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Preface
India has emerged as the largest milk producing country in the world with annual milk 

production estimated as 127 million tonnes. dairy industry is of crucial importance to 
India due to a number of reasons. Firstly, the dairy industry is a source of livelihood 
and provides sustainable income to farmers. secondly, milk is closely associated with 
food security and is the first food for millions of infant. Thirdly, dairy products are 
a major source of cheap and nutritious food to millions of people in India. Fourtly, 
the dairy processing sector ranks first in terms of processed foods with 37 per cent 
of the total milk production is being processed. India is not only one of the largest 
producers of dairy products, but also has the largest consumer base. the activities 
of dairy processing involve milk collection and chilling, processing, production of 
milk products, packaging, quality assurance, storage, distribution and marketing. 
these activities require skilled persons, professionals and trained man power. the 
course on “Fluid Milk Processing” for class XI students has been introduced with 
the following objectives:

this is a basic course to equip students with knowledge and skills in the area zz

of milk processing. Major topics covered in this book are milk, quality of milk, 
reception of milk, market milk and various related processes like clarification, 
cream separation, homogenization, pasteurization, sterilization, packaging, plant 
utilities, effluent treatment etc.

students will get an exposure to vocational/professional course on dairy zz

processing and technology. Course will motivate students to come up as 
entrepreneurs in the area of dairy processing.

This course is an effort to sensitize student to the field of milk processing. zz

students will get an opportunity to choose career in the area of dairy technology 
and they may further pursue diploma (dairy technology)/B. tech. (dairy 
technology)/B. tech. (Food technology).

this course has been designed to provide entry level job skills to the students zz

and will help to meet the human resource requirement for dairy processing 
sector.

Vineet Joshi, iaS
Chairman

CBse
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