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THEORY SYLLABUS
Objectives:
To enable students —
1. To understand techniques in Milk and Milk Product processing
2. To study the working of equipments used in Milk and Milk Product Processing

Unit — | - Introduction to Milk and milk products
- Definition, Production and processing of milk
- Types of Milk Products
- Equipments used in dairy industry

Unit — Il - Composition of milk
- Physio-chemical properties
- Composition and Nutritive value
- Factors affecting composition of milk
- Effect of heat, acid and microorganism on milk

Unit — 111 - Processing of milk
- Pasteurization
- Sterilization
- Dehydration

Unit — IV - Special Milks
- Re-constituted or Re-hydrated milk
- Condensed milk, Toned milk and Flavored milk
- UHT Milk
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MILK PRODUCTS:

Unit -V - Butter and Butter oil
- Definition and composition
- Process of manufacture
- Uses

Unit — VI - Cheese
- Definition & Composition
- Process of manufacture
- Uses

Unit — VII - Ice-cream
- Definition & Composition
- Ingredients & their role
- Process of manufacture

Unit -VIII - Indigenous Milk Products
- Dahi/Curds, Lassi,
- Channa/ Paneer, Rasgulla
- Khoa, Gulabjam
- Chakka, Shrikhand

Unit —1X: Qualitative and quantitative analysis of milk and milk products




PRACTICAL SYLLABUS

Physical examination of milk
Determination of pH of milk
Estimation of specific gravity of milk
Estimation of milk acidity

Detection of adulteration in milk
Determination of FAT: Gerber method
Determination of casein

Determination of lactic acid
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Determination of total solids
10. Determination of Ca

11. Determination of SNF

12. Preparation of flavored milk
13. Preparation of condensed milk

14. Visit to milk processing industry
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