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Introduction, importance, scope, brief history and present status of

Milk industry in the world

mred milks

History of dairy development in India

Anand Pattern of Dairy Co-operatives

Operation Flood Program

MS of Dairy Industry

Production and Marketing of Milk (2022-23)

Production and utilization of milk

Liquid milk collection, processing, packaging and storage

Types of milk: reconstituted, recombined, standardized, sterilized

2

Comporsition and Nutritive value of milk and milk products

Definition of Milk

Major Constituents of Milk

R b—
Definition of Colostrum

Average gross composition of different class of milk

Composition and properties of milk

Factors Affecting Composition of Milk

Physicai Properties of Milk

Colour of Milk
Flavour of Milk




e Specific Gravity of Milk
e Freezing Point of Milk
e Viscosity of Milk

Chemical Properties of Milk

e Acidity of Milk-apparent acidity and developed acidity
pH of Milk .

Measures for Clean Milk Production
e Collection of Milk
e Cooling of Milk : Bulk Milk Coolers (BMC)
e Cooling of Milk : Plate Heat Exchanger (PHE)
Transportation of Milk

Transportation of Milk
e Collection of Milk
e Cooling of Milk : Bulk Milk Coolers (BMC)
* (Cooling of Milk : Plate Heat Exchanger (PHE)

e Transportation of Milk

Milk Reception and Processing at Dairy Plant
e Receiving of Milk
e Grading
e Unloading

o  Weighing
e Sampling
o Testing

Milk Reception and Processing at Dairy Plant
¢ Filtration of Milk
e Clarification of Milk
e Bactofugation of Milk

e Pasteurization of Milk

—— e

Sterilization of Milk

Cooling and Storage of Milk




9 Types of milk —processing and specifications 2
° Steri]iied -r“mlk” e
¢ Homogenized milk
¢ Flavoured milk
e Standardized milk
e Reconstituted milk
¢ Recombined milk
e Toned milk
10 | Value addition of fluid milk- Milk products 2+
CREAM-Processing of different creams, cream, classification of cream
and chemical constituents,
BUTTER- Different methods of butter making, specifications, chemical
constituents
BUTTER MILK and its processing
GHEE PROCESSING-Ghee manufacturing process, preparation method
of ghee, AGMARK standards, quality of ghee, adulterants in
ghee.
KHOA- different types of Khoa and its uses, specifications of Khoa
CHEESE- selection of milk, composition of milk of cheese processing,
= legal standards of cheese, composition and Nutritional value of
cheese, flow chart of cheese preparation.
i Principles Of Dehydration-
e principles of Drying,
e (lassification of dried milks,
* Average composition of dried milks,
e FSSAI standards,
e production of milk powders
12. | Microbiological defects in milk and milk products-

e Microbial spoilage of milk products




e Defects that occur in milk and milk products
e -sources of contamination

e -Their cause and preventions

milk far, alkali production, flavour and color changes

e -Spoilage- gas production, proteolysis, Ropiness, changes in

13. | Good manufacturing practices and clean milk production and

implementation of HACCP standards, MMPO.

14. | Indian standards of Milk and Milk Products as

¢ FSSR
e BIS
o FSSAL

15. | Cleaning and sanitization procedures

Practical’s

1 Sampling of milk 2 Hours

2 | Estimation of Far, SNF, TS and platform tests and separation of 2 Hours
cream

3 Detection of adulterants 2 Hours

4 Preparations of milk products-butter 2 Hours

5 Ghee, paneer, channa, Ice cream, Khoa, Burfi, Flavoured milk, 2 Hours
rasogolla etc. each

6 | Visit of modern milk processing and manufacturing plants 2 Hours

Suggested Readings:

De Sukumar (1980), Outlines of Dairy Technology, Oxford University Press, Delhi
Ahmed Tufail (1990), Dairy Plant Engineering and Management, Kitab Mahal

Allahabad.




