





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
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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 besuitableto producethe following items

A Indigenous Dairy Products: Khoa khoa basedsweets heatacid coagulateddairy products
iIncluding Chhanaandothertraditionaldairy productsghee butter)

A Dairy Beverages It will include marketmilk, flavored milk, innovative dairy beverééee{in
combinationwith fruit/malt componentsandfortified dairy beveragewith enhancedheltlife.

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,
iIce-creammix powderetc

A Cheese Freshvariety cheese(MozzarellaFeta, Cottage), processedcheese ripened variety
cheese(Cheddazouda),Cheesalips,CheesasaucesPaneer
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Process Flowchart




Equipments available in milk

reception centre

1. Weighmentank (100kg)

2. Filtration (duplex inline filter)

3. Chilling of milk (PHE): 1KLPH

4. Raw milk silos: 5KL

5. Processed milk silos: 2KL







Process Flowchart
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Equipments available in milk processing

1. Homogenise(1KLPH)

2. Pasteurizer (1KLPH)

3. Creamseparato(1KLPH)







Process Flowchart
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Ghee Boller

Ghee Strainer with balance tank
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Equipments available in cream, butter

and ghee section

1.Cream Chillers (250LPH)

2. Cream Ripening tank (500I)

3. Cream Aging tank (250I)

4. Continuous Butter Making machine (SOkQ/N

5. Butter Melting Vat (250Kkg



6. Ghee Boller (200I)

7. Ghee Settling Tank (250I)

8. Ghee Clarifier (504.00kg/hr)
9.Ghee Granulation tank (250I)

10. Ghee Pouch Filling Machine (200PPH]




MILK POLY PACK SECTION







Process Flowchart

Processed milk from silos




Equipments available In dhai , chhach

and lassi section

1. Curd setting tank (after culture addition) (500I)
2. Cup Filling and Sealing Machine (100/200/400g@5 cups per minute)
3. Curd Incubation Room

4. Cold room







Process Flowchart

Rectangular shape, jacketed and insulated Paneer/ Cheese vat

Paneer/ Cheese washing cum cooling tank T————

Paneer/ Cheese Press single hedl

Paneer/ Cheese Hooves

Slicing

Vacuum Packing

Vertical cooler paneer cabi



EQUIPMENTS AVAILABLE FOR

PANEER/CHEESE SECTION

1. Rectangular shape, jacketed and insulated Paneer/ Cheese OI)
2. Paneer/ Cheese washing cum cooling tank (50I)

3. Paneer/ Cheese Press single head

4. Vacuum Packing

5. Verticalcooler paneer cabinet







TECHNICAL SPECIFICATION

1. Separator/Basket centrifuge (250LPH)
2. ShrikhandMixing Vat (2501)

3. Cup Filling and Sealing Machine (25 cups per mi L 1 N






Process Flowchart




TECHNICAL SPECIFICATION

2. lce cream mix 2 stage hydraulical
operatechomogenizer(1450LPH) |

3. Ice cream mix pasteurizer
(150LPH)

4. Triple wall vertical tank conical tog
and bottomnsulatedMix aging vat
(100L)



