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Department of Nutrition and Food Engineering
Semester: Fall 2021

Course Code: NFE 314						Credit Hours: 1
Course Title: Dairy Science and Engineering Practical	
Course Rationale: This course attempts to strengthen the skill development of students in the field of dairy-based food products and their process engineering. This course will help the students of undergraduate level to know how to identify the purity of milk. The students will be able to manufacture different types of dairy products. These lab works are based on modern mild analyzing techniques.
Objective of the course:
· To learn how to analyze different platform test such clot on boiling test, fat test, acidity test, SNF (Solid Not Fat) and total solid test.
· To learn how to prepare Yoghurt, Cheese, Ice-ream, condensed milk, Ghee, lassi and sweet.
· To become expert and professionals in the field of commercial based product production.
Learning outcome:
· Able to analyze different platform test done in the industry. 
· Able to prepare Yoghurt, Cheese, Ice-ream, Condensed milk, Ghee, lassi and sweet.
· Able to manage a dairy processing plant. 
Experimental Session Plan (In order of Conduction in the class): 
	Week No
	Topics
	Assessments
(ASSN/CT/Mid/Final)

	WK 1
	Experiment no.1: Safety in the laboratory
Experiment no.2: Clot on Boiling Test of Milk
Experiment no. 3: Sediment test of milk.
Experiment no. 4: Alcohol test of milk

	None

	WK 2
	Experiment no. 4: CLR test of milk
Experiment no. 5: Soda test of milk
Experiment no. 6: Starch test of milk

	None 

	WK 3
	Experiment no. 7: Determination of Fat in Milk by Garber method.

	None

	WK 4
	Experiment no. 8: Study on determination of Acidity (Titrable Acidity) of Milk.  

	None

	WK 5
	Experiment no.9: Preparation of Dahi 

Experiment no. 10: Preparation of Lassi

	None

	WK 6
	-----  Lab Performance Exam ------
Lecture: 1-10
	Midterm Exam

	WK 7
	Experiment no.11: Preparation of Ghee/butter 
	None

	WK 8
	Experiment no 12: Preparation of Ice-cream by Hand freezer
	None

	WK 9
	Experiment no.13: preparation of cheese
	None

	WK 10
	Experiment no.14: Preparation of Sweets
	None

	WK 11
	Experiment no. 15: Preparation of condensed milk
	None

	WK 12
	----- Final Exam Week ------
Lecture: 11-16 (Final Exam)
	Final Exam



	Text Books:
1. Outlines of Dairy Chemistry, De S; Oxford.
2. Developments in Dairy Chemistry – Vol 1 & 2; Fox PF; Applied Science Pub Ltd.

	References: 
1. Modern Dairy Technology, Robinson RK; 1996; Vol 1 & 2; Elsevier Applied Science Pub.
1. Milk & Milk Processing; Herrington BL; 1948, McGraw-Hill Book Company.
1. Modern Dairy Products, Lampert LH; 1970, Chemical Publishing Company.


Evaluation Strategy: 
	Evaluation Items
	Marks

	Class Participation/ attendance
	10%

	Lab Performance
	25%

	Lab Final
	40%

	Lab Book
	25%

	Total
	100%

	
	


Exp. No.1: Safety in the laboratory
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