
Government llegree College

Tekkali

@ffi
Department of Chemistry

Academic Year 2024-2025

Certificste Courre

On

DAIn TECHIIOIOGY



Government Degree College Tekkali

REQUESTING FOR THE APPRO\rAL OF CE,RTIFICATE COTIRSE

1. Department

2. Title of the Certificate Course

3. Name of the Course Coordinator

4. Course Code

5. Objectives of the Course

Signature of nator

On successful completion of this course, students will be able:

6. Outcomes of the Course :

1. Students will be able to develop skills to serve society through various positions pertaining to

Dairy industry.

2. Students canhave a breakthrough of diversification along their career in the direction ofjobs
and entrepreneurship.

7. Duration of the Course : 30 hrs

8. Date of Commencement of the Course : 15.10.2024

9. Course Fee : Nil

10. No" Of Students :30
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Govt.I)egree College Tekkali

Certi{icate Course on Analytical Methods in Chemistry (Course Code: 03-CIIE-2024}

Objectives & Outcomes

The Deparhnent of Chemistry has decided to offer a certificate course on "Dairy Technology" for
the II, III B.SC Chemistry students to enhance their Skills which are essential for their
Professional development.

Objectives:

On successfrrl completion of this course, students will be able:

CourseOutcomes:

i. Students will be able to develop skills to serve society through various positions pertaining to
Dairy industry.

2. Students can have a breakthrough of diversification along their career in the direction ofjobs
and entrepreneurship

\,1, il^4-
Signature of the Course Coordinator Signatwe af the Deparffient In-e,



Cerlifi_cate_ttcurse

Dairv Technglggy

eourse Code: 04-eHE-2024

SYLLABUS

l.earnins Qbiestives;

DairY Techno-lgsy

. Physical Chemistry of Miik - The physieal composition of milk of different species and its various

properties like density, viscosity etc.

c Milk Production Management & Dairy Development - Production of milk and the manaBement

and development of dairy products.

r Fluid Mechanics - Units, dimensions and properties of the fluids.

r Fundamentals of Microbiology - The concept, scope and history of Microbiology.
o Market Milk - Market of milk in lndia and several eountrles and the proper way to manufacture

different kinds of milk.

e lntroductory Dairy Microbiology - The complex rnicrobiology of milk and the importance and the
ways of hygienic milk prodr:etron.

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

nomenclature and classification of milk proteins.

o Condensed & Dried Milks - Status and scope of condensed and dried milk in India and abroad,

along with definitisn and legal standards of condensed milk, sweetened condensed milk and

evaporated milk.

r Refrigeration and Air Conditioning - The basic refrigeration cycles and concepts required for the
various kinds of milk.

. Dairy Engineering - The basic engineering concepts being made used in the various dairy

manufacturing processes

fr;^*'
-bntt'lctPnu

o.Y,i;ffi?1.-,-,:3l';n-



GOVERNMENT DEGREE COLLEGE TEKKALI

DEPARTMENT OF CHET',IISTRY

CERTI FICATE COU RSE 2424-25
DAIRYTEEHNOLOSY

STU DENTS REG ISTERED 2024-25

s.No. NAME OF THE STUDEI{T GROUP

L BODDAPU JANARDHAN III MPC

2 3EDELA SAIKTRANREDDY iltMPC

3 GEDELA SI]RYA CHANDRA RAO III MPC

4 IPPILI KUMARA SWAMY III MPC

5 KJq}ICHAfuT{A DEEKSHITH III MPC

6 KONARI SRAVANI lil MPC

7 KORRAYI ESWARARAO III MPC

8 KUJJALAKSHMANA III MPC

I METTADILEEP III MPC

10 PARI]PTMI "TOTSHhIA III MPC

11 POTNI]RU SAIPALLAVI IIIMPC

12 RAYAVALASAJAYARAM III MPC

13 BANGARII TISHA SRI IIIBHC

L4
V LII A TEED1".m

ilt BHe

15 KILLIBHARGAYI ilt DLtattt pt tL

L6 KI]RAMANA KAVYA III BHC

L7
r/nh^ hllltrb^n
LVTUUAUILLED]uU ItI BHC

18 NAGAVAMSAM SIDDHU III BHC

19 GORLAKRANTHI ill cBz

2A IPPLI}IARIKA ilt cBz
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GOVERNMENTT PEGREE COTLESE TEKKALI

DEPfRTMENT OF CHEMTSTRY

CERTIFICATE COURSE 2024-25
DAIRY TECHNOLOGY

1 2 3 A 5 6 v I 9 10

s"No. NAIME OF THE STUDENT GROUP 15-10-2024 16-LA-ZO2A L7-LA-2024 18-10-2024 19-10-2024 2L-LA-2474 22-LO-2024 Z&-to-2024 24-LA-2024 2s-10-2024

1 BODDAPU JANARDHAN III MPC F P P P P P P P P P

2 SEDELA SAI KIRAN REDDY ilt MPC
p P P P P P P P P P

3
GEDELA SURYA CH,{NDRA
pan ilt Mpc p P P P P P P P P P

4 IPPILI KUMARA SWAMY III MPC P P P P A P P P P P

5 KANCT{ARANA DEEKSHITH ilt MFC P P P P P P P P P P

e
KONARI SRAVANI ilt MPC P P P P P P P P A P

KOR.RAYI ESWAIL\ILdO III MPC P A P P P P P P P P

8
KUJJA LAKSTil\{ANA III MPC P P P P P P P P P P

9 METTADILEE,P ilt MPC P P P P P P P P P P

10 PARUPUDI JYOTST{NA ilt MPC P P P P P P P P P P

1,1 POTNURU SAIPALLAVI III MPC P P P P P P P P P P

'l.z RAYAVALASA JAYAR.AM ilr MPC P P P P P P P P P P

13 BANGARU USHA SRI ilt BHC P P P P P P P P P P

t4 KALLAKEERTHI ilt BHC P P P P P P P P P P

1"5
KILLI BHAROAVI III BHC P P P P P P P A P P

15 KUR,AMANAKAVYA ill BHC P P P P P P P P P P

L7 MODADILLEERAO III BHC P P P P P P P P P P

18 NAGAVAMSA"M SIDDI{T] ilt BHC
p P P P P P P P P P

19 GORLAKRANTHI il cBz P P P P P P P P P P

20 IPPNLI HARIKA ilr cBz P P P P P P P P P P



GOVERI{MENT DEGREE COLLEGE TEKKATI

_ DEPARTME!\|T OF CHEMTSTRY

cERnFr9Ar[ CgURSE 2024-2s
DAIRY TECI{NIOTOGY
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GOVERNNfl ENT DEGREE COTLEGE TEKKAtfl

DEPABTMENT OF CHEMISTRY

cEulfrcArE couFsE 2024-2s
DAIRY TECHNOTOGY

24 '2s 26 27 28 29 30

No. of
classes

attended
Sienature of the student

.1 r,

(/sp4?,-
c-J iriritti;lrrAL

Giivl.. l]egree Cal
TEKKALI-s32 2O

tl-1,1,-2424 13-r1-2024 1,4-Lt-2424 t5-L1,-2024 L6-LL-2024 L8-tL-2024 19-11-2024

P P P P P P P 30 G.Jnsn..I;-[L*^
P P P P P P P 29 6, SaYdilon@9-
P P P P P P P 30 $ S*r* c[u"*d'ar740
P P P P P P 28 'f. htMADd <.t,ta^an^

P P P P p P P 30 * , Den xql\/{4"
P P A P P P P 28 k . 4tta rrnni
P P P P P p P 29 . K. Rwaqeao
P P P P P P P 30 4C. olnr&Ma.Na.
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P p P P p P P 30 D -(T*toasNla
P l, P p P P P 29 P {ri.Daltat.{
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P P P p P p P 30 t4,dn)/rya"
P P P P P P P 30 ,,4 .Dt;bPgno
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GOVERNMENT DEGREE COLLEGE, TEKKATI

CERTIFICATE COURSE

DAIRY PROCESSING

EXAMINATION

Name of the student:

Group:

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

a)48-72 b)30-60 c)48-108 d)72-96
2.Rules developed by the _ are designed to protect the health and welfare of consumels.

a) United States Department of Agriculture (USDA) b) Protein and Lactose Organization (PLO)

c) Future Farmers of America (FFA) d) Food and Drug Administration (FDA)

3.What Is the prlncipal carbohydrate ln the mllks of all mammals?

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

4.Percentage of water in buffalo milk is:-

a.65-67 % b.7O-75% c.80-85 % d.87-90o/o

5.Soft fats in milk fat are:-

a. Lauric & Stearic b. Capric & Lauric c. Oleic & Butyric d. Oleic & Lauric

G.Principal protein in milk is:-

a. Albumin b. Lactalbumin c. Casein d. Lactoglobulin

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

a.LYo b.0.7 % c.1.5% d.0.05 %

S.Example of soft cheese is:-

a. Cheddar b. Swiss c. Brick d. Cottage

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

yield per cow?

a) Cold and dry b) Hot and humid c) Cool and humid d) Warm and dry

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

is the definition of?

a) Light whipping cream b) Light cream c) Half-and-half d) Heavy cream

11.The feed additive isoacid gives a _ pound daily milk nesponse, with maximum response in early lactation.

a)2to4 b)4to6 c)6to8 d)8to10

l2.Lactose has waEr solubility of

a. LOO% b.slo/o c. 18o/o d.25o/o

13.Which enzyme is tested for cream pasteurization?

a. Plasmin b. Phosphatas c. Catalase d. peroxidase

14.Milk is a good source of all water-soluble vitamins except for _
a) Cyanocobalmin b) Riboflavin c) Ascorbic Acid d) Thiamine

15._ is a mllk process that makes milk more easily digested by those with a sensitive dlgestive system.

a) lonization b) Evaporation c) Pasteurization d) Homogenization



,l6._ amino acids are commonly found in milk proteins, including the essential amino acids.

ar7 b) L2 c) 1"4 d) 1e

{7.Summer milk has been estimated to contain 1.6 times as much vitamin *as winter milk.

a)A blB c)C d)D

l8,The milk becomes the propefly of the buyer once ?

a) The transpart truck reaches the plant b) lt is loaded into the transport truck on the farm

c) The transport truck leaves the farm d) lt is unloaded into the processor's bulk tanks

19.Cows with _ have a higher incidence of mastitis because physical injury is more likely-

a) Sickled hocks b) Horns c) Lower foot angles d) Pendulous udders

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

a) Gelato b] Sherbet c] Custard d) Sorbet

21.As it comes from a cow, the solids portion of milk contains approximately 3.7 percent fat and _ percent

solids-not-fat.

a|3% b) 6% c)e% dlLT%

z?,Milk Eontains 87 % water and the rest is solids and fats, lr$hich of the following ie not ineluded as milk

solid?

a) Protein b) Water c) Carbohydrate d) Milk Fat

23.The pad of the mammary gland where milk is produced is called:

a) Capillary b) Teat Cistern c) Chine d) Alveolus

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

alL5% bt25% cl\SYa d)100%

25.The Primary Milk carbohydrate is:

a) Leucine b) Sucrose c) Arginine d) Lactose

26. The primary Protein in Milk is:

a) Casein b) Tryptophan c) Lysine d) Arginine

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

a. Pasteurization b. HiSh Temperature Treatment c. Sanitization d. Cleaning

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

a. Concentrated Milk b. Low Fat Milk c. Half-and -Half d. Eggnog

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

a. Enrichment b. Fortiflcation c. Standardization d. None of the above

30.The high nutritive value of cheese is due to

a. High mineral contents b. High protein contents c. Taste & flavor d. Atl of the above



GOVERNMENT DEGREE COLLEGE, TEKKALI

CERTIFIEATE COURSE

p$qYPRSCESSTI{G

EXAMI{UATIOTiI - I(EY ANSWERS

1. al 48 -v2

2. d) Foorl and Drug Adminbtration {FDA}

3. a, Lactose

4. d. 87-90.6

5. c. Oleic & Butyrio

6. c. Casein

7. c, 1.5 o/o

8. d. Cottage

9. b) Hot and humid

10. c) l*alf-and-fialf

11.b)4to6

12. c. t8%

13. d. peroxidase

t4. cl Aseorbic Aeid

15. d) Homogenisatisn

16. d) 1S

17. al A

18. b) lt is loaded into the transport truck cn th€ fann

19. d) Pendulous uddefis

20. dlSo$et

21. cl9Ya

22. b) Il[ater

23. d) Alveolus

24. d) 1CI0%

25. d) Lactose

26. a) Caeein

27. c. $anitization

28. c. Half-and -Half

29. e. Shndadization

30, b. High protein contents



GOVERNMENT DEGREE COLLEGE TEKKATI

DEPARTMENT OF CTIEMISTRY

CERTIFICATE COURSE 2024.25
DAIRY TECHNOTCIGY

MARKS SHEET 2024-25

s.No. NAME OF THE STUDENT GROUP Marks Secured

L BODDAPU JANARDHAN Ht MPC 28

2 GEDELA SAI KIRAN REDDY ill MPC 29

3 GEDELA SURYA CHANDRA RAO III MPC 28

4 IPPILI KUMARASWAMY ilr MPC 29

5 K{]!CI{T{IL{]{A DEEKSHITH III MPC 28

6 KONARI SRAVANI ilt MPC 29

7 KORRAYI ESWARARAO ilr MPC 27

8 KUJJA LAKSHMANA III MPC 28

9 METTADILEEP ilt MPC 26

L0 PARUPUDI.TOTSHNA ilt MPC 28

11 POTNURU SAIPAI-LAVI ilt MPC 27

L2 RAYAVALASAJAYARAM ilt MPC 29

13 BANGARU USHA SRI ilt BHC 29

L4 KALLAKEEPJHI III BHC 28

15 KILLI BHARGAVI ilt BHC 27

16 KURAMANAKAVYA ilt BHC 28

L7 MODADILLEERAO ilt BHC 27

18 NAGAVAMSAM SIDDHU ilt BHC 26

19 GORLA KRANTHI ilr cBz 28

20 IPPILI HARIKA ilr cBz 29
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3120125,4:48 PM Feedback on Certificate Course

Feedbaek on Certificate Course
1 5 responses

Publish analytics

Name of the student

1 5 responses

GEDELA SURYA CHANDRA RAO

IPPILI HARIKA

K KAVYA

k. sravani

N Siddu

BANGARU USHA SRI

POTNURU SAIPALLAVI

KANCHARANA DEEKSHITH

K.Lakshmana

GORLA KRANTHI

B USHA SRI

BODDAPU JANARDHAN

P JYOTSHNA

RAYAVALASA JAYARAM

GEDELA SAI KIRAN REDDY

?

httpsJ/docs.google.corn/forms/d/lJNOdJldelGe3nrc<J0D4lqdl38AiC3Py9v5AxXi5MhrE/viewanalvtics 'U6



3120125,4:50 PM Feedback on Certificate Course

Year & Group

1 5 responses

E copv

IIIBHC lIICBZ IIIMPC

1. The course I pursue is useful for my goal attainment

1 5 responses

1 (6.70/0) 1 {6.,70/0) 1 (6.17V")

O Agree

O Neutral

I Disagree

I Agree

O Neutral

I Disagree

E copv

2. The course

1 5 responses

is useful for getting job opportunities relevant LE copy

iiimpc

httpsJ/docs.gooqle.corr/forms/d/l JNOdJldeLGe3nxxJ0D4Lqdl3SAiC3Pv9vSAxXiSMhvE/viewanalvtics a6



il2A25,4:48 PM Feedback on Certificate Course

would help me to improve laboratory space

I Disagree

O Neutral

O Agree

J agree

l! neutral

I disagree

I Disagree

I Neutral

O Agree

3. The syllabus

1 5 responses

4. The course is useful for pursuing higher studies

1 5 responses

5. syllabus is in accordance with modern technology

1 5 responses

E copv

E copv

LO copy

/

https://docs.qoogle.com/formsld/lJNOdJldeLGe3nrc<J0D4Lqdl3SAiC3Pygv5AxXi5MtwE/viewanalvtics 3/6



Feedback on Certificate Course

gt2ot25,4:50 PM

6. syllabus of the course is up-to-date and satisfactory

1 5 resPonses

(| Disagree

O Neutral

O Agree

g cop,

7. changes are required to the syllabus

1 5 resPonses

8. the course would increase my confidence

1 5 resPonses

l] stronglY disagree

J Disagree

O Neutral

I Agree

I agree

I neutral

! disagree

g coPY

/

httpsJ/docs'google.comlforms/d/lJNodJldeLGe3nn<JOErztLqdt3SAiC3F€vSAxXiSMtwE/viewanalvttcs



3120125,4:48 PM

9. I suggest continuous ofthe course.

1 5 responses

Suggestions if any

1 1 responses

nil

GOOD

NIL

Very good sir

good

nice sir

good sir

Feedback on Certificate Course

|J agree

O neutrai

I disagree

LU copy

This content is neither created nor endorsed by Google. - Terms of Service - Privacy_Pqlle!{

Does this form look suspicious? RepSd

Google Forms

ffiia;(
'*l#jil-',?,tll',-u'

https://docs.qoogle.comlforms/d/lJltlOdJldeLGe3ruo<J0D4Lqdl3SAiC3Pygygp'g(i5MtwE/viewanalytics 5/6



3/2A/2A25

-'rn eOVentXENT DEGREE COLLEGE, TEKKALI Zfu
gr (Acc'diu with ilsc'B'crade) 

@p
DEPARTMEI{T OF CHEMISTRY

CoaneCertifimte

cedified that xrlx". @ or

lll MPC has sue€ssfrlly completed 30 Hours of

cetificate cour* or "DAIRY TECHNOLOGY" and scored

---l-€rade during the a€demic ye* 2024-25.

).+.c- )-t{..' t."i':.*
cere ioortirnator lQAc coordinEtor Principal

,ffi GOVERNIiIENT DEGREE COLLEGE, TEKKALI
(&rdltd wlth NeC 'Br Grade)

DEPARTilEiIT OF CHEITIISTRY

CeweCertifitate

Caftiried that Mrlils GEDELASURYA CI|AHORA RAO of

IIL{PC has *cceistully complded 30 Hours of

ce*ificah coqr* n "DAIRY TECHNOLOGy" and $or€d

A Grade durlag the academic year 2A24^25,

.t
I-b+ ,\j1-- t::1 ..=

Csuyse Cs.dinetoa IQAC Cosdinab. Frineipa!

, a ' GOVERNMENT DEGREE COLLEGE. TEKKALT ,4.
(Acredffiwith WC'B'Grade) 

W
DEPART}IENT OF CHEMIS1RY

Course Certifuate

cedified th* urlm* {4!t114!4ilA D!E(5HITH of

III MpC has sucesstuily compr&d 3{) Hours ol

ce*ificate course on "DAIRY TECHNOLOGY" aod s.ored

--j1- Grade duri.g the a€de*ic year 2024-25-

, ,.+4- Ij+ .-i: -
Cosr* Xcordinator IQAC Coordinator prircipal

-,d . GoVERNMENTDEGREECoLLEGE,TEI(KALr &.
'R (Affidi*wi6t*c'B'c6da) 

W
DEPART!{EIIT OF CH EIIIISTRY

CwrseCertfriate

cedified that p5763. KOi{ARI SRAYAT'II q;

III I'|PC has ss.estuiry coelletad 30 Hours ot

cefiifiete coorse on 'DAIRY rECHNALOCY" aild sred

=llerade during the aademk y6a. 202&25.

\ll ' Ili- :Fl:
Couige coordrnabr IQAC Coordinator Principal

,',*, . eOVfnnUeNT DEGREE COLLEGE. TEK(ALI
t&t.t 

(krditd wrth ilMc .s, c.ade)'-;
DEPARTHENT OF CHEIiIISTRY

CourseCedfugta

Ccrtified thd Urlils.

III MPC

certiitete Coue on "DNRY fECrlNALOCf" and sred

---l- Grarte du.ing t.le a€demic yea 202+25.

.' t , (";M+- ;-L7- r:;,1*
Ccurs Coordrd*or IQAC C6ordi6ator Pr;ncipBl

GEDELASAT KrRAni *EDDY o,

has sucessfqlly @fipleted 30 Hou6 of

,ffi GOVERNTIENT DEGREE COLLEGE, TEKKALI
(k.ditd wfrh ffiC 'a' Crade)

DEPARTMENT OF CHEI,IISTRV

Course Certifuate

Certified that Mr,/tts. XPPILX l(UltARA SWAlrlY of

III MPC has su@ss*qtty smpt€Ed Bo HosF of

cedificak course on "DArRY fECHrlOLOGy" a.d scored

---L Grade during the acadedic tea. 2oZ-25.

i-- , \++- .,-+.r*
Couree Coorriinator tqAC Ccardinabr Frircipal



GEVERNMENT DEGREE COLLEGE TEKKALI

DEPARTM ENT OF CHEMISTRY

CERTIFICATE COURSE 2024*25

DAIRY TECHNOLOGY

ACTION TAKEN REPORT OT{ FEEDBACK ON CERTIFICATE COURSE

The teedback on certificate course entitled 'Dairy Technology' was
coilected and analyzed. Based on this, the foilowing action has been taken.

t.

o
1,

2

ur*&:-
(w. G. lnreesH rcurta)
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