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Govt.*egree College Tekkali

Certificate eourse on AnalyticaE Methods in Chercistry {Course Code: S4-eHE-2fi25)

Objectives & Outcomes

Ihe Depi,rt"mcilt e;f Ci:e!-*istr_: lias decieleel tc otlcr a certificate course or"r "ilairy Ter:hnology'' tbr
ihe il^ iii B.Sa' Cirenristry stu,jents t+ e*h;'.nce their Skilts .+hieh a-re r:'ssentiai f*;'their
Prof'essi o nal developrnent.

Oljeetives

On sr:ece:,sfill uexnpleiion r:flihis course. studeiits r.vill he able:

p U rderstand the physical composition of rnilk

'F Ksicw Refnigeiation of dairy products

Course Outcornes:

1. Student-< rvili be abl* to devclop skills to serve society through '.,afioirs pcsitions per-taining trr

Dairy industry.

2" Students can have a breaktiirough of diversification aiong their ..?rrer in the direction of.i+bs
r'l:tre prer:eurs!r i 1>
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Certitrsate €pqrse

Dairv Technologv

Course Code; O4-eHE-2025

SYLLABUS

Leafning ObiqctiveS:

i. Acquaint with Dairy rnanagernent & De.relcpment

'F Kaow Refrigeration of dairy products

Aarrv-Iecnrelqsv

o Physicai Chemistry of Milk - The physical composition of milk of different species and its various

properties like density, viscosity etc.

r iviiik Production Managernent & Dairy Development - Productior': of nrilk anei the management

a,rd development of dairy products.

: F uici Mechenics - Units, dimensions anci properties of the fiu!ds.

r F,;ndamentals of Microbiology - The concept, scope and history o{ Microbiology.

r tularket l"Vlilk - Market of milk in lndia and several countries and the proper way to manufacture

d fferent kinds of milk.

c lrrtroductory Dairy Mici"oblology - The complex microbiology of mrlk and the importance and the
ways of hygienic r"niik production.

o Chemistry of Milk - Definition and structure of milk, factors affecting composition of mllk, its

n:menciature and classification of milk proteins.

o C:ndensed & Dried Milks - Status and scope of condensed and dried milk in lndia and abroad,

a ong with definition and legal standards of condensed milk, srveetened condensed milk and

e raporated mi!k.

r Refrigeration and Air Conditioning - The basic refrigeration cycles and concepts required for the
v,rrious kinds of miik.

" Dairy [ngineering - Ttre basic engineering coneepts belng made used in the various dairy

nranufacturi ng processes
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STUEENTS REGISTEBED

s.No. NAME OF THE STUDENT -Tf "1, GRoriP

a B Prasi:d fuiajr-lr ehem!strv

2 P Bhargavi Major Chemistry

J tr Laksirmana E-ao Major Chemistry

+ L).Yesr^ranth Majcr Che rristry

q, K.Chandu Major Chemistl^';

K.Durga Prasad Ar^:^- '-L^--l-!-.-lvtdt{ r! ! .t tH! I il\! I v

7 K.Tarun Babu Major Chemistrir

q l#.llhanalakshrni Majcr Cherrristry

9 P Srar.ani Major Chemistry

10 P Esrry-ar P..4ajor Chernisti"y

L1, S Revathi Major Chemistry

12 S Taviti Nairlu I\Iajor fhemistrY

S.Vishnuvardhan !'v1ajor Cherr'ristry

14
'l- Fjavdectrr Major Chemistry

15 B lvlanasa t\/t-iA- -7^^i^-,,
MOJU! LUU|U'5Y

16 N X,{anfula Major Zoology

tl
T) A ^l-^t-rr q \t !l t( n4^:^- -^*.^.-!^- a-:^,ivi ajoi' L Or"!1 pui e i SCience

18 P.Suresh Major Computer Science

19 U.Viirita Major Compuier Science

20 K Haripriya Major Zooiogv



2 3 4 5 6 7 I 9 10
fr1"

1

25-09-2r)25 2.6-09-2025 27-09-?.025 09-1.0-2025 10-10-2025S.NO. NAMI OF THE STUDET{T GROUP 18-09-20251 19-09-2025 20-09-202s 22-49-2425 23-09-2025

t B.Prasad MjChe P P P P P P P P P P

2 P.Bhargavi Mj Che P P P P P P P P P P

3 R.l,akshmana Rarr Mj Che l, P P P P P P P P P

MjChe P P P P P P P P p P4 D.Yeswanth

Mj Che P p P P P P P P P P5 K.Chandu

P P P P P P P P6 K.Durga Prasad Mj Che P P

7 K.Tarun Babu Mj Che P P P P P P P p P P

8 M.Dhanalakshmi MjChe P P P P P P P A P P

I P.Siravani MjChe p P P P P P P P P P

P.Eswar MjChe P P P P P P P P P A10

Mj Che P P P P P P P P P P1L S.Revathi

P P P P P Pt2 S.llaviti Naidu M1 Lhe
p Y P P

P P P P13 S.Vishnuvardhan MjChe P P P P P Y

1,4
'f.Navdeep
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DEPARTI\fi f; FiT Of CHEMISTEY

CERTI FICATE COURSE 2025-26
DAiRY TEEt-IruGLGGY

MARKS s}IEET

5.r.IO. NAME OF THE STUDENT lll Year GROUP Marks Secured

1 B.Fi'asad
^l--.--:-!l\/tet{lr ( alPrrtt\t rt,

2 P.Ilhargai,,i Major Chemistr"y 30

2
J

B.Latr-sirmana Ra+ Major Chemistrv' /Y

4
Tl V^-..,-^r1-

Major Chemistr';

5 K.Clirandri Major Chemistry {a

R K.Durga Prasad l\4ainr fhamictnr 29

7 K.'!-arun Babu Major Chem!stry 28

B
M r-r1.^-^1^1-.L*:lYa-Urlalrol!:&Ja{I11 tu{ajor Chemistry

:n

9 P.Sravani Major Chemistry *+0

.LU P.Eswar Major Chemist;"y 30

tt S.Revathi Major" Chemistr",v- 30

11 S.Taviti Naidu Major Chemistry 30

S.Vishnuvardhan ivlajor Chem!st;'y 30

L4 T.Navdeep Major Chemistry 29

15 B.Manasa [Vl:inr Tnolnorr

16 N.lManjulzr Major Zoology 30

TI R A "h^1- Major Computer Science 29

L8 P.Suresh Major Computer Science 28

1"9 ii.Vinita Major Computer Science JU

20 K.Haripriya Major Zoolagv 30
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DAIBY]EGHNoLQ€Y

EXAMIilATIGN

Name sf the student:

Greup:

1.By reguration, milk from cows treated with antibiotics usually must be withheld for _ hours.

a)4,8 - i'2 b) 30 - 60 c) aB - 108 d) ?? - 95

2.Rules developed by the _ are designed to protect the health and welfare of consumers.

ai i:niteci States Departrnent oi'Agriculture {USDA) b} Protein and Lactose Organization iPLOi

ci Future Farmers of America (FFAi d) Food and Drug Administration (FDA)

3.What is tlre principal carbohydrate in the milks of all mammals?

a. Lactose b. Glucose c. Sucrose d. Fructose

4.Percentage of water in buffalo milk is:-

a. 65-67 !1a b.7A^75 otl 
e . 80-85 % d. 87-90 %

S.Soft fats in milk fat are:-

a. Lauric & Stearic b. Capric & Lauric c, Oleic & Butyric d. Oleic & Laur-ic

6.Principal protein in milk is:-

a. A.lbumrn b,. Lactalbumin c. Casein d. Lactcglooulin

T.Percentage of mineral matter in milk is about :-

a.t% b.O.l % c.1.5% d.0.i)5 9/o

S.Example of scft cheese is:-

a. Chedd;rr b. Swiss c" Brick d Cot.tage

9.Under which of the following weather conditions would you expect to observe the greatest decrease in milk
yield per cow?

a) Coid and dry b) Hot and hLrmid ci Cool and humiei ci) Warm and dry

l0.Mixture of milk and cream containing not less than 10.5 percent milk fat, but less than 18 percent milk fat,

is the definition of?

a) t-lght w hipping cream bi Light cream c) Haif-and:half d) Heavy cream

11,The feed additive isoacid gives a _ pound daity milk response, with maximum response in early laetation.

a) 2tc4 b)4too c)6to8 d)8to10
l2.Lactose has water solubility of

a" LAA% b.s}% c. lle/a d 25*i,

13.Which enzyme is tested for cream pasteurization?

a. Plasrniir b. Phosphatas c. Catalase ct peroxidase

14.Milk is a goad source of all water-soluble vitamins except for _
a) Cyanorobalmin b) Riboflavin e) Ascorbic Acid di Thiamine

15"-_ is a milk process that makes milk more easily digested by those with a sensitive digestive system.

a) lonizat on b) Evaporation c) Pasteurization d) llomogenization



16"_ amrno acids are commonly found in milk proteins, including the essential amino acids.

a:7 bi -12 ci te c le
17.Summer milk has been estimated to contain 1.6 times as much vitamin _ as winter milk.

elA biB clc d:D

18.The miik becomes the property of the buyer once ?

-\ i L- ,-- ,^t. -^^^t^-.L^ ^t^--al; liie'.rA l5prJi-I Ii-UCI i-eACneS Ine pianl Dj It lS lOaCe'i lniO fi]e lranspljn li,j';ii O.r tne iarm

c) The tra'rsp*rt truck leaves the farm d) It is unloaded into the Flroce:isor's bulk tanks

19.Cow's with 
-- 

have a higher incidence of mastitis because physieal injury is more likeiy.

a) Sie kied hocki bi Horr" s e) Lorver foct angies J) Pendulcus ;Cders

20.Of the listed below products, which contains no dairy ingredients?

ai Gel*tc b) Sherret ei Custard .J) Scrbet

21.4s it csrnes from a cow, the solids portion of milk contains approximately 3,7 percent fat and .- percent

eniirie-nni -f,af

a) 3% b) 6% c) e% di i2%

22.Milk contains 87 % water and the rest is solids and fats" Which of the following is not included as milk

solid?

a) Proteir b) Water c) Carbohydrate di Milk Fat

23.The part of the mammary gland where milk is prociuced is eaiied:

a) Capillaiy b) Teat Cistern c) Chine d) Alveolris

24.The heritability of the traits for milk production is;

a) 15% b125% c) 55y/" d) 1cc%

25.The Primary Milk carbohydrate is:

a) Leur:int b) Sr.rcrose clArginine d) Lactose

26. The primary Protein in Milk is:
..- LIT*.,-r^-L^- -l r..-:-- )r ^.--:-:-^. bi li-yptopnan c) Lysine di Ai'gtntn*

27.What is the application of any effective method or substance to a clean surface for destruction of
pathogen ts called?

a, Pasteutlzation b. Hlgh Temperature Treatment c Sanitizei,cr d. Cieaning

28.A product consisting of a mixture of milk and eream which contains not less than 10.5% milk fat is called?

a. Concertrated Milk b. Low Fat ivlilk c. Hatf-and -Half d. Eggnog

29.The process of raising or lowering the percent of fat in milk or cream to a desired standard is called?

a. Ei:richr:ent b. Fortification e. Standardization d" l.lone of the above

30.The high nutritive value of cheese is due to

a. High m nerai contents b. High protein contents c" Taste & flavor d. All of the above
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DEPARTM ENT OF CHEMISTRY

CERTIFICATE COURSE 2025.26

DAIRY TECHNOLOGY

ACIION TAKEN REPORT ON FEEDBACK ON CERTIFICATE COURSE

The feedback on certificate course entitled 'Dairy Technology' was
collected and analyzed, Based cn this, the follo'*t,ing act!on has been taken.

F The syilabus will be revier,ved in the next aeademic year.
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B Prasad

D. Yerhwsnt

S Revath;

N, Mar,jula

S. Vish.u6rdha.

PBhargavi

Year & Group

3rd ghmhiry 3d ryubr $isffi lll Zoology

hltpr:/tus gqb,6d&nsldi Jll&s*L&3nslm4iqdt38A'cspylv5*j5tffi tvieanaiije

4. The eourse is useful f6r pursuing higher studies l-B c"pv
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