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Opportunities for Micro/Unorganized PM EME Scheme

Enterprises

Abbreviations & Acronyms

Sr:No. | Abbreviations Full Forms
&Acronyms
1. | PMFME Prime Minister’s Formalisation of Micro Food
Processing Enterprises Scheme
2. PET Polyethylene terephthalate
3. CAP Controlled Atmospheric Packaging
4. MAP Modified Atmospheric Packaging
5. HACCP Hazard Analysis and Critical Control Point
6. WVTR Water Vapor Transmission Rate
7. VEG Vegetarian
8. FSSAI Food Safety and Standards Authority of India
Q. FoSCos Food Safety Compliance System
10. FBO Food Business Operator
11. FLRS Food Licensing and Registration System
12. FSS Food Set and Sound Nutrition
13. PFA Prevention of Food Adulteration
14. GST Goods and Services Tax
15. MoFPI Ministry of Food Processing Industries
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16.

FPOs

Farmer Producer Organizations

17.

SHGs

Self Help Groups
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Table 1: Composition of Soya milk

Components Content /100 g
Calorie 44-46 kcal
o5
Water 90-91
3%
Protein 3-3.5
555 e’
Ash 0.5
Ol
Carbohydrates 2.75-3.0
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587 7 28T 570 e
Fat 2-2.25
S

Minerals (mg)

PS ™ (°.X7 5™)
Calcium 15-17
50" Nabo
Phosphorous 46-49
il
Sodium 1.5-2.5
7%’ avo
Iron 1-2.5
283
Vitamins (mg)
3°%050°S% e
Thiamine (B 1) 0.01-0.03
Cégo:b“’bogég
Riboflavin (B 2) 0.02-0.06
692\)*8?;)?@)6;59(5?
Niacin 0.4-0.7
3°AH0°ST
Saturated fatty acids (%) 40-48
D0SydT & 5755 5 es0” o™
Unsaturated fatty acids (%) 52-60
008" & 5N 35 es” oo
Cholesterol (mg) 0
500 L 5o
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DEed 5°¢.
Traditional Method
Soyabeans
Soaking in water for 8-10 h
Washing
Grinding (H,O:Soyabean= 8:1 to 10:1)
Heating of slurry R
(Japanese Method) > Slurry
Filtration of slurry
Resid Okara
1 ~ Restdue == (Soya pulp)
Filtrate
Boiling for few minutes
D3B!
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Cornell Method/ Hot-grind Method

Soyabeans (Unsoaked and dehulled)

Grinding using hot water

Slurry

Maintain temperature between 80-100°C

Boiling slurry in
steam jacketed vessel

—> Slurry

Constant stirring for 10 min

Filtration of slurry (Centrifuge/filter press)
Okara

(Soya pulp)

— Residue —>

Soya milk
Packaging and sealing

Sterilization (121°C for 12 min)
2.3.2 20T 00D HHS
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Cornell Method/ Hot-grind Method

Soyabeans (Unsoaked and dehulled)

Grinding using hot water

L

Slurry

Maintain temperature between 80-100°C

Boiling slurry in
steam jacketed vessel

—> Slurry

Constant stirring for 10 min

Filtration of slurry (Centrifuge/filter press)
Okara

= Residue —> (Soya pulp)

Soya milk

!

Packaging and sealing

Sterilization (121°C for 12 min)
D3B!
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Rapid hydration hydrothermal cooking method
Soyvabeans (Unsoaked)

Grinding

Sovyva flour

Mix hot water
Slurry
Direct steam infusion (154°C for 30 s)
Cooling of cooked slurry
Mixing with water
1024 total solids final concentration

Soya milk

Bottling

Sterilization (121°C for 12 min)
&8 HQed ABEY, (DABr23T°eN:
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Soya milk preparation using defatted soya material

I. Direct use

Soya protein concentrate/ Isolate

!

Mix with accurate volume of water
Accurate desired protein content
Addition of emulsifying agent and refined oil

Adjustment of pH to 7

Add sugar and flavoring agents

Homogenization

}

Soya milk

!

Bottling and sealing

Sterilization and cooling

SNG DT Foir (1SS DFBEOD GIOTPA0TIRO S

(DO °eN:
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2.
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Soya milk preparation using defatted soya material
II. Solvent extraction

Defatted soya material (soya protein concentrate/isolate)
Grinding
Soya flour
Sieving (40 mesh)
—_—————————— Extraction with 95% ethanol
———————— = Extraction with 95% ethanol and hexane (1:1)
Vacuum drying of defatted meal (40°C)
Fine grindling of meal
Soya milk

Bottling/ Sealing

Sterilization/ Cooling
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Grinding Section Fibre Separation Section
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|
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Optional 2™
L ____decanter ok

Soya bean milk

Sl ' Deactivation and
Cooling Section

Soy s Hot water s \/acuum
s Okara B Cooling water s NaHCO,
s Steam Ice water CIP solution
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&3®208 | .(°0) De>s
JHBV S
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Pasteurizatio | 75 15 sec /| Plastic bag, Glass |1 week/*®0 | refrigeratio
n ) bottle n
30BN QS arsh, TR temperatur
Q 2°¢30 e
R5OESe
)
Sterilization 121 20 Can, Glass bottle, | 2 years /| Non-
@6@%&5 minutes / | Retort Pouch D0dedyore> | refrigerated
VED Qo e,y conditions
SR, DASSs S (D
DE DOV
Ultra-high 140 2 seconds | Aseptic (cans, | 6-8 refrigeratio
temperature bottles, paper board | months/~e n
@Lg"-@@é planks, paper board | e) temperatur
&L (9¢h roll stock) e
oNE  (Cheryew, 25586
AN, VO 5 &5
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S50 S °F)
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Thermal
treatment

2RI

Advantages
(DBr3°eN

Disadvantages

Dedsrereden

Pasteurizatio

e Inactivates vegetative

e [t does not kill spores in soya milk

microbial spores
e Least browning reactions

n bacteria e Shorter shelf life of soya milk
3 \DBD. | Packaging is eas
Q = . Essen’ialg nutrfents and . BOFAT IS Deroo
flavor of soya milk is 0TS
preserved . &> Fre0ETOTP0
‘ 2SO0
o A0 D)
ARSTolOV
e Jrs3e300
OO0SBED
o OIS AN
OAN AFAL® e
oM}
A (AP IS INVEN M Ve
&
Sterilization e All vegetative cells and |e Destruction of vitamins and other
@6@@{@5 spores are destroyed in soya heat sensitive nutrients
milk e Browning may take place in soya milk
e Shelf-stable soya milk is leading to off-color
obtained. e Undesirable flavor development may
. ©dy :DE:.})W $5805% take place
NZo O | o DO HOAM VBE &R
DeroFe  ¥S0 DAY H RS FASe
9o . SH-TO8D Fosr oS
e RO)VERNS FASy 12500 238850
ee) VIS TN RIS TN
SPOCCTOW. O3 D) @D 23859
Ultra-high e Retention of original flavor
temperature and nutritive value to the
@Lg"-@@é maximum extent.
e &L (9eh e Inactivation of both
vegetative cells and
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Lower cost

Lighter weight

Convenient handling and
stocking

Wide consumer acceptance
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4.3 QrE285 eFgaren:

Aerobic plate count Coliform count

- ATDE D ToS g0 Fo&
Description of the X

Product Sampling plan Limit Sar;};):ng Limit 588
e‘éggé?;’gz’ &g& DOMWe3(cfu) | S (cfu)

DerPE
n C m M n C m M

Pasteurized/ 5 3 3 x 5 % 5 0 <10/mL | NA
Flavored milk 10¢/mL 10+ /
X388/ mL
SODH e

D82C8, n = 208 3D EDA ) AT SoRs.
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Parameters aJ° 0”0 €5 e Limit D80e3 0TI

Moisture (%), Maximum 12

B0 (%), (1O

Extraneous matter < 1 % by weight of which not more than 0.25 % by

weight shall be mineral matter and < 0.1 % by weight

V. V.
@3 DTQO shall be impurities of animal origin

Organic (%), Maximum <1% BHS’ 0.25%DA N0 O
0[O (%), 38R <0.1% 2%y TPLO° 280D QOO0 AWy
OT°eN

Inorganic (%), Maximum

@833 (% ), 1O
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Immature, Shriveled and green
seeds (per cent. by mass), Maximum

OIO8D8E  DOBS  HHBAW
SHIN) BTEeN  (F°BO0.
18535073 &3° §T°), OO

Weevilled Seeds by count (no. of
grains/100g) (%), Maximum

DAY Ddaren BEred (D5B0
(°Pge0 / 100 [P0EN) (%),
gfel

Damaged or split or cracked seed (%
by mass), Maximum

TYBJ), B DAV B
DADS JBI0  ((BS50°3
o° SO°), (18O

Oil content (%
(%),Minimum

SONO 008
SPS0TT%), (%), D

on dry basis),

(G

13

Acid Value of extracted oil
(Maximum)

AFDE  Dend BV =
(10

2.5

Uric acid (mg per kg), Maximum

085 e 0
&8S'), 58

(Mg WA

100

4.6 8IS DTTOS: £) @558 H0EOT e [B0STTH JF0E e0SF

Food Recommende
Categor Food d maximum
y system | Category Food Additive NS No. level Note
D6 | o655 | ens 50808 | D00 | dary | MR
S8%o o RS0 | St 8
353 8 Peon
1.1.1.1 | Milk Phosphates 1500 mg/kg | 33,227
(Plain) )W ./ 38
TPeN
(RrT)
1.1.2 Flavored milk | Acesulfame potassium 950 350 mg/kg | 188
e SPEPNON0 ./ 38
Alitame 956 100 mg/kg
OB ./ 828
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Allura red AC 129 100 mg/kg | 52
VT BE A ./ B8
Aspartame 951 600 mg/kg | 191
SR ./ B8
Asprtame-Acesulfmate | 962 350 mg/kg | 113
salt .\ / 828

@I )P-

NSOV RN

Brilliant Blue FCF 133 100 mg/kg | 52
OO0 20° ./ B8

D). .0de)

Carotenoids 150 mg/kg | 52
3EE3To0E ./ Bed
Curcumin 100 100 mg/kg
STOVWRAMN ./ 58
Canthaxanthin 161g 15 mg/kg | 52,170
5P0658 )03 ./ Bed
Caramel Color 150a GMP

OO b

Caramel Il - ammonia | 150c 2000 mg/kg | 52
caramel D)./ 38

SO RO [ -

RIS TS

Caramel IV sulfite | 150d 2000 mg/kg | 52
ammonia caramel .|/ 828
OO IV - OBHE

OZAA” ST O

Annatto 160b (i), | 100 mg/kg
05 &' (i) ./ B
beta-Carotenes, 160a(ii) 1000 mg/kg | 52
vegetable ./ B8
Der-38BS),

SVlelaO WIS

Chlorophylls and 50 mg/kg | 190,52
Chlorophyllins, Copper ./ B8
complexes

FEFDS)  HOASW

FENDS), o°f

SHOTN ISV

Diacetyltartaric and | 472e 5000 mg/kg
fatty acid esters of ./ 38
glycerol
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AdTS B0E),

cIOVWN AR OGN

NOAN Ty S N0

&

Fast green FCF 143 100 mg/kg | 52

o (A FCF ./ 38

Grape skin extract 163(ii) 150 mg/kg | 181, 52

g DB B30 ./ 38

Iron Oxides 20 mg/kg | 52

0O e3¢0 ./ B8

Indigotine (Indigo | 132 100 mg/kg | 52

carmine) ./ 328

Q03FS  (ROBF’

5°0¢S)

Neotame 961 20 mg/kg

QBT ./ 58

Phosphates 1320 mg/kg | 33

)N ./ 58

Polysorbates 3000 mg/kg

PO D)W .|/ 8

Ponceau 4R 124 100 mg/kg | 52
./ 828

Carmoisine 122 100 mg/kg

5280008 .\ / T

Erythrosine 127 50 mg/kg

ABIEDS .\ / T

Tartrazine 102 100 mg/kg

NN .|/ e

Propylene glycol esters | 477 5000 mg/kg

of fatty acids

SV NI

PO s

DINSN

Riboflavins 300 mg/kg 52

B8 RIS

Saccharins 80mg/kg

PO

Sorbates 1000 mg/kg 220, 42

NTOAON

Steviol glycosides 960 200 mg/kg 26, 201

VIS 08
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Sucralose 955 300 mg/kg
(Trichlorogalactosucros
e)

8SE
(DETEerTRER)
Sucroglycerides 474 5000 mg/kg
DEABBEINDI
)

Sunset yellow FCF 110 100 mg/kg 52
QTR0 ON0
D)

Sodium aluminosilicate | 554 60 mg/kg 6, 253
FGANO
NSNS VDT
Hydroxypropyl methyl | 464 7.5 g/kg For
cellulose flavored
6.8.1 Soybean Caramel Il - ammonia | 150 ¢ 1500 mg/ kg
based caramel

beverages SO I
SFOSFDS R33N0 oS0
e8¢ Phospahates 1300 mg/ kg 33
RO Riboflavins 50 mg/kg

N DENDX &)

Steviol glycosides 960 200 mg/kg 26
VTS TT R
Sucralose 955 400 mg/kg
(Trichlorogalactosucrose
oSS

(D THrFHED
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