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ÅNIFTEM would emerge itself as a pioneer in the field of Food Science 
and Technology.  

 

ÅFood Processing has an important role in linking Indian agriculture to 
consumers in the domestic and international markets. 

 

Å Food Processing has a lot of potential for the development of the Food 
Sector. 

 

 



ÅEnabling the scale-up and development of innovative process technology by setting 
up the pilot plant. 

ÅWill   serve as a Business Incubation Centre for the farmers, existing food industries 
as well as the budding entrepreneurs for small, medium and large scale industries 

ÅTo facilitate óHands on Trainingô to the students, progressive farmers as well as the 
potential entrepreneurs 

ÅFacilitates continuous experimental learning for the students with faculty 
monitoring 

ÅCaters to provide a vital source for starting up or evaluating new process or product 
lines 

ÅIt is also a platform for the development of novel and innovative products and 
processes and modification of existing products and processes 

ÅWill  help in efficient utilization of all the resources in the process of production, 
proper targeting and marketing strategies, and the entire value chain  

Objectives of the pilot plant  



NIFTEM PILOT PLANTs 
 



In order to cater to the needs of the Food Industry (Large Scale, Medium, Small 
& Micro Scale Enterprises) NIFTEM is in the process of setting up five Pilot 
Plants within its campus covering the following sectors: 

 

 

 

 

Fruits and 
Vegetable 
Products. 

Milk and 
Dairy 

Products 

Meat and 
Poultry 

Products. 

Ready  

to Eat Indian 
Traditional 

Food 
Products 

 Grain and 
Bakery 

Products 



MILK AND DAIRY PRODUCT 
PILOT PLANT 



The milk and dairy pilot plant facility at NIFTEM will  be considering the 
following key issues: 

ÅTo enhance the knowledge of stakeholders of milk production 

system for effective backward linkages. 

ÅWill  be equipped with the state-of-the-art infrastructure and 

energy-efficient processing lines for its production. 

ÅA provision is made for effective by-product utilization to 

minimize the milk solids losses by creating Membrane 

Processing Plant. 

ÅThere is a large flexibility  to process a wide variety of dairy 

products. 

ÅThe plant has processing and packaging facilities such as 

sterilizer and aseptic packaging. 

ÅPilot plant will  also be integrated with Quality Assurance and 

Food Testing Laboratory of the NIFTEM to inculcate the culture 

of quality assurance among the entrepreneurs and trainees . 

ÅA parlor will  be established which will  act as nodal point for the 

test marketing and consumer feedback. 



Infrastructure and 
facilities  

 

Area: Approximately 2,150 sq.m area is dedicated for the dairy plant. 



Product Variants:  

The facility so  designed shall  be suitable to produce the following items: 

ÅIndigenous Dairy  Products: Khoa, khoa based sweets; heat-acid coagulated dairy products 
including Chhana and other traditional dairy products (ghee, butter).  

ÅDairy  Beverages: It will  include market milk, flavored milk, innovative dairy beverages (in 
combination with fruit/malt components) and fortified dairy beverage, with enhanced shelf-life. 

ÅFrozen Dairy  Products: Products include ice cream, frozen dessert, kulfi, novelties, frozen 
yoghurt and candies.  

ÅFermented Milks : manufacture of dahi, yoghurt, lassi, yoghurt drinks; shrikhand, quargand 
probiotic dairy products. 

ÅHigh Value Dairy  Ingredients: Milk  protein concentrates (MPC), whey products, lactose, and 
colostrum and fractionated proteins/peptides.  

ÅDried Milks : Milk  powders, whey powder, malted milk foods, milk-fruit/vegetable powders, 
ice-cream mix powder etc.  

ÅCheese: Fresh variety cheese(Mozzarella, Feta, Cottage), processed cheese, ripened variety 
cheese(Cheddar, Gouda), Cheese dips, Cheese sauces, Paneer 

 



ÅMILK 
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MILK RECEPTION AND 
CHILLING 



Process Flowchart 
 

 

Milk collection for pilot plant 

 

Quality check (grading of milk) 

 

Weighment 

 

Filtration (duplex inline filter), Chilling of milk 

 

Transfer of milk to Raw milk silos 

 

Washing of cans and can lids  

(Provided with can steaming block, dip saver, tipping bar etc.) 



Equipments  available in milk 
reception centre  

1. Weighment tank (100kg) 

         

2. Filtration (duplex inline filter) 

         

3. Chilling of milk (PHE): 1KLPH 

         

4. Raw milk silos: 5KL 

        

5. Processed milk silos: 2KL 

 



MILK PROCESSING 



 

Process Flowchart 
 

Raw milk from silos to balance tank by milk transfer pump  

 

 Homogenizer  

 

Pasteurizer  

 

Processed Milk Silo  

 

 Packing 

 



Equipments available in milk processing  

 1.  Homogeniser (1KLPH) 

          

2.  Pasteurizer (1KLPH) 

      

3.   Cream separator (1KLPH) 

        



Cream Processing, Butter and Ghee Section  
 



Process Flowchart 
Cream Chillers 

 

Cream Storage tank 

 

Cream Ripening tank 

 

Cream Aging tank 

 

Continuous Butter Making machine  

 

Butter Melting Vat  

 

Butter Milk Chiller 



Ghee Boiler 

 

Ghee Strainer with balance tank 

 

Ghee Settling Tank 

 

Ghee Clarifier 

 

Ghee Granulation tank 

 

Ghee Pouch Filling Machine 
 

 

 



Equipments  available in cream, butter 
and ghee section  

1.Cream Chillers (250LPH) 

 

2. Cream Ripening tank (500l) 

 

3. Cream Aging tank (250l) 

 

4. Continuous Butter Making machine (50kg/hr) 

 

5. Butter Melting Vat (250kg) 



6. Ghee Boiler (200l) 

 

7. Ghee Settling Tank (250l) 

 

8. Ghee Clarifier (500-100kg/hr) 

 

9.Ghee Granulation tank (250l) 

 

10. Ghee Pouch Filling Machine (200PPH)  

 

 



MILK POLY PACK SECTION 

1. Processed milk from silos 

 

2. Milk Pouch Filling machine (Form Fill Seal) (1000 pouches/hr) 



DAHI/CHHACH/LASSI SECTION 
 



Process Flowchart 

Processed milk from silos 

 

Curd setting tank (after culture addition) 

 

Cup Filling and Sealing Machine 

 

Curd Incubation Room 

 

Cold room 

 



Equipments  available in dhai , chhach  
and lassi section  

 

1. Curd setting tank (after culture addition) (500l) 

 

2. Cup Filling and Sealing Machine (100/200/400gm ï 25 cups per minute) 

 

3. Curd Incubation Room 

 

4. Cold room 

 



PANEER /CHEESE SECTION 
 



Process Flowchart 

Rectangular shape, jacketed and insulated Paneer/ Cheese vat  

 

Paneer/ Cheese washing cum cooling tank  

 

Paneer/ Cheese Press single head 

 

Paneer/ Cheese Hooves 

 

Slicing 

 

Vacuum Packing 

 

Vertical cooler paneer cabinet 



EQUIPMENTS AVAILABLE FOR 
PANEER/CHEESE SECTION   

1. Rectangular shape, jacketed and insulated Paneer/ Cheese vat (500l) 

 

2. Paneer/ Cheese washing cum cooling tank (50l) 

 

3. Paneer/ Cheese Press single head 

 

4. Vacuum Packing 

 

5. Vertical cooler paneer cabinet 



SHRIKHAND SECTION 
 



TECHNICAL SPECIFICATION 

1. Separator/Basket centrifuge (250LPH) 

 

 

2. Shrikhand Mixing Vat (250l) 

 

 

3. Cup Filling and Sealing Machine (25 cups per minute) 



ICE CREAM SECTION 



Process Flowchart 
 

Double Jacketed Aging Vat  
 

Ice cream mix 2 stage hydraulically operated homogenizer  
 

Ice cream mix pasteurizer  
 

Triple wall vertical tank conical top and bottom insulated Mix aging vat  
 

Choco-bar/Mango/Other flavour tunnel (flavouring tank) 
 

Choco-bar/Mango/Other flavour Dip Tank  
 

Lolly pop defrosting tank  

 

Batch freezer or Continuous freezer  

 

Fruit Feeder  

 

Cup cum Cone Filling machine 



TECHNICAL SPECIFICATION 

 

1.  Double Jacketed Aging Vat (200L) 

 

2. Ice cream mix 2 stage hydraulically 
operated homogenizer  (1450LPH) 

 

3. Ice cream mix pasteurizer 
(150LPH) 

 

4. Triple wall vertical tank conical top 
and bottom insulated Mix aging vat  
(100L) 


