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Disclaimer

The syllabus for the B.Se. DairyScience Certificate Course in Dairy Technolog follows guidelines from the college
development committee at Shivneri mahavidyalaya Shirur anantpal Dist-Latur 413544. 1t has been meticulously crafted a'n
the department of DairyScience and approved by Principal, Shivaeri Mahavidyalaya, Participants are urged to use this

syllabus as a comprehensive guide for Dairy Technology studies.
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SHIVNERI MAHAVIDYALAYA SHIRUR ANANTPAL DIST LATUR
DEPARTMENT OF DAIRY SCIENCE
CERTIFICATE COURSE IN DAIRY TECHNOLOGY
SYLLABUS

Period - 30 Mark — 40

Objectives-:
The objectives of the programme are to:

« develop technician level human resource for dairy industry,
+ upgrade the technical proficiency of existing workers and lower level / technicians working in the dairy and allied
gectors;
develop skilled young entrepreneurs for self employment in milk processing and associated activities; and
impart knowledge and technical proficiency in:
o Clean milk production and handling
Processing of milk
Manufacture of western and indigenous dairy products
Testing and quality control of milk and milk products
Marketing and economical aspects -Managing small and medium enterprises

o0 o0

Outcome-:

Various preservation techniques relevant in the dairy industry.
Food additives and their significance in maintaining the nutritional quality of milk and other dairy products.

New processing and preservation technologies in the dairy industry and the challenges faced.
UNIT -1 Period-09

1)Reception of milk: Unloading, Grading, Sampling, Testing, Weighing and Recording.

2)Storage of milk. Straining, filtration and clarification of milk.

3)Definition and objectives of Pasteurization of milk, Objections to Pasteurization and Principles of heat exchange.
UNIT-1I Period-12

1)Market milk: Toned milk, Double toned milk, Reconstituted milk, Standardized milk and Full cream milk —
2)Standards and methods of manufacture.

3)Cream: Types of cream, composition, methods of cream separation, gravity and centrifugal methods, types of
eream separators; factors affecting fat losses in skim milk and fat percentage in cream.



UNIT -1 Period-09

1)Methods of Pasteurization: LTLT, HTST and Uperization,

2)Sterilization of milk. Factors influencing homogenization, effect of homogenization on milk.

3)Standardization of milk.

REFERENCE BOOKS

E) Dairy processing handbook — Gosta Bylund.

7) OQutlines of Dairy Technology = Sukumar De.

8) Milk products preparation and quality control - C.P. Ananthakrishnan.
9) The technology of milk processing = C.P. Ananthakrishnan.

10) Modern Dairy products — Lincoln M. Lampert.

Varsha B. Kharobe .
Assist, Professor & Head,

Dept. Of Dairy Science, Shivneri Mahavidyalaya
Shivaeri i = widhyalaya, fArts, Commercz & Scienc~)

Shirur financpal Dist.Latur ohi Jr Anantpal Dist, ! ati-”



SHIVNERI MAHAVIDYALAYA SHIRUR ANANTPAL DIST LATUR

DEPARTMENT OF DAIRY SCIENCE

CERTIFICATE COURSE IN DAIRY TECHNOLOGY

Student Enrollment List

Academic Year 2023-2024

Sr. No. Name Of Student Class
1 Bhojne Omkar Balaji BScTY
2 Jadhav Vaishnavi Shyam BScTY
3 Shaikh Shahbaj Rauf BScTY
A Patel Abdul Noor BScTY
5 Kale Abhimanyu Ramjivan BScTY
6 Handrale Pooja Vynkat BScTY

VA‘;%AEPDBE

Asslst. Professor & Head,
Dept. Of D -iry Science,
Shivneri **  .widhyalaya,
Shirur Anantpal Dist.Latur

Shivneri avidyalaya

{Arts,Commerce & Sciepnejz
Shicur Anantpal Dist. Latir



SHIVNERI MAHAVIDYALAYA SHIRUR ANANTPAL DIST LATUR
DEFARTMENT OF DAIRY SCIENCE

CERTIFICATE COURSE IN DAIRY TECHNOLOGY

Time Table
Academic Year 2022-2023
Day/Time 03:50 To 04:40 PM
| A
; Tuesday Certificate course In Dairy

. . Tle_phgulug_y

Varsha B. Kharobe

Assist. Professor & Head, Shivneri Mahsvi yaI_aya )
Dept. 07 ry Science, (Arts, Commerce & Science)

Shivneri wvidhyalaya, Shirur Anantpal,Dist. Latur(M.S.}
Shirur Auaaipal Dist.Latur
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SHIVNERI MAHAVIDYALAYA SHIRUR ANANTPAL DIST LATUR

July 23

August 23

Student Attendence

Sept23

Academic Year 2023-2024

DEPARTMENT OF DAIRY SCIENCE

CERTIFICATE COURSE IN DAIRY TECHNOLOGY
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Dept. Of Dairy Science,
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Shirur Anantpal Dist.Latur
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SIIYNERI MATAVIDYALAYA SUHIRUR ANANTPAL DIST LATUR
DEFARTMENT OF BAIRY SCIENCE
CERTIFICATE COURSE IN DAIRY TECHNOLOEY
QUESTION FAFER
Academic Year 2022-2023

Time=00 Trs

Sent Mo, O Canclidates-:

1. Soft fats in milk Tat Are:-

r Lauric & Simricl_ r r

Capric & Lauric Oleie & Dutyric Olele & Louric

1. Principal protein in milk is:-

r Alhuminl_ Lar:taihuminl_ Cucinl_ Lactoglobulin

3. Percentape of mineral matter in milk is about :-

[ l‘H:I_ D.ﬂir l.ﬁ%l_ 0.05%

4, Whey is the hy-product in the manufacture of:-

L 5kimm=drl:ll'|kr B:uli:rl_ Chﬂ:s:r. Yopurt

5. Exnmple of soft cheese fs:-

E f.'.'hcdd::r Swissr B:inlr Cottage

. Tests for proper pasteurization are bused on the activity of which enzyme?

I= Lm:'lascl_ Diasv.asur Fhﬂsphlilser Catalse

7. Starch is split by which enzyme?

A Lw:l.ascl- Dlaﬂml— Fhusphm'.ustr Catnlse
#. What is freezing point of milk?

= []"Cl_ -ﬂ.iﬁ""CI_ vl“Lr =155 °C

o, What |s the avernge holling point of milk?



@ W
100-101 =C lﬂS—IID‘CI_ IIS-II?"CI_ 102-105 °C

10. What is the average specific gravity of normal whole milk ni 16 °C?

r IJ,SFDSI_ I.ﬂ!lr_ I,SEZrﬂ 2032

11. Which is the pre-dominating orpanism in dirty utensils of milk?

| . o
Lactobacillus bulgaricus l'*rnpiunihm:r':umr Sh—:plumr.cuslucti:r Al of the shove

1Z. Energy valoe ol a fond is measured in terms of?

= SRR r

Carbohydrates Fats Proteins Calories

13. Lepal butter must contain at least whet percentage of fat?

I ]I'ﬂ'ﬁ.]_ E[P.Jﬁl_ Qﬂ%l_ Q5%

14. The high ontritive valoe of cheese is dae to:-

r High mineral nmtmul_ High protein mﬂmr. Taste & i!avurl_ All of the above

15. Milk fut differs from other common fats In having a larger pereenlige of:-

-

X Free Famy ..l'mddsr Saqurated Fatty Aci:fsr_ Wolatile Fatty Acids Mone af the above

16. Chlorine componnds have widespread aceeptance in the dairy induostry duoe to?

™ Nowonicity) Hishmm'ﬁ:i.ug:ﬂ'inimcrr High corrosiveness| Al of the sbave

17. At what concenteation chlorine sanitizing solutions are usually used in the dairy industry?

r Eﬂvlﬂﬂppml_ lﬂﬂ-ﬂﬂﬂ'pq:u:ul_ IﬂD-SDﬂppml_ 500-800 ppm

18. The process of ralsing or lowering the percent of fat in milk or cream lo 8 desired standard is called?

-

= Enfichmn:ml_ Fmﬁﬁnmjmr Standardization Mone of the above

19. A product consisting of a mizture of milk and eream which contalns not 1ess than 10.5% milk fat is called?

~

I Concentrated Milkl_ Lo Fat Millc[- Half-and —Hali Eggnog

20, Butter milk is a fluid product resuliing from the manufacture ol?

r r r

Cheese Yogur

I_ Butter

lee cream

21. What is the spplication of any effective method or substance 10 8 clean surface for destruction of pathogen iscalled?



- S e
Pasteurization H'LﬂJITunpem‘tun:Tmuhncml_ Sunhimmnl- Cleaning

22. In what from Formaldehyde- preservatives used in milk exlsts?

™ :
Gasr Liql.ﬁd[_ S.nlidr- All of the above

23. Mammary gland's complete undt of milk synihesls of is called

I r

lumen

i Tif

micelles alveolus secretary cells

14, Fatty acids synthesized in mammary gland are

r r

Higher chain Fatty acids Unsaturated fatty m:iusl- Lower chain futy acid!.r_ Medium and lower chain fatty acids

25, Most variable constituent of milk is

r I le- L Minerals

Profeins Lactose

26. Which of the Tollowing bas largest particle size in milk?
= lmr Camhl_ Fat glnhulcr Micelles

27. Lactose has water selubility of

I lﬂD%r Snﬁr 18%{— 5%

28. Which enzyme is tested for eream pasicurization?

r

I3 Piminr Phnsptwlaaj- Catalose Peroxidase

29, Which one is used as sn emulsifying agenat in process cheese blend?

I P‘apu‘ihl_ Fmthl— Glyt:ddesr Whey Powder

30, Percentage of water in buffalo milk is:-

D 6567 '.'ﬂ'ur T0-75 ﬁr &0-85 'i-ir 8790 %

31, Semisolid fce cream Is placed o o hardening room ata temperature of about?®

Cl -15 ‘EI_ -.lﬂ“C[_ -34"CI_ =44 *C

32, The “eyes™ in swiss cheese are farmed by the growth of:-

- memsml- Fmpinnibam:ﬂumr Smmmccmr Lactobacillus



33. Yogurt contains mixed lactic scid culture contalning;:-

r

= Lactobacillus bulgaricus and Streplococcus Il‘n:rlrhnphﬂltsl_

Mone of the ahove

34. The melting polnt of milk fat viries normally between :-

r
3236 “Cr 40-45 "CI_ 20-25 "CI_ 26-307C

35, The specific gravity of milk fat st 21°C is?

r ﬂ.?ﬂl_ [I.Elr ﬂ.ﬂ]r_ 0,98

36. Which one of the following is not fermented beverages?

r I{eﬁrr. r r

Lehan Buttermilk Kaumiss

Lactobaciflus bulgaricus and Propionibacterium

37. How many indigenous enzymes have been reported in bovine milk?

[ 30]_ Gﬂl_ 5ﬂr_ 40

38. Destruction of which enzyme is used as an index of super-HTST pastenrization?

I mr Lipmr.r L.g::tnpﬂ'ﬂ-xidaﬂ:r

39, Reanet belongs toc-

2 I_.ipﬂ:sl_ Camlm:l_ Pm!:‘rnusr.sr- Phosphatases

40, The iodine number measures the amount of:-

All of the above

[ Free Famy Acidel Saturated Fatty Acidsl Chain Length of Fatty Acidsl  Unsaturated Glyeerides

-

Lactobacillus bulgaricus and Leuconostoe
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CERTIFICATE COURSE IN DAIRY TECHNOLOGY
Result

Academic Year 2023-2024

| Sr. No. Name Of Student Marks
1 Bhojne Omkar Balaji 36
2 Jadhav Vaishnavi Shyam 35 3!
3 Shaikh Shahbaj Rauf 37 nf)
4 Patel Abdul Noor _ 38
5 Kale Abhimanyu Ramjivan 36
6 Handrale Pooja Vynkat 37

1

Varsha B. Kharobe
Assist, Profressor & Head, :
Dept. Qri: iy Sﬂienc,e' ShWI"IE‘FI' Mahavf jl"a|a:fa
Shivneri i~ .vidhyalaya, l‘lArls, CO!'I'I‘!"!"IETEIE' & Science’
Shirur Anantpal Dist.Latur : Shirur Anantpal, Dist. Latur(\




Guruvishambharkrupa bahuuddeshiyaShikshanPrasarakMandalLakkadjawalga’s

SHIVNERI MAHAVIDYALAYA, SHIRUR
ANANTPAL,DIST.LATUR

CERTIFICATE

This is to certify that, Mr./Miss. BHOJNE OMKAR BALAJI having successfully completed

the Certificate Course in DAIRY TECHNOLOGY conducted by Department of DAIRY SCIENCE
during the academic year2023-2024

BenceCetified =

-.-——_-.——_——_-——l—-——ﬂ-——q——--r
—

Date: 06 Nov.2023

h&% Dy, Dhalgade ALB.

Varsha B. Kharobe -
Assisp iﬂnf&swr & Head, Principal
Dept. 1" v Science, PRINCIPAL
Shivne «dhyalaya, Shivneri Mahavidyalaya
Shirur susasi pal Dist.Latur fArts,Commerce & Scienr-

ahizur Anantpal Dist. Latur{f
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SHIVNERI MAHAVIDYALAYA, SHIRUR

ANANTPAL,DIST.LATUR

CERTIFICATE

This is to certify that, Mr./Miss. JADHAV VAISHNAVI SHYAM having successfully completed
the Certificate Course in DAIRY TECHNOLOGY conducted by Department of DAIRY SCIENCE

during the academic year2023-2024

Date; 06 Nov.2023

Mr;. Khagé V.B

Varsha B, Kharobe
Assili{. é‘ﬂufn ssor & Head,
Dept: )V -y Sefence,
Shivner: «dhyalaya,
Shirur Ananipal Dist.Latur

Dr. @p&%ﬂ

~ PRINCIPAL
Shivneri Mahavidyalaya
‘Arts, Commerce & Scienr-
- Ur Anantpal Diat 1 ot



CERTIFICATE

GuruvishambharkrupabahuuddeshiyaShikshanPrasarakMandalLakkadjawalga’s

SHIVNERI MAHAVIDYALAYA, SHIRUR
ANANTPAL,DIST.LATUR

This is to certify that, Mr,/Miss. SHAIKH SHAHBAJ RAUF having successfully completed
the Certificate Course in DAIRY TECHNOLOGY conducted by Department of DAIRY SCIENCE

during the academic year2023-2024

Date: 06 Nov.2023

ol

Mrs. Kharobe V. B.
Varsha B. Kharobe
Assi fessor & Head,
Dequ{gp? v Science,

Shivner 'hyalaya,
Shirur {c.aupdl Dist.Latur

Dr.D B.

Principal
PRINCIPAL

Shivneri Mahavidyalaya

"Arts,Commerce & Science”

whirur Anantpal Dist. Latur(

s
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SHIVNERI MAHAVIDYALAYA, SHIRUR
ANANTPAL,DIST.LATUR

CERTIFICATE

This is to certify that, Mr./Miss, PATEL ABDUL NOOR  having successfully completed

the Certificate Course in DAIRY TECHNOLOGY conducted by Department of DAIRY SCIENCE
during the academic year2023-2024

Hence Certified

S ————————— A e e e e e et T

Date:06 Nov.2023

M&% : ﬂ@
A;zi;t@wfﬁssur & Head,

Varsha B. Kharobe
Principal
+Selence, PRINCIPAL
Shivne hyalaya, Shivneri Mahavidyalaya
Shirur fuiau. <l Dist.Latur

{Arts.CDmmerce & Scienr-"

Jhiur Anantpal Dist. | aby e




GuruvishambharkrupabahuuddeshiyaShikshanPrasarakMandalLa kkadjawalga's

SHIVNERI MAHAVIDYALAYA, SHIRUR
ANANTPAL,DIST.LATUR

CERTIFICATE

This is to certify that, Mr./Miss. HANDRALE POOJA VYNKAT having successfully completed

the Certificate Course in DAIRY TECHNOLOGY conducted by Department of DAIRY SCIENCE
during the academic year2023-2024
Hence Certified

- e = e —— o —
A - R S mm mm e ——  ——— —  —

Date: 06 Nov.2023

- ade'd-.B.
Wi r'sha B. Kharohe
Dgﬁbﬁiﬂ.‘“ﬁ?gg;ead. Principal
ce,
Shivn-. S ~ PRINCIPAL
SHIFUL . apal Dist Lary, Shivneri Mahavidyalaya

farls, Commerce & Sciencr
wiwur Anantpal Dist. Latur/h



