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Objective of the discipline (course and applications)

The course aims to transfer knowledge to students regarding techniques for obtaining and
conditioning milk, the quality of raw milk (chemical composition, organoleptic characteristics,
and physical properties), as well as methods for sanitising and preserving milk and dairy
products.

Additionally, the course details technologies for producing drinking milk, fermented and dietetic
dairy products, and sour and sweet cream.

The practical sessions develop competencies in sampling and sample preparation for
analysis, qualitative evaluation techniques for milk and dairy products (sensory assessments,
physicochemical determinations, microbiological analyses, and detection of adulterations), and
calculations related to milk production.

Content of discipline (analytical program)

Course (chapters / subchapters)
The importance of milk in human nutrition
Raw whole milk (sources of production, primary conditioning)
Characteristics of milk (organoleptic traits, physical properties, chemical composition)
Microorganisms in milk and dairy products (origin, development after milking,
classification, harmful residues, abnormal milk)
Milk sanitisation techniques (physical, chemical, and mechanical procedures; effects of
heat treatment)
Preservation of milk and dairy products (cold storage, concentration, sugar preservation,
drying)
Technology of drinking milk (technological stages)
Technology of fermented and dietetic dairy products (nutritional value, starter culture
preparation, quality control and defects, raw material requirements, specific production
technologies)
Technology of cream (sweet and fermented cream production stages; cream assortments)

Practical activities

Labour protection in dairies

Milk (The collection and conservation samples. Organoleptic examination. Determination of
acidity, density, dry matter, fat, protein and casein. Microbiological assessment. Recognition
falsification of milk. Identifying and neutralizing preservative substances. Calculations of the
milk production. Normalizing milk)

Acid-dietary products (Collecting and preparation of samples for analysis. Organoleptic
examination. Determination of acidity. Determination of fat content. Determination of dry
matter)




Cream (Collecting and preparation of samples for analysis. Organoleptic examination.
Determination of acidity. Determination of fat content. Identification of falsification.

Calculations for the production of cream)
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Final evaluation

Percentage of the

Evaluation form Assessment methods .
final grade
Exam Oral evaluation 70%
Assessment activity during Verification tests, oral laboratory. 30%

the semester
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