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To Dear Professor Zhumao

I am extremely grateful to hear that you have managed to translate my book
(Yoghurt Science & Technology) that I have written in collaboration with Dr R.
K. Robinson (University of Reading), and for your kind invitation for me to
travel to China to attend the launch of the Chinese edition of my book.

Your mammoth effort to translate the book and, by no means, it was not an
easy project. However, I would like to sincerely congratulate you of the excellent
work that you have done. I am confident that my book (i.e. Chinese edition) will
be a useful text to students majoring in dairy technology and scientists research-
ing in the same field in China because fermented milks including yoghurt are
becoming popular in your country. Such fact is reflected by the latest production
figures in China that was around 420,000 tonnes in 2001.

I am looking forward to travel to China, and I would like to extend separate
thanks to the organisers of the symposium and the delegates attending the meeting.
Nevertheless, I am looking forward to present few scientific papers during my
visit to China and I trust that the symposium is going to be an interesting scien-
tific meeting.

Again, I thank you for your effort to translate my book and the invitation to

travel to China.

Adnan Y. Tamime

Letter of Congratulation

4th. September, 2003
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To Professor Jiang Zhumao

I am extremely sorry that I cannot be with my friend, Adnan Tamime, for the
launch of the Chinese Edition of our book, Yoghurt Science and Technology, as I
am sure that it would have been a most interesting and rewarding experience.
However, by Sheer chance, two of my research students have examinations at the
end of September that are absolutely crucial for their future careers, and it would
totally unacceptable to put the pleasure of visiting China ahead of my 'duty of care'
to the students.

Nevertheless, I would like to record the fact that Adnan Tamime and I are
extremely grateful to Professor Jiang Zhumao for arranging the translation of our
book, and we congratulate him on his achievement. I hope that the text will pro-
vide a useful background against which dairy scientists in China can continue
their already distinguished studies of cheeses and fermented milks.

In conclusion, I would like to wish the Organisers, Speakers and Delegates
attending the International symposium on Yoghurt Technology a most enjoyable
and stimulating Meeting.

(Q. /[»Q foe-

Richard K.Robinson
28th. August, 2003
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