OBJECTIVE

Milk is the most perishable food. When it is converted into products, it’s not helps
in conserving the milk solids, but also adds economic value to the milk. Milk can be
converted into milk products some of which such as curd, ice cream, yoghurt,
flavoured milk can be consumed directly and some of which such as paneer,
chhana, milk powder are used as base materials for production of some other
foods.

The objective of this study is to understand the technology of production of most
popular dairy products which are mentioned below:

Flavoured milk preparation
Dahi/curd preparation
Yoghurt

Shrikhand

Ice cream

Chhana and paneer
Condensed milk

Milk powder



