
B.VOC FOOD PROCESSING AND ENGINEERING 
SEMESTER III 

PAPER CODE: BVFP-303 
 
 
 

Paper Title:  Technology of Dairy Products PRACTICAL 

         Maximum Marks:    50 

 

Practical: (45 hrs): Preparations of paneer, chena, ghee, dahi, khoya, kulfi, etc. 

Preparation of butter, ice creams, cheese yogurt, casein etc.  
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