|

Syllabus of Vocational Course
Dairy Management
Principles & Methods of Dairy 'Technology (Theory)

Part A Introduction

Program: Certificate Course | Class: B.Sc I Ycar chr: 2925 ] Scssi()n;—Z_(iZS—ZG )

1 . Course Code

. Course Title

3 ‘ C()u rsc 'l‘ypc

~ Subject: Dairy Management

Vocational Course

l;rmzlplcsf&li/llthods of l)aii‘y 'l"cchnology ('l‘hcofy)

4 | Pre-requisite ) ()f)cn}or;\ll
| (ifany)

5 . Course Learning | The students will be able to: 1
' outcomes (CL.O) e To know about various food processing generally aims

products.

products.

_Bio-protective. _

6 | Credit Vale | .

7 Total Marks

Unit

Unit-1

Max. Marks: 100
Part B- Content of the Course

Total No. of Lectures (in hour per week) <1 hr/week
Total Lectures :15 hrs

Topics

Introduction to Dairy Technology

e Dairy industry: Review of dairy development in India. Status of
Dairy industry in India and abroad.

e [llistorical Development in Dairy Processing in respects of Human
[calth.

e Co-operative dairy. Market survey; milk production &
consumption pattern, national and global markets.

e Clcan milk production & hygicnic handling of raw milk. Milk
collection/procurement and pricing. Recent developments in dairy
sector.

Keywords- Co-operative dairying, Market survey. consumption pattern,
hygicnic handling

Activity —Make a survey report on local & Commercial Dairy Shop.
'lfchr]iqués il'l"l)airyA lii’()ééssing - '

1

[‘ Min. Vl’aséing Marks:35

to enhance food safety, extend shelf life of dairy products.
e T'o study about make food more palatable and accessible dairy

e To know about some bakery ingredients and use of dairy

e To know about focus on dairy science, covering topics like
Pasteurization, UHT plants, standardization. Retort processing.

No. of
L.cctures
S hrs

Shrs




* Composition and characteristic of milk, Collection, chilling,
transportation.

e Rccent  developments  in dairy  scctor-Dcehydration,  UILT
processing, types of UHT plants, standardization, pastcurization,
sterilization.

e Rccent development in Dairy Industry -Pastcurization and
application in IFood Industry. ‘

Keywords: Pastcurization, Standardization, UHI'T plants, Composition
Activity-Make flow chart on UHT processing & Pasteurization steps with
importance in Dairy Industry.

Unit-Ill | Advance 'l;cchniqucs in ])airy'i’_roccssing-

e Formation aspccts, retort processing, usc of bio-protective factors
for preservation of raw milk.
e 'Their cffects on physicochemical, microbial, and nutritional
propertics of milk and milk products.
o Packaging of dairy products. storage and distribution of fluid milk
and clcaning and sanitation of dairy cquipment’s.
Keywords: Rctort processing, Bio-protective, Physicochemical,
Sanitation
Activity- Make Milk distribution reports from different arca near by your
housc.

T

5 hrs

Part C-Learning Resources

Suggested Readings:

I. Robinson RK; 1996; Modern Dairy 'Technology, Vol 1 & 2; Elsevicer Applied
Scicnee Pub.

2. Milk & Milk Processing; Herrington BL; 1948, McGraw-Hill Book Company.

3. Modern Dairy Products, Lampert LI1; 1970, Chemical Publishing Company.

4. Developments in Dairy Chemistry — Vol 1 & 2; Fox PF; Applied Science Pub 1.td.
5. Outlines of Dairy Chemistry, De S; Oxford.

Suggested Equivalent Online Courses / Weblinks-

1 . hitp://www.vouranis.com

2 . htp://www.lao.org

3. http://dgt.gov/in
Suggc;tcdheaui\?alznt online courses:
1. https://swayam.gov.in/
2. https://ndri.res.in/
3. https://icar.org.in/

Part D-Assessment and Evaluation

Suggested Continuous Evaluation Mcthods:
Maximum Marks : 100 Minimum marks - 35
University xam maximum (UL) : 100 marks Minimum marks — 35

Any remarks/ suggestions:




Syllabus of Vocational Paper
Dairy Management
Principles & Mecthods of Dairy ‘I'echnology (Practical)

Part A Introduction

Program: Certificate course | Class:B.Sc First year

Year:2025 {Scssi(m: 2025-26

' Subject: Dairy Management

Course Code

2 | Course Title ~ Principles & Methods of Dairy Technology

(Practical)
3 . Course Type Vocational Course (Practical)
4 | Pre-requisite (if any) ~ OpenforAl A
5 | Course Learning | e ‘The students shall ;équirgthc [:r;ctical skills for the prcparati'on '
outcomes (CL.O) of foods and qualitative methods of analysis.
e Students will acquaint knowledge about food preservation and

| extend shelf life of products
6 | Credit Value ‘ 2
7 Total Marks Max. Marks: 100 l Min. Passing Marks:35

Part B- Content of the Course

Total No. of Practicals (in hour per week): 2 hr/week
Total Practical :60 hrs
Unit . S 7?i"0i)7icsd ‘ 7 7 No. of
Practical

Platform Test of Milk . 60 hrs
Adulteration test.
Preparation of flavored milk.
Preparation of curd.
Preparation of lassi.
Preparation of shrikhand.
Preparation of ghee.
Viscosity determination of milk by pipette method.
Test for fats: Bromothymol bluc test.
10. Alcohol test for determining coagulability of milk.
1. Determination of salt content in butter

WX~ kW=

1 Keywords: liquipment’s, ash content, cgg less cake, rising capacity




Part C-Learning Resources

A Textbooks, Reference Books, Other resources
Suggéstci] Réadings: Lo DR TR DOV MR OIS
I. Robinson RK; 1996; Modcrn Dairy Technology, Vol 1 & 2; Elsevier Applicd
Scicence Pub.
2. Milk & Milk Proccssing; Herrington BL; 1948, McGraw-11ill Book Company.
3. Modern Dairy Products, Lampert LI; 1970, Chemical Publishing Company.
4. Developments in Dairy Chemistry — Vol | & 2; Fox PIF; Applied Science Pub 1.td.
5. Outlines of Dairy Chemistry, De S; Oxford
Sliggcgtcd'cquiifalén't online courses: B T
1. https://swayam.gov.in/
2. https://ndri.res.in/

3. https://icar.org.in/

Part D-Assessment and Evaluation

Suggested Continuous Evaluation Methods:
Maximum Marks :100 Minimunm : 35
University Exam (UE) : 100 Minimunm : 35
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v ST yees
1 | 9Tou®H &1 $Is
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Suggested Readings:

1. Robinson RK; 1996; Modern Dairy Technology, Vol 1 & 2; Elsevier Applied
Science Pub.

2. Milk & Milk Processing; Herrington BL; 1948, McGraw-Hill Book Company.

3. Modern Dairy Products, Lampert LH; 1970, Chemical Publishing Company.

4. Developments in Dairy Chemistry — Vol 1 & 2; Fox PF; Applied Science Pub Ltd.
5. Outlines of Dairy Chemistry, De S; Oxford.

Suggested Equivalent Online Courses / Weblinks-

1 . http://www.vouranis.com

2 . http://www.fao.org
3. http:/dgt.gov/in




SR HUSE TS TISahH:

1. https://swayam.gov.in/
2. https://ndri.res.in/
3. https://icar.org.in/

U § - Srgeifea geaie- faftmi:

SRR waa geaie faftai:
HfYHIH 3feh: 100 REATH 3P ;35

13 fewohggma:




ARG UTSTHH

3T ugYH
ST Mife & Rigia ik Tor @afTe)
AT 3f- U=y
STRIHH: YHTUT UF UTSUHH BT B.Sc. WIH T | - 2005 TA: 2025-2026
vy g wEeE
1 | UToUsH FTHIS
2 | uroumH S MNP T8 MR & Rrgia ok TR @ R—TS)
3 | UTSUHhH BT UPR: YIRS UreashH
4 | gattam @fe #1% 8 ot & fou gan
5| UTOUHH e Bt foremeft @ ENT:
uRa i@ affr . ORI e R IR R & qures
IIEPH) (CLO) Tl & forw raeiie Sixe gifie 3
o B TR WU 3R IS & T4 WR P offad &
TR A TSR UTed B3
6 |fee A 2
7 | pa @ SHRAFHAH 3 =100 AGH JWUT0T 3 35

YNTE-  Uraasd 3 fdwgayg

TRfe & pa T (Ufd Twre T B)- (2 1 uiy gwrE #)

Hd WAIME:60 e

ELaH fawa

Ui &t @

1) Y T R T 60 ¥
2) farcmae adeon

3) WIGS gy B AR

4) THSEM PrAARY
5) o g9 P IAR
6) f@e TH B AR
7) #f 9= B darh




8. fde fafY g1 gy F1 T FyRw
o.79 ¥ fw wigor: ARl & <
10.34 & FgHel &1 Ryl &1 &
foe srepige wiam

11. ARg9 § 0% &t AE &1 [yl

YRTH-IRIRE g JH1y=

UT3d e, T T, 39 JH1e

SRIRIT TeTa® YAd/IRI/3 UTed JA1Y=1/9T6d AT

Suggested Readings:

1. Robinson RK; 1996; Modem Dairy Technology, Vol 1 & 2; Elsevier Applied
Science Pub. _

2. Milk & Milk Processing; Herrington BL; 1948, McGraw-Hill Book Company.

3. Modern Dairy Products, Lampert LH; 1970, Chemical Publishing Company.

4. Developments in Dairy Chemistry — Vol 1 & 2; Fox PF; Applied Science Pub Ltd.
5. Outlines of Dairy Chemistry, De S; Oxford.

SRR THSBE HTHATg UISushH:

1. https://swayam.gov.in/
2. https://ndri.res.in/

3. https://icar.org.in/

YT §- =i Jegio faferar:

A AH=100 AH 3P : 35

I WE & 3% 100 A 3 : 35




