= SEMETSER:- IV = COURSE NO.:- FST-2411

= COURSE TITLE:- PROCESSING OF MILK & MILK = CREDITS:- 3(2+1)
PRODUCTS
» THEORY
TOPICS NO. OF
LECTURES
1
2 Physico - Chemical properties of milk. 2
3 Nutritive value of milk and milk products. 2
4 Effect of heat on milk. 2
5 Processing of milk- pasteurization by LTHT and HTST and UHT — filtration, UF 2

and RO, clarification, cream separation, homogenization and heat processing.

Boiling,sterilization

6 Classification of milk products. 2
7 Manufacture of butter and butter oil (Ghee) 2
8 Fermented milks 2
9 Preparation of yoghurt and cheese. 2
10 Ice-cream - Method of manufacture with role of ingredients. 2
11 Manufacture of indigenous milk products — ghee, khoa, chhanna, paneer, dahi 2
and shrikand.
12 Indian milk confectionary - Khoa and Chhanna based sweets. 2
13 By products of dairy Industry and their utilization. 2
14 Packaging and storage of milk and milk products — Defects — Standards. 2

TOTAL 28




» PRACTICALS

TOPICS

1
DMC and DYC reduction tests, presence of adulterants and preservatives.
2 Standardization of milk for markets 1
3 Clarification and separation of milk 1
4 Heat processing of milk — Pasteurization 1
5 Preparation of butter and ghee 2
6 Ice-cream preparation 2
7 Preparation of dahi, shrikhand, lassi etc 2
8 Preparation of khoa and khoa based sweets 2
9 Preparation of channa, paneer and chana based sweets 2
10 Visit to Dairy plant 1
TOTAL 16
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