DAIRY TECHNOLOGY L o

MFP 204

1. Basic Information

Year | TH + PA | '
S : To erable the student to gaT'n knowledge in the field of dairy
technology, and know about the milk related products. ‘

Market Milk
Butter —

2. Objectives

4.Syllabus

Details Syllabus of the Unit
1 | Market Mijlk:

among the Mijlk Constituents, Factors affecting, Compostion of Mjlk, |

Pscychemical properties of Milk. Nutritive valye of Milk and Milk
products, Effect of Heat Treatment on Milk, Microbiology of Milk,
Milk in Relation of Public Health

2 | Butter:

Butter, Creamy Butter, Grading, Weighing, Sampling and Testing, The

Butter (‘hln'lL._.(_j_l_l__CC and Other /\nhydmus Ml”(’
3 Checse:, e

Kinds of Cheese, Classification by Texture and Kinds of Ripem'ng,
Cheedar cheese, Curdmaking and - Subsquent Operations, Cottage
Cheese, Swiss Cheese, Blue-veinded Cheesey Processed Cheese, Other
Related Pr(ﬂr_zgi\* )

4 | Ice Cream and Related Products:

Introduclion, Composition of Ice Cream, Functions of Ingredie‘ﬁt's",
Manulhcluring Procedure, Ice Cream Physical Structure, Other Frozen
Desserts, Preparation of Kulfi, Making Ice Cream, Prevention of Food
/\duheration. Act 1954 Lo
Indian l)airyA Products: <
Khoa, Khoa Based Sweets, Channa. Channa Based Sweets, Paneer, .
Preparation of Khoa, reparation of Paneer, Preparation of Burfi and
Kalakand. Prcgaration of Curd and Srikhand
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