





ODbjectives of the pilot plant

AEnablingthe scaleup anddevelopmenbf innovativeprocesgechnologyby setting
up the pilot plant

AWill serveasa BusinesdncubationCentrefor the farmers existingfood industries™
aswell asthe buddingentrepreneurtor small,mediumandlargescaleindustries

ATo facilitate6 H a mdTsr a i to thestudentsprogressivdarmersaswell asthe
potentialentrepreneurs

AFacilitates continuous experimental learning for the students with faculty
monitoring

ACatersto providea vital sourcefor startingup or evaluatingnew procesor product
lines

Alt is also a platform for the developmentof novel and innovative productsand
processeandmodificationof existingproductsandprocesses

AWill help in efficient utilization of all the resourcesn the processof production,
propenargetingandmarketingstrategiesandthe entirevaluechain






In orderto caterto the needsof the Food Industry (Large Scale,Medium
& Micro ScaleEnterprisesNIFTEM is in the processof setting ive
Plantswithin its campuscoveringthefollowing sectors

Ready %
Fruits and Milk and Meatand to Eat Indian% Grain and
Vegetable Dairy Poultry Traditional g Bakery
Products. Products Products. Food % Products
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The milk and dairy pilot plant facility at NIFTEM will be consideringthe
following keyissues

A To enhancethe knowledgeof stakeholdersof milk production
systemfor effectivebackwardinkages

..~ = A Wil be equippedwith the stateof-the-art infrastructureanechm
e . ‘f energyefficient processindinesfor its production
o g 5. & A A provision is made for effective by-product utilization to

Y €. T p 8 minimize the milk solids losses by creating Membrane
Y ProcessingPlant

Sy SeSNS A Thereis a large flexibility to processa wide variety of dairy

e - =) products

-~ A The plant has processingand packaging facilities such as
sterilizerandaseptigpackaging

A Pilot plant will also be integratedwith Quality Assuranceand
FoodTestingLaboratoryof the NIFTEM to inculcatethe culture
of quality assurancamongthe entrepreneurandtrainees

A A parlorwill beestablishedvhich will actasnodalpoint for the
testmarketingandconsumefeedback /
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Infrastructure and
facilities




Product Variants:

Thefaclility so designedhall besuitable;Mefollowing items
A Indigenous Dairy Products. Khoa k eets heatacid coagulateadairy products

iIncluding Chhanaandothertraditionaldairy productsghee butter)

A Dairy Beverages It will include marketmilk, flavored milk, innovative dairy beveréﬂééms(in
combinationwith fruit/malt componentsandfortified dairy beveragewith enhancesheltlife.

A Frozen Dairy Products. Productsinclude ice cream,frozen dessertkulfi, novelties,frozen
yoghurtandcandies

A Fermented Milks : manufactureof dahi yoghurt, lassi, yoghurt drinks shrikhand quargand
probioticdairy products

A High Value Dairy Ingredients: Milk proteinconcentrate§MPC), whey products Jactose and
colostrumandfractionatedproteins/peptides

A Dried Milks: Milk powders,whey powder,malted milk foods, milk-fruit/vegetablepowders,
Ice-creammix powderetc

A Cheese Freshvariety cheese(MozzarellaFeta, Cottage), processeccheese ripened variety
cheese(Cheddazouda),Cheesalips,CheesasaucesPaneer



