SRI VENKATESWARA UNIVERSITY : TIRUPATI
DIARY SCIENCE

II YEAR B.Sc

Paper – II :  DAIRY TECHNOLOGY
PART - A
Unit  -1 (a) Reception of Milk – Unloading, grading, sampling, testing, weighing and recording, (b) Storage of milk, (c) Straining, filtration and clarification of milk.

Unit -2 (a) Cooling of milk: significance and temperature of cooling; methods of chilling:- In-can cooling; surface cooler, tubular cooler, jacketed vat, plate chiller and bulk milk cooler (c) refrigeration – desirable properties of refrigerant, Refrigeration cycle  (using ammonia)

Unit – 3 (a) Paste ration of milk – Definition, objects of paste ration, objections to pasteurization, Principles of heat exchange, Method of paste ration – LTLT, HTST and Uperization (b) Sterilization of milk

Unit – 4 (a) Homogenization – factor5s influencing homogenization (temperature and pressure), effect of homogenization on milk (b) Standardization of milk, (c) Packing of milk – objects of packaging desirable characters and types of packaging materials, forms of packaging (d) Disposal of dairy effluents – sources of dairy waste, necessity of treatment of dairy waste, methods of treatment – low cost methods, conventional methods, activated sludge process and trickling filters.
Unit -5: Market milk; Toned milk, Double toned milk, Reconstituted milk, Standardized milk and Full cream milk – Standards and method of manufacture 

PART – B

Unit -6 : Cream  - Types of cream, composition, methods of cream separation – gravity and centrifugal methods – Types of cream separators, factors affecting fat losses in skim milk and fat percentage of cream.

Butter – PFA standards, classification, composition, method of manufacture of butter by creamany butter method.  Over run in butter, Butter oil – composition, uses, method of manufacture.

Unit – 7 : Cheese – PFA standards, composition, food and nutritive value, classification, Manufacture of cheddar cheese, cottage cheese an processed cheese.
Ice Cream – BIS standards, composition, classification, method of manufacture and over run in ice cream.

Unit -8 : Condensed and Evaporated milks – Types of condensed milks, Standards, Composition and method of manufacture.

Milk Powder – BIS standards, Types of drying systems, manufacture of Roller dried and Spray dried milk powder.

Unit – 9, Indian Dairy Products – Types of Indian Dairy products, Standards, composition and manufacture of Khoa, Pannier, Chhana, Dahi, Ghee and Kulfi, Adulteration of Ghee.

Utilization of Dairy By- products; skim milk, casein, whey, butter milk.

PRACTIALS

1. estimation of Fat% of Cream, Butter, Ice Cream, Cheese

2. Estimation of titratable acidity of Cream, Dahi, ice cream etc

3. Determination of Total solids of ice cream

4. Determination moisture percentage of Milk powder, Ghee etc

5. Detection of adulteration in ghee, butter

6. Estimation of acid value of Ghee

7. Preparation of Khoa

8. Preparation of Chhana and Panner

9. .Preparation of Dahi and Ghee
10. Preparation of  Ice cream

11. Standardization of milk

12. Pasteurization of milk

In plant Training : Students  should be sent for in-plant training for 3-4 weeks in any dairy plant.  The in-plant Training Report submitted by the students shall be placed for evaluation during the practical examinations of Third year Paper – IV

MODEL QUESTION PAPER

Time : 3 Hrs






Max Marks: 100

Answer any FIVE questions choosing at least TWO from each part.  All questions carry equal marks. Illustrate your answers suitably.

Part – A

1. Write he importance of chilling, Explain about various cooling methods employed or chilling of milk.
2. Define pasteurization of milk.  Explain about HTST pasteurization of milk with the help of a diagram

3. (a) Sterilization of milk  (b) Homogenization of milk

4. Write short notes about the following

(a) Standradization of milk

(b) Filtration of milk

(c) UHT processing of milk

(d) Refrirants

Part – B

5. Write about the preparation of Butter in dairy industry

6. Explain about various types drying systems, Write about the manufacture of spray dried skim milk powder.

7. (a) Preparation of Dahi  (b) Khoa

8. Write short notes about the following:

(a) Evaporated milk

(b) Dairy by products

(c) Agmark standards for Ghee

(d) Yoghurt

