FST 222 
MILK PROCESSING TECHNOLOGY
Unit 1: 
Composition of milk and factors affecting it; Physico-chemical characteristics of milk and milk constituents, production and collection, cooling and transportation of milk, White revolution, Present milk industry scenario and its future, Milk and milk products and its national and international standards.
Unit 2:
Packaging, storage and distribution of pasteurized milk, Test for milk quality and adulteration.
Unit 4:
Technology of traditional Indian dairy products, Technology of fermented milk and milk products.
