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- FOOD SCIENCE & TECHNOLOGY: PROCESSING OF FOODS OF

ANIMAL ORIGIN
CREDITS: THEORY: 4, PRACTICAL: 2

UNIT I

e Sources and composition of milk, nutritive value.

e Chemistry of milk - milk, proteins, lactose, vitamins, minerals & salts.

e Processing of market mik - standardization, toning of milk, homogenization,
pasteurisation, sterilization. "

UNIT I

e Storage, transportation and distribution of milk. ,
e Milk products - processing of cream, whole and skimmed milk, fermented milk,

butter and its manufacture.
e Cheese and its types.
e Production of ice creams.

UNIT III

e Introduction of Indian meat industry.

o Structure of muscle; slaughtering of meat animals. Post-mortem changes in meat.
e Tenderization and aging of meat.

« Different cuts of lamb and their uses.

UNIT IV

e Preservation of meat by freezing, curing, pickling an smoking

¢ Traditional meat products in J&K.

e Structure, coraposition and nutritive value of eggs.

e Preservation of fish by freezing, canning, smoking and dehydratxon
e Packaging requirements of meat and meat products.

PRACTICALS

/ 1. Market survey of meat and milk products.
' 2. Preparation of meat pickle. ‘
3. Slaughtering of poultry and determination of meat to bone ratio.
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Dressing of fish and calculation of dressing percentage.

Quality evaluation of eggs.

Evaluation of milk-total solids, fat.

Determination of acidity and specific gravity of milk.

Preparation of common milk products like yoghurt, evaporated milk.
Visit to local milk processing plant and slaughterhouse.
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