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DTC122S DAIRY TECHNOLOGY-I (INTRODUCTION TO MILK AND ITS QUALITY) 
CREDITS: THEORY: 2, PRACTICAL: 2 

THEORY (2 CREDITS) 

Learning Objective: To impart knowledge and skill about milk composition, its quality and 

preservation 

Learning Outcome: Knowhow about basics of milk composition and its quality 

THEORY 

Unit 1: Status, quality and Composition 

Current status and prospect of dairy industry. Introduction to milk. Composition of milk: major and 

minor constituents of milk. Nutritive value of milk. Physico-chemical properties of milk. Factors 

affecting composition of milk. Seasonal variation of milk quality. Fundamental rules for sensory 

evaluation, hedonic scale, score cards and their use for grading of milk and milk products. 

Unit 2: Milk spoilage and preservation 

Factors responsible for deterioration of milk and milk products. Methods of preserving the quality 

of raw milk. Microorganisms associated with milk and milk products - diseases involved including 

zoonotic origin diseases. Control measures to avoid milk borne diseases. 

PRACTICALS (2 CREDITS) 

Sampling techniques of milk, organoleptic tests, determination of fat, SNF (Solid not fat), total 

solids, specific gravity, protein, lactose, ash content, pH, titratable acidity, electrical conductivity. 

Estimation of microbial quality. Grading of milk and milk products on sensory evaluation basis. 

Tests and scales of sensory evaluation. Preservation methods of raw milk. 
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