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Introduction 

 

 

 

Mahanand dairy was constructed in 1982 and was commissioned in 1983. situated at 

the western express highway, Goregaon (East), Mumbai. Starting capacity of dairy is 

500lt/day and increased to 65000 lit daysby the end of that year with the progress over year's 

capacity of the plant is 8.00.000 lit/day 

 

The Indian dairy industries scenario has made rapid progress. Since independence, a 

large number of modem dairy plants have been established Since the time of the white 

revolution, and the establishment of dairies that use modern technology, there has been a 

drastic rise not only in the production of milk but also in the quality of milk & milk products. 

Similarly, the quantity of products manufactured in Mahanand dairy has improved various 

organized dairies have engaged in commercial production of market milk & various western 

& Indian dairy products. 

 

The quality of milk for liquid milk supplied had to be outstanding and this demands 

urgent attention towards the quality of raw milk collected Therefore the milk producers are 

being incentives for quality milk to keep pace with international standards. The adulteration 

is a serious impediment to the healthy growth of dairy industries and has famished his image 

both in India and abroad. Therefore, the raw milk is tested cleanly before accepting it. 

Mahanand dairy is an important part of GMMS (Govt. of Mumbai milk supply) and Govt 

Milk Scheme. The main purpose of GMM is to provide milk at a lower constant price in the 

metro city of Mumbai. Mahanand dairy provides processed and good quality milk to the city. 

Presently Mahanand is the largest dairy in Mumbai and one of the largest dairies in 

Maharashtra. 

 

 

 

 



 

 

Aim 

 

 

 
1) To provide an exposure to us. 

 

2) To learn and observe the experiments used to do in the milk processing. 

 

 

 

 

 

 

 

 



 

 

Instruments/Machines 

 

Storage Tanks 

 
➢ These tanks are used to store the raw material i.e.,Milk. 

 

➢ The collection of raw milkis doneby thefarmers of the Latur district. 

 
 

 



 

 

Milk Pasteurizer 

 
➢ This machine works on the principle of Pasteurisationi.e., a heat-treatmentprocess that 

destroys pathogenic microorganisms in certain foods and beverages. 

 

➢ The pathogens and microorganisms present in milk will get killed due to the high 

temperature(Ideally 800 C). 

 

➢ This process increases the shelf life of the milk. 

 

 

 
 

 
This can be done in two different ways: - 

 
A) Solar Panel 

B)Furnace Boiler  



 

 

Solar Panel 
 

➢ Here the solar plates are used for heating the water above 1000C. 

 

 
 

 

 

Furnace Boiler 
 

➢ This type of boiler is only used in the absence of sunlight due to environmental 

changes. 

 

➢ Here they use Conventional boilers which need furnace oil as fuel. 

 

 

 
 

 

 

 

 



 

 

 

Glycol Chiller 

 

➢ This instrument is used for the rapid cooling (from 800 C to 40C) of milk after the 

pasteurization.  

 

➢ With this rapid decrease in temperature, the remaining Pathogens and microorganisms 

get killed.  

 

 
 

 

 
 

 

 

 

 

➢ This machine needs cold water for the chilling of milk. 

 

 



 

 

ICE BANK TANK 
 

 

➢ Here Ammonia is used to cool down the temperature of the water. 

 

 

 
 

 

 

Ammonia Cooler Setup 

 
 

➢ Ammonia setup is used for cooling the ammonia needs in the Ice Bank Tank. 

 

  



 

 

Homogenizer 
 

 

➢ This machine works on the principle of homogenizationin which the fat globules are 

get break down into smaller particles. 

 

➢ This machine removes the yellowish colour of cow’s milk. 

 

➢ It makesmilk-white and tasty. 

 

 
 

Cream Separator 

 

➢ This machine is used in the manufacturing of fat-derived dairy products such as 

yogurt, cheese, butter, ice cream, etc.  

 

➢ It helps to adjust the composition of milk with respect to its fat and SNF contents. 

 

 

  



 

 

Incubator 

 

➢ This machine is used to form Curd from the separated cream by adding the culture of 

Lactobacillus bacteria. 

 

➢ The prepared curd can last for 15 to 20 days after the packaging. 

 

 

 

 

Milk Packaging Machine 

 

➢ This machine is used for packing the milk into plastic packets for distribution. 

 

➢ They made packets of 250ml,500ml, and 1000ml of both Cow and Buffalo. 

 

  



 

 

Cold Storage 
 

 

 

➢ This is used to store the packets of milk and curd after the packing. 

 

➢ This chamber hasa temperature of less than 40 C to avoid any contamination in milk 

and curd. 

 

 
 

 

Distributing Vehicles 

 

 

➢ Various types of vehicles are used for transporting products across the whole 

Maharashtra. 

 

➢ These vehicles have Air Conditioners to maintain the temperature of the packet. 

 

 



 

 

 

Technology 
 

 

 

Collection of milk 

 

Transportation and cooling 

 

Reception of milk 

 

 

Chilling and Storage 

 

 

Filtration and Clarification 

 

Standardization 

 

 

Homogenization 

 

 

Pasteurization 

 

 

Sterilization 

 

 

Packaging 

 

 

Distribution 
 

 

 

 

 

 

 



 

 

 

 

 

Products 
 

 

 

Cow milk 
 

➢ Each packet has the same amount of Fat and SNF. (i.e.,3.2 and 8.3) 

 
 

Buffalo milk 
 

➢ Each packet has the same amount of Fat and SNF. (i.e.,6 and 9) 

 

 
 

Yogurt 
 

➢ Yogurt is best in taste and can last for 15 to 20 days. 

 

 

 
 

 



 

 

 

 

 

Certifications 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

Safety measures 

 

 
 

 

 

➢ In that industry, employees used to follow all the necessary safety rules and 

regulations. 

 

 



 

 

 

Conclusion 
 

The Industrial visit to Mahananda Dairy MIDC, Latur helps learn a lot of things that I 

had never learned from my academics. The culture of the organization, office etiquettes, and 

the unique management model will give deep insight into the dairy,and it will pave my way 

to success. During this visit I got the opportunity to get familiar with the different kinds of 

products of the Mahanand dairy and how they reached what they are today, from the start of 

their initial start-up. I took this opportunity to thank all the staff of Mahanand dairy and 

Dayanand Science College, Latur; without them, I couldn’t complete this Industrial visit. 

 

“DON’T STUDY FOR GOOD MARKS OR GRADES BUT, STUDY FOR THE 

EXCELLENCE, KNOWLEDGE, AND LEARNING.” 

Ramakrishnan 

 

 

Thank you 


