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Fluid Milk Processing (Practical Manal for Class XI)

Preface

dairy technology is a vocational/professional course and therefore 
practical aspect of this course has been given greater emphasis. 

this practical manual is designed to supplement textbook on “Fluid 
Milk Processing” for Xi students and is an integral part of the dairy 
technology curriculum. there are sixteen exercises in this book to 
impart practical knowledge to the students. Practicals covered in this 
book are milk reception, platform tests, chilling, storage, clarification, 
cream separation, pasteurization, homogenization, packaging, sterilization, 
cleaning, sanitization etc. schools may set up a small lab with pilot scale 
equipments and models. educational visits to dairy processing plant may 
be arranged for the students.

Vineet Joshi, Ias
chairman, cBse
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