SRI VENKATESWARA UNIVERSITY
[1 Year syllabus for 4 vear UG Honors in B.Sc.. Dairy Science as Major in consonance with
curriculum frame work w.e.f. 2026-2027
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IV Semester
Course 102 Fechnology of Fat Rich Daivy Products
liovmes W eels 3 C redits 3

Unit-1 Cream: Delmition & 1 egal standards, elliciency ol eream and Tactors responsible
for fat Toss i butter milk. Control of fat concentration in cream, Packaging and storage ol

creant. Methods ol manulacture ol crean,

Unit-2: () Newalization. standardization. pasteurization and cooling ol cream. (h)
Ditferent tpes of ereans table cream. sterilized eream. whipped cream. plastic eream and
trozen cream. () UL processing, nl'*'rc;un. (d) PFactors alfecting quality ol crean,

npening ol eream (¢) Defects inercam and their prevention.

Unit-3: Butter: (0 Introduction 1o the butter making process: theory ol churning. lepal
standards. (lﬂ echnology of Butter manufacture. Bateh and continuous methods, Over
run in butter: control of fat loses in butter-milk: packaging and storage: transportation:

defects i butter: uses ol butter: Preparation ol Desi butter,

Unit-4: () Ghee: Preparation of ghee from ercam and butter, Methods of ghee making -
bateh and mdustial processes. mnovations in ghee production. procedure. packaging and
preservation ol ghee, (b) AG Mark Standards and PI'A Standards for Ghee,

Unit-3: Utilization of dairy by-products — skim milk, butter milk, whey cte. Butieroil:
Manufacture of butter oil, packaging and storage.

1V Semester
Course 10: Technology of Fat- Rich Dairy Products
Hours/Week: 2 v Credits -1

I Preparation of White butter and Table butter
> Caleulation of Over run in butter

Y
.(‘ream separation

Cad

1. Estimation of fat percentage in cream

Fatimation of i in butter milk

o

6. Fstimation of fat% n butter
7. Neutralization of cream
REFERENCE BOOKS
| Outhines of Dairy Technology- Sukumar De
v A ik and Milk Products I'IL'lle'tL_ ("ombs and Macey
Mk, Milk Products and Quality Control- C.P. Anantha Krishnan

1 The Technology of Milk Processing- C.P. Anantha Krishnan



4- Year UG Honours, Major

Syllabus
(2026-27)
Semester-1V

Model Question Paper

Time : 3hrs Marks:75
Part-A
Answer any Five Questions. Each Question carries 3 Marks. 5x3=15
l.
2.
3.
4.
5,
6.
i
8.
9.
10.
Answer the following questions. Each question carries 12 Marks 5x12=60
11. a) Unit-]
(Or)
b) Unit-I

12. a) Unit-I1
(Or)
b) Unit-I1

13. a) Unit-111
(Or)
b) Unit-I11

14. a) Unit-1V
(Or)
b) Unit-1V

15. a) Unit-V
(Or)
b) Unit-V



