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Academic Year 2025-26

Subject: Trade-15 Dairy Technology

Class: 12th

PART — A: THEORY / RIgid YT
Unit 1: Introduction to Dairy Technology / SYI SIS &1 uf=g

Meaning and scope of dairy technology
Importance of dairy sector in India
Milk composition and factors affecting milk quality
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Unit 2: Milk Collection and Handling / §?IF§I'6' 3R FuTed

Methods of milk collection

Use of milk cans and bulk milk coolers
Preliminary tests: smell, temperature, cleanliness
Hygienic handling of milk
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Unit 3: Milk Testing and Quality Control / gY uﬁ&mqagmﬁuaw

Lactometer test

Fat testing (Gerber method)
SNF calculation
Adulteration tests
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Unit 4: Milk Processing Techniques / gﬂww

Filtration and clarification
Pasteurization (LTLT, HTST)
Homogenization
Standardization of milk
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Unit 5: Production of Dairy Products / Wmﬁm

Cream, butter, ghee

Paneer, chhena, khoa

Curd, yogurt, lassi, buttermilk
Ice cream basics
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Unit 6: Packaging and Storage / YH TR 3R HSROT

Types of packaging materials
Aseptic packaging

Cold storage and transportation
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Unit 7: Dairy Equipment and Maintenance / @TI'\&WT@W-W

Milk analyzers, pasteurizers, separators
Cleaning and sanitization (CIP system)
Safety precautions
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Unit 8: Dairy Plant Management / ST T udeH

o Layout of a small-scale dairy unit
e Record keeping
« Waste management
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PART — B: PRACTICALS / TIRTIH® HIT
Practical Activities / UTNTe st

Milk sampling and testing for fat & SNF
Lactometer reading

Preparation of paneer

Preparation of curd and flavored milk
Butter and ghee preparation

Sanitization of equipment

Packaging demonstration

Record of daily milk collection
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PART — C: INTERNAL ASSESSMENT / 3{TdiN® Jedidh—

o Practical performance (CITEhW EI'TRf)
«  Project report on a dairy unit (SAXI T8 TR GRS RURE)

« Viva-voce (ﬁm w_iem



PART — D: FINAL EXAM PATTERN / 3ifad Ul&T U=y
Theory — 70 Marks / fRIgid - 70 3

o Objective, short, and long answer questions
Practical — 30 Marks / UTAIRI® — 30 3

e Hands-on tasks + viva

Final Note

This curriculum is designed to empower learners with knowledge, skill, and
ethical values — nurturing them into responsible citizens and competent
professionals who contribute meaningfully to society and the nation.



