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A group of 28 students accompanied by 3 staff members visited “The Krishna 

District Milk Producers Mutually Aided Co-operative Union Limited, Milk 

Products factory”, Vijayawada on 26-11-2022. 

The purpose of the visit is to observe the processing of milk from the raw material 

stage to the finished product stage. The processing of milk starts from Raw Milk 

Reception Dock. The main purpose of RMRD is to receive milk from chilling 

centres. The received raw milk is then subjected to pasteurization, 

homogenization and standardization. 

In certain seasons of the year when milk supply is in excess, milk is stored in the 

form of powder and during unseason, this powder is used for preparing 

reconstituted milk. Two types of milk powders are prepared: Whole milk powder 

with SNF – 8-8.5% & fat 3.2-3.5% and Skim milk powder with SNF – 9%. 

The milk products factory also processes UTH milk. The milk treated using ultra-

high temperature is packed aseptically which has a shelf life of 4 months. 

Various by-products of milk manufactured are butter, ghee, doodh peda, paneer, 

cheese, curd, lassi, buttermilk, flavoured milk etc. 

The quality of milk is analyzed at every step of the processing of milk. Samples 

are collected at regular intervals and analyzed in the quality control lab. 

The students got well-versed in all the processing methods. 

 

           

      



Letter Seeking Permission 

 

Letter granting Permission from Milk Products Factory 
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At the powder Plant 

 

 

At the packaging Section 


