATION 
 
UNIVERSITY OF NEBRASKA, LINCOLN,  PhD 
UNIVERSITY OF SASKATCHEWAN, SASKATOON, CANADA  M.Sc. 
PUNJAB UNIVERSITY, CHANDIGARH, INDIA,   B.Sc. 
 
 
AFFILIATIONS  
 
Institute of Food Technologists 
American Dairy Science Association 
American Chemical Society 
Gamma Sigma Delta 
Society of Sigma Xi 
Phi Tau Sigma 
 
Editorial boards of Journal of Dairy Science, Journal of Industrial Microbiology and 
Biotechnology, Peer reviewer for various journals 
 
U.S. Citizen 
 
 



Curriculum vitae Arun Kilara, Ph.D. Page 4 
 

PUBLICATIONS IN REFEREED JOURNALS AND BOOKS: 
 

FUNCTIONAL PROPERTIES OF PROTEINS 
 
Kilara, A.; Humbert, E.S. and Sosulski, F.W. 1972. Nitrogen extractability and moisture 
adsorption characteristics of sunflower seed products. J. Food Sci. 37:771-773. 
 
Fleming, S.E.; Sosulski, F.W.; Kilara, A and Humbert, E.S. 1974. Viscosity and water 
adsorption characteristics of slurries of sunflower and soybean flours, concentrates and 
isolates. J. Food Sci. 39:188-191. 
 
Kilara, A. 1984. Standardization of methodology for evaluating whey proteins. J. Dairy Sci., 
67:2734-2744. 
 
Mutilangi, W.A., and Kilara, A. 1985. Functional properties of heat denatured whey protein. I. 
Solubility. Milchwissenschaft, 40(6): 338-341. 
 
Mutilangi, W.A. and Kilara, A. 1985. Functional properties of heat denatured whey protein. II. 
Emulsion and foaming properties. Milchwissenschaft, 40(7): 391-393. 
 
Jasinski, E.M. and Kilara, A. 1985. Flavor binding properties of whey proteins. 
Milchwissenschaft, 40(7): 596-599. 
 
Morr, C.V., German, B.; Kinsella, J.E.; Regenstein, J.M.; vanBuren, J.P.; Kilara, A.; Lewis, 
B.A. and Mangino, M.E. 1985. A collaborative study to develop a standardized food protein 
solubility procedure. J. Food Sci., 50:1715-1718. 
 
Kilara, A. and Sharkasi, T.Y. 1986. Effects of temperature on food proteins and its 
implications on functional properties. CRC Crit. Rev. Food Sci. Nutr. 23:323-395. 
 
Phillips, L.G.; German, J.B.; O'Neill, T.E.; Foegeding, E.A.; Harvalkar, V.R.; Kilara, A.; Lewis, 
B.A.; Mangino, M.E.; Morr, C.V.; Regenstein, J.M.; Smith, D.M.; and Kinsella, J.E. 1990. 
Standardized procedure for measuring foaming properties of three proteins, a collaborative 
study. J. Food Sci., 55: 1441-1444.  
 
Patel, Mayank; Kilara, A.; Huffman, Lee M. and Hewitt, S.A. 1990. Studies on whey protein 
concentrates: I Compositional and thermal properties. J. Dairy Sci., 73: 1439 - 1449. 
 
Patel, Mayank and Kilara, A. 1990. Studies on whey protein concentrates: II Correlations 
between composition and functionality. J. Dairy Sci., 73: 2731-2740. 
 
Kilara, A. and Mangino, M.E. 1991. Relationship of solubility of whey protein concentrates to 
thermal properties determined by differential scanning calorimetry. J. Food Sci., 56:1448-
1449. 
 
Vaghela, M.N and Kilara, A. 1995. Quantitative analysis of phospholipids from whey protein 
concentrates by high performance liquid chromatography with a narrow-bore column and an 
evaporative light scattering detector. J.A.O.C.S. 72: 729-733. 
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Vaghela, M.N and Kilara, A. 1995. Quantitative analysis of phospholipids from whey protein 
concentrates by high performance liquid chromatography with a narrow-bore column and an 
evaporative light scattering detector. J.A.O.C.S. 72: 729-733. 
 
Mutilangi, W.A.M., Panyam D. and Kilara, A. 1995. Hydrolysates from proteolysis of heat 
denatured whey proteins. J. Food Sci. 60: 1104-1109. 
 
Althouse, P.J., Panyam, D. and Kilara, A. 1995. Screening of proteolytic enzymes to enhance 
foaming of whey protein isolate. J. Food Sci. 60: 1110-1112. 
 
Panyam, D. and Kilara, A. 1996. Enhancing functionality of food proteins through enzymic 
modification. Trends Food Sci. Technol. 7(4): 120-125. 
 
Mutilangi, W.A.M., Panyam, D. and Kilara, A. 1996. Functional properties of hydrolysates from 
proteolysis of heat-denatured whey protein isolate. J. Food Sci., 61: 270-274, 303. 
 
Vaghela, M.N. and Kilara, A. 1996. Foaming and emulsification properties of whey protein 
concentrates as affected by lipid composition. J. Food Sci., 61: 275-280. 
 
Vaghela, M.N. and Kilara, A. 1996. Lipid composition of whey protein concentrates 
manufactured commercially and in the laboratory. J. Dairy Sci., 79: 1172-1183. 
 
Ju, Z.Y. and Kilara, A. 1998. Aggregation induced by calcium chloride and subsequent thermal 
gelation of whey protein isolate. J. Dairy Sci. 81: 925-931. 
 
Ju, Z.Y. and Kilara, A. 1998. Textural properties of cold-set gels induced from heat-denatured 
whey protein isolates. J. Food Sci. 63:288-292. 
 
Ju, Z.Y. and Kilara, A. 1998. Properties of gels induced by heat, protease, calcium salt and 
acidulant from calcium ion- aggregated whey protein isolate. J. Dairy Sci. 81:1236-1243. 
 
Ju, Z.Y. and Kilara, A. 1998. Gelation of pH aggregated whey protein isolate solution induced 
by heat, protease, calcium salt and acidulant. J. Agric. Food Chem. 46:1830-1835. 
 
Ju, J.Y. and Kilara, A. 1998. Gelation of whey protein hydrolysates induced by heat, protease, 
calcium salt and acidulant. Int. Dairy. J. 8:303-309. 
 
Ju, Z.Y. and Kilara, A. 1998. Effects of preheating on properties of aggregates and cold set 
gels. J. Agric. Food Chem. 46:3604-3608. 
 
Ju, Z.H.; Hettiarachchy and Kilara, A. 1998.  Thermal properties of whey protein aggregates. 
J. Dairy Sci. 82: 1882-1889. 
 
Kilara, A. and Panyam, D. 2003.  Peptides from milk proteins and their properties. CRC Crit. 
Rev. Food Sci. Nutr. 43: 635-644. 
 
Panyam D, Kilara A. 2004. Emulsifying peptides from the tryptic hydrolysis of casein. J 
Food Sci 69:154-63. 
 
FOOD ENZYMOLOGY 
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Kilara, A. and Shahani, K.M. 1973. Removal of glucose from eggs: A review. J. Milk Food 
Technol., 38:509-514. 
 
Kuzuya, Y.; Kilara, A; Wagner, F.W. and Shahani, K.M. 1976. Affinity chromatographic 
isolation of milk phosphatase. Milchwissenschaft, 31:358-362. 
 
Shahani, K.M.; Arnold, R.G; Kilara, A, and Dwivedi, B.K. 1976. Role of microbial enzymes in 
the flavor development of foods. Biotechnol. Bioeng. 18:891-907. 
 
Kilara, A. and Shahani, K.M, 1976. Lactase activity in cultured and acidified dairy products. J. 
Dairy Sci., 59:2031-2035. 
 
Kilara, A.; Shahani, K.M. and Wagner, F.W. 1977. Preparation and properties of immobilized 
lactase. Lebens. Wiss. u. Technol., 10:84-88. 
 
Kilara, A.; Shahani, K.M. and Wagner, F.W. 1977. Preparation and properties of immobilized 
papain and lipase. Biotechnol. Bioeng. 19:1703-1714. 
 
Kilara, A.; Shahani, K.M. and Wagner, F.W. 1977. The kinetic properties of lactase, papain, 
and lipase. Immobilized on a single support. J. Food Biochem.1: 53-65. 
 
Kilara, A. and Shahani, K.M. 1978. Preparation, properties and use of immobilized enzymes in 
the food industry. A review. CRC Crit. Rev. Food Sci. Nutr. 12:161-198. 
 
Joshi, V.K.; Shahani, K.M.; Kilara, A, and Wagner, F.W. 1979. Regenerable affinity 
chromatography support. J. Chromatog. 176:11-18. 
 
Kilara, A. 1981. Immobilized proteases and lipases. Process Biochem. 16:25-27. 
 
Shahani, K.M.; Wagner, F.W. and Kilara, A. 1981. Regenerable insoluble support for protein 
immobilization. U.S. Patent No. 4,279,998 issued July 21, 1981. 
 
Kilara, A. 1982. Enzymes and their uses in processed apple industry. A review. Process 
Biochem.17: 35-42. 
 
Defeo, A.A.; Dimick, P.S. and Kilara, A. 1982. Purification and partial characterization of 
caprine milk lipoprotein lipase. J. Dairy Sci., 65:2308-2316. 
 
Angelo, I.A.; Shahani, K.M. and Kilara, A. 1982. Effect of different proteases on whey 
proteins. Milchwissenschaft, 37:212-215. 
 
Dimick, P.S. and Kilara, A. 1983. Photooxidative changes in milk proteins and amino acids. 
Kieler Milchwirtschaftlicke Forschungsberichte, 35:289-299. 
 
McCord, Jeffery, Dodd and Kilara, A. 1983. Control of enzymatic browning in processed 
mushrooms (Agaricus bisporus). J. Food Sci., 48:1479-1483. 
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Dull, B.J.; McCarthy, R.D. and Kilara, A. 1983. The modulating effect of an inhibitor of 
cholesterolgenesis present in bovine milk upon the synthesis of cholesterol, dolichol and 
ubiquinone. Atherosclerosis. 49:231-239. 
 
McCarthy, R.D.; Smith-Stosich, S.; Kilara, A and Ward, P.C. 1984. Milk orotic acid and hepatic 
cholesterol synthesis: HMG CoA-reductase is unaffected. Milchwissenschaft. 39:412-415. 
 
Kilara, A. and Iya, K.K. 1984. Proteases used in cheesemaking. Indian J. Dairy Sci., 37(3): 240-
253. 
 
Hohe, K.A.; Dimick, P.S. and Kilara, A. 1985. Milk lipoprotein lipase. Distribution in the major 
fractions of bovine milk. J. Dairy Sci., 68:1067-1073. 
 
Kilara, A. 1985. Enzyme modified lipid food ingredients. Process Biochem. 20(3): 35-45. 
 
Kilara, A. 1985. Enzyme modified protein food ingredients. Process Biochem, 20(5): 149-158. 
 
Gupte, A.; Nagarajan, R. and Kilara, A. 1991. Block copolymer microdomains: A novel medium 
for enzymatic reactions. Biotechnol. Prog. 7:348-354.  
 
Gupte, A., Nagarajan, R. and Kilara, A. 1995. Oxidation of cholesterol in reverse micelles. 
Ind. Eng. Chem. Res. 34: 2910-2922. 
 
Patel, M.T., Nagarajan, R. and Kilara, A. 1995. Characteristics of lipase catalyzed hydrolysis 
of triacylglycerols in Aerosol-OT/isooctane reverse micellar media. Biotechnol. Appl. 
Biochem. 22: 1-14. 
 
Patel, Mayank, T., Nagarajan, R. and Kilara, Arun. 1996. Interactive influence and 
optimization of reaction parameters in the hydrolysis of olive and coconut triacylglycerols by 
C. cylindracea and R. javanicus lipase in reverse micellar media. Appl. Biochem. Biotechnol. 
59: 109 - 124. 
 
Patel, Mayank, T, Nagarajan, R. and Kilara, Arun. 1996. Lipase-catalyzed biochemical 
reactions in novel media: A review. Chem. Eng. Commun. 152-153: 365-404. 
 
DAIRY FOODS 
 
Nilson, K.M.; Shahani, K.M. and Kilara, A. 1975. Pimaricin and mycostatin for retarding 
Cottage Cheese spoilage. J. Dairy Sci., 58:668-671. 
 
Shahani, K.M.; Carrancedo, M.G. and Kilara, A. 1975. Effects of antifungal agents on the 
carbohydrate metabolism of Kluyveromyces fragilis J. Milk Food Technol., 38:208-211. 
 
Shahani, K.M.; Vakil, J.R. and Kilara, A. 1976. Natural antibiotic activity of Lactobacillus 
acidophilus and bulgaricus. I. Culture conditions for the production of antibiosis. Cultured 
Dairy Products J., 11:14-17. 
 
Kilara, A.; Shahani, K.M. and Das, N.K. 1976. Effect of cryoprotective agents on freezing and 
freeze-drying of lactic cultures. Cultured Dairy Products J., 11:8-11. 
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Shahani, K.M.; Vakil, J.R. and Kilara, A. 1977. Natural antibiotic activity of Lactobacillus 
acidophilus and bulgaricus. II. Isolation and characterization of acidophilin. Cultured Dairy 
Products J., 12:8-11. 
 
Kilara, A. and Shahani, K.M. 1978. Lactic fermentations of dairy foods and their significance. 
J. Dairy Sci., 61:1793-1800. 
 
Shahani, K.M.; Mathur, B.N and Kilara, A. 1978. Utilization of whey as a human food. Cultured 
Dairy Products J., 13:7-12. 
 
Sinha, D.K.; Shahani, K.M.; Kilara, A and Hill, R.M. 1979. Comparison of calcium, magnesium 
and phosphorous contents of cultured and acidified Cottage Cheese whey. Cultured Dairy 
Products J., 14:21-23. 
 
Ward, P.C.; McCarthy, R.D and Kilara, A. 1981. Isolation of an inhibitor of hepatic 
cholesterolgenesis from human milk. Atherosclerosis, 41:185-192. 
 
Papa, C.M.; McCarthy, R.D and Kilara, A. 1982. Isolation and characterization of non-
dialyzable inhibitor of hepatic cholesterolgenesis present in bovine milk. Milchwissenschaft, 
37:257-260. 
 
Kilara, A. 1982. Influence of in-vitro gastric digestion on the survival of some lactic cultures. 
Milchwissenschaft, 37:129-132. 
 
Kwan, A.J.; Friend, B.A.; Kilara, A and Shahani, K.M. 1982. Comparative B vitamin content 
and organoleptic qualities of cultured and acidified sour cream. J. Dairy Sci., 65:697-701. 
 
Kilara, A. and Treki, Noria. 1983. Use of Lactobacilli in foods -- Unique benefits. Dev. 
Industrial Microbiol. 25:125-138. 
 
Ward, P.C.; McCarthy, R.D. and Kilara, A. 1987. The role of orotic acid in the 
hypocholesterolemic effect of bovine milk. Milchwissenschaft 42(8): 499 - 504. 
 
Slocum, S.A.; Jasinski, E.M. and Kilara, A. 1988.  Processing variables affecting proteolysis in 
yogurt during incubation. J. Dairy Sci., 71:596 - 603. 
 
Slocum, S.A.; Jasinski, E.M.; Anantheswaran, R.C. and Kilara, A. 1988. The effect of sucrose 
on proteolysis occurring in yogurt during incubation and storage. J. Dairy Sci., 71: 589 -595. 
 
Robert D. McCarthy, Kilara Arun and Pierce David, Anticancer Agent IMIC. U.S. Patent No. 
5,019,390, May 28, 1991. 
 
Buonopane, Gerald J., Kilara, A., Smith, J. Scott, and McCarthy, Robert D. 1992. Effect of 
skim milk supplementation on blood cholesterol concentration, blood pressure and 
triglycerides in a free-living human population. J. Amer. Coll. Nutr. 11:56-67. 
 
Vaghela, M.N. and Kilara, A. 1992. Nutritional and therapeutic aspects of indigenous and 
related Western fermented milk products - A review. Indian J. Dairy Sci., 45 (8): 393-404. 
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Sharkasi Tawfik and Kilara, Arun. 1994. Structure-Properties relations in cheese. MRS Bulletin 
XIX (7): 47-50. 
 
Kilara, A. and Sharkasi, Tawfik. 1994. Microstructure and processing of ice cream. MRS 
Bulletin XIX (7): 51-55. 
 
Vaghela, M.N and Kilara, A. 1995. A rapid method for the extraction of total lipids from whey 
protein concentrates and separation of lipid classes with solid phase extraction. J.A.O.C.S. 
72: 1117-1121. 
 
Patel, M.T.; Nagarajan, R. and Kilara, A. 1996. Hydrolysis of milk fat by solvent-free 
phospholipid reverse micelles. J. Food Sci. 61:33-38,73. 
 
Guinard, J.X., Zoumas-Morse. C, Moril, L, Panyam, D and Kilara, A. 1996. Effect of sugar and 
fat on the acceptability of vanilla ice cream. J. Dairy Sci. 79 (11): 1922-1927. 
 
Abd El-Rahman, A.M., Madkor, S.A., Ibrahim, F.S. and Kilara, A. 1997. Physical characteristics 
of frozen desserts made with cream, anhydrous milk fat or milk fat fractions. J. Dairy Sci., 
80:1926-1935. 
 
Abd El-Rahman, A.M., Shalabi, S.I. Hollender, R.H. and Kilara, A. 1997. Effect of milk fat 
fractions on sensory evaluation of frozen desserts. J. Dairy Sci. 80: 1936-1940. 
 
Guinard, J.X, Zoumas-Morse, C., Mori, L., Uatoni, B., Panyam, D. and Kilara, A. 1997. Sugar 
and fat effects on sensory properties of ice cream. J. Food Sci. 62(5): 1087-1094. 
 
Abd El-Rahman, A.M., Shalabi, S.I. and A. Kilara. 1997. Frozen desserts-Physical properties: A 
review. Indian Journal Dairy Sci. 50 (3): 163-186. 
 
Abd El-Rahman A.M., Shalabi, S.I. and Kilara, A. 1998. Chemical and physical properties of 
anhydrous milkfat low and very high melting fat fractions obtained by a commercial process. 
Milchwissenschaft 53(2): 77-81. 
 
FOOD PROCESSING 
 
Sastry, S.K. and Kilara, A. 1983. Temperature response of frozen peas to di-thermal storage 
regimes. J. Food Sci., 48:77-83. 
 
Kilara, A.; Witowski, M, McCord, J.D.; Beelman, R.B. and Kuhn, G.D. 1983. Effects of acids, 
acid blanching, vacuum hydration in acid, and EDTA on color yield and thermophilic spoilage 
of canned mushrooms. J. Food Proc. Preserv. 8(1): 1-14. 
 
Jasinski, E.M.; Stemberger, B.; Walsh, R.M. and Kilara, A. 1984. Ultrastructural studies of the 
major cultivated mushroom Agaricus bisporus. Food Microstructure, 3(2): 191-196. 
 
Beelman, R.B.; Witowski, M.E.; Doores, S.; Kilara, A. and Kuhn, G.D. 1989. Acidification 
process technology to control thermophilic spoilage in canned mushrooms. J. Food Protect. 52 
(3): 178 - 183 .67.  
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Kilara, A., and Iya, K.K. 1992. Food and dietary habits of the Hindu. Food Technol. 48(10): 94-
104. 
 
Rolls, B.J., Castellanos, V.H., Halford, J.C., Kilara, A., Panyam, D., Pelkman, C.J.., Smith, 
G.P. and Thorwart, M.L. 1998. Volume of food consumed affects satiety. Amer. J. Clin. Nutr. 
67:1170-1177. 
 
CHAPTER IN BOOKS 
 
Kilara, A. and Shahani, K.M. 1978. Immobilized enzymes. In " Encyclopedia of Food Science. 
Ed. Peterson, M.S. and Johnson, A.H., AVI Publishing Co., Westport, CT. pp. 408-410. 
 
Shahani, K.M. and Kilara, A. 1978. Lysozymes. In " Encyclopedia of Food Science ". Ed. 
Peterson, M.S. and Johnson, A.H., AVI Publishing Co., Westport, CT. pp. 480-483. 
 
Kilara, A. 1980. Antibiotics and food safety. In " The Safety of Foods " 2nd. Edition. Ed. H.D. 
Graham, AVI Publishing Co., Westport, CT., pp. 515-545. 
 
Dimick, P.S. and Kilara, A. 1983. Photooxidative changes in milk proteins and amino acids. In " 
Role of Milk Proteins in Human Nutrition ". Ed. W. Kaufmann, Verlag Th. Mann KG, 
Gelsenkirchen-Buer, W. Germany, pp. 289-299. 
 
Kilara, A. and Shahani, K.M. 1985. Enzymes in food technology. In. "Comprehensive 
Biotechnology" Vol.III. Ed. Cooney, C.L. and A.E. Humphrey. Pergamon Press, New York, 
pp.1045-1064. 
 
Kilara. A. and Van Buren, Jerome P. 1988 . Clarification of apple juice. In " Processed Apple 
Products " Ed. Downing, Donald L., Publ., Van Nostrand Reinhold, New York pp. 83 - 96. 
 
Kilara, A. and Keeney, P.G. 1989. Development of frozen emulsions. In. " Developments in 
Food Science 19 - Food Emulsifiers Chemistry, Technology, Functional Properties and 
Applications “. Ed. Charalambous, G. and G. Doxastakis, Publ. Elsevier Science Publishers, 
New York pp.473 - 494. 
 
Kilara, A. 1990. Enzymes. In " Encyclopedia of Food Additives " Ed. P.M. Davidson and A.L. 
Brennan. Marcel Dekker, New York, Chapter 12, pp.425 - 476. 
 
Kilara, A.  and Patel, M.T. 1992. Whey and lactose fermentation. In. Whey and Lactose 
Processing. Ed. Zadow, J.G., Elsevier Applied Science, London, Ch.11. pp. 409-448. 
 
Kilara, A. 1993. Ice Cream. Methods of Manufacture. In. Encyclopedia of Food Technology, 
Food Science and Nutrition. Eds. Macrae, R.; Robinson, R.K.; and Sadler, M.J. Academic Press, 
London, UK. Volume Four. pp. 2436-2460 
 
Kilara, A. 1993. Shelf life of ice cream and frozen desserts. In Shelf Life Studies of Food and 
Beverages, Ed. Charalambous, G., Elsevier Science Publishers, New York. pp. 21-34. 
 
Kilara, A. 1994 Whey Protein Functionality. In Protein Functionality in Food Systems. Eds. 
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Kilara, A. and Chandan, R.C. 2008. Ice Cream and Frozen Desserts. Ch. 16. In. Dairy 
Processing and Quality Assurance. Ed. Chandan, R.C., Kilara, A. and Shah, N.P. Wiley 
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Dairy Processing and Quality Assurance. Wiley-Blackwell, Ames, IA. pp586. 2008 
 
Dairy Ingredients for Food Processing. Wiley-Blackwell, Ames, IA. pp 592. 2011 
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