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The students of Department of Biochemistry along with faculty members visited the Krishna union

milk factory on 11/10/2017 at 11 am. Our college old student is working in QC over there , he helped us

in getting permission smoothly for the visit . He accompanied us to all the departments.

The different departments in the factory visited by us are

1. Boilers , 2. Prepack , 3. Butter and Ghee ,4. Byproducts , 5. Flavored milks , 6. Curd section  etc.

The laboratories include 1. Fluids, 2. Byproducts, 3. Solids , 4. Microbiology

Students visited the Boilers , where the processing of milk is achieved by the methods of Pasteurization

and homogenisation. Students enquired about the different types of milk processed, like High fat milk

Low fat milk , Mixed milk , Cream milk , STD , Toned milk , Double toned milk. All types of milk go into

the packing section after the processing.In the Prepack department all types of milk after processing are

packed .

Soon after we visited the Butter and Ghee processing section . We observed that raw milk is churned at

cool temperatures to obtain cream Butter which is  packed after washings

Ghee : Ghee is obtained by heating the butter at 60° -80° C using steam as a heating medium.Obtained

ghee is packed and can be used before 6 months.

At the Krishna Milk Factory different Byproducts such as Doodhpeda, Milk laddu, Basundi ,Cheese ,

Panneer are also prepared and packed for marketing

Not only byproducts different Flavored milks are also prepared include Badam milk , Strawberry milk

Pineapple milk  and Mango milk

Next we entered in to Curd section , where  Processing of curd , buttermilk and lassi were done

Bacterial inoculum is added  and incubated for some time and finally curd is obtained.

Students spend at least 30 minutes at each department and enquiries all their queries , they enjoyed a

lot while they passed through the low temperature rooms.
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Next our walk was towards QC Lab : At the QC lab different tests are performed for the raw milk and the

milk products made in the factory

The tests include Acidity test , Fat test , Clot on boiling test , Density test ( lactometer)

Flavored milks are tested by using turbidity and moisture tests.

Butter and ghee are tested by using acidity and FFA tests.

At the Microbiology lab Testing and culturing of curd, Testing of flavored milks were performed .

Students observed all the instruments at the labs and noted the reagents used for doing the tests ,

This visit gave a lot of knowledge to students on the processing units, machinery, products and

byproducts prepared in the milk factory .
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