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Chemical and physical properties of milk and dairy products including
microbiological standard and milk grading, Milk processing and other milk products

processes, Quality controls in milk and dairy products and field study in dairy cow farms

and processing plants
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10. Cream and Butter

11. Condensed, Powdered and Recombined Mitk
12. Frozen dessert

13. Cleaning dairy plants

14. Present

EREY

UuAnIs

1. Description

2. Field study

3. Platform Test

4. Laboratory Test

5. Pasteurization

6. Sterilization

7. Yogurt & Drinking yogurt

9. Cream

10. Butter

11. Sweetened condensed milk
12. lce cream & Ice cream yogurt
13.  Product development

14. Present

Description

Milking preparation

Dairy chemistry and physics
Bairy microbiology

Platform and Laboratory Test

Processing milk and fluid milk products

Cultured milk and cheese

casein and whey protein
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