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INTRODUCTION 

 

Milk is popular food in our country, Adult child everyone most favorite food in milk , Milk is 

mainly come mammary glands of mammals. Basically raw milk collect Cow, Goat, Buffalo etc, 

animals . some people farm cows, goat, buffaloes  and he collect the ray milk and sell from local 

market, we buy the milk in local market . some years ago some of company now bring packaged 

milk are basically found of  grocery shop. Day by day many food company now bring packaged 

milk in market . Bangladesh milk producer co-operative union limited (BMPCUL) milk vita one 

of them. This companies are main target they provide best quality of packaged milk. 1stly this 

company collect the raw milk in her won farm , some time this company collect the milk village 

market by co-operative union. Then this company cheek the raw milk her quality  control manager. 

Then collect the milk reserve tank, milk vita focus for customer satisfaction. they don’t want to 

make as much profit as other company.  
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1.1 Definition of Milk 

 

Nutrient-rich liquid food procedure of milk the mammary glands of mammals. Milk have many 

others nutrients they have lactose , protein and so many nutrient. Use of interspace milk is not 

uncommon ,especially in humans many of whom receive milk from other mammals. 

 

 

 

1.2 Origin of the report   

 

 

This is a internship report, I am student of nutrition and food engineering at daffodil 

international university . I am final year student and I am complete my 11nt semester this is 

our last semester this semester our internship semester, our department provide   internship  

opportunity some food company. I am internship  at Dhaka Dairy Product at milk vita  

 

  

1.3 The internship program have following purpose: 

 

 

➢ Learn about practical site  

➢ To help student professionalism 

➢ To know different type of dairy product   

➢ To fulfil actual requirement of NFE department 

➢ Feet their job environment  

➢ Learn about quality control and production  
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1.4 scope of the study:  

 

Main focus of the study of her processed milk production and their quality control this report are 

mainly coverage how to prepared processed milk pasteurization milk prepared and packaging milk 

vita company . and we great opportunity to build up a job  of this Milk vita organization 

 

 

1.5 limitation of the report : 

 

 Some information I can’t collect because their company restricted their quality control 

department . they have limited information their QC department. 

 They are no answer their quality control related question 
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CHAPTER O2 

OVERVIEW OF ORGANIZATION 

 

2.1 History of the company :-  

At first 1946 (late) M. Mukhlesure Rahman pioneer  established dairy plan in Lahirimohanpur 

Bangladesh ,at first the plant have 2,000 litter milk production per day established . this time the 

organization name Eastern milk production limited , 1952 a private company purchased this 

organization for the original owner. In 1977 keeping the change brand name Eastern milk 

production limited to “MILK VITA”. 

 Bangladesh milk producers co-operative union limited are brand name milk vita in 1973 are the 

Bangladesh Government established this organization. Then 1977 milk vita are established in 

Sirajgong. And cow plan , milk vita raw milk collection for her won cow plant.   

 

 

2.2 Background of this company : 

 

Milk vita are one of the mostly well know company around the country . Bangladesh milk producer 

co-operative union limited is the owner of this company. (late) M  Mukhlesur Rahman pioneer 

established the company in 1946 at Lahirmohanpur  (Siraigong). It had 2000 liters capacity per 

day. Then 1952 a private company purchased it from the owner in 1973 Bangladesh government 

taken this company under there supervision in 1977they changed the named of the company as 

Milk-vita before that is was know as eastern milk company. After that they had established 

different plant in different area or sector. Their head quarter are situated in Dhaka at Mirpur sector 

07 . milk vita has 70% market share of liquid milk in Bangladesh. In 2016 a government report 

found private milk producer in Bangladesh where imitating the packaging milk vita . 
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2.3 Objective of the company : 

 

 

 There main aim is to supply there product among rural people or make their product 

available to the rural people  

 

 Development of the nutrition quality  

 

 

 Development of the packaging quality  

 

 Development of the over all quality of their product  

 

 

 To get the consumer satisfaction  

  

 To removed the unemployment problem  

 

 

 Try to maintain the morality of the business  

 

 To dominate the adulteration  
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CHAPTER O3 

DESING OF STUDFY 

 

3.1 STUDY AREA:- 

➢ The study area are divided into tow sector they are , 

1. Production area  

2. And laboratory area  

 

 

3.2 Production Area:-  

➢ Production area are raw ingredients are processed for final products . they mean train be 

grain in this area are fully of various type od machine this area are also divided into 

different sector they are blew:- 

I. Storage area:- This are  basically use for product storage , making the product and 

storage the room. 

II. Mixing area :-  This area basically used for product mixing , as like LABANG 

MATHA etc. mixing the mixing room. 

III. Processing area:-  This are  basically use for product processing time as like 

pasteurization milk processing.   

IV. Freezing area :-  All kind of product are storage the freezing room. 
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3.3 laboratory area:- 

➢ Laboratory is a place share finally various type  of test are done , they are tow divided type  

test of product 1st  test are raw product test cheek the raw product fat test, CLR test, SNF 

test platform test , and 2nd test are when the product are ready to production the 2nd time 

are fat test, CLR test, platform test, are BSTI stander. 

 

➢ The test are applicable for both ingredients and final products , they have a very well 

finished laboratory with full of equipment when various type of test are done with the 

product to cheek the quality and cheek the ensure the safety for the consumer that they Can 

take the product without any harm their laboratory are also used for the development of the 

products some example of the laboratory test which are done by their given below :-  

i. Organoleptic test  

ii. Alcohol test 

iii. Fat test  

iv. CLR test  

v. SNF test 

vi. Platform test / Alcohol test  
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CHAPTER 04 

PROCESSING SECTOR 

 

4.1 Pasteurization Milk :- 

Pasteurization milk :- pasteurizati0on is a one kind of heating process that kill pathogenic micro-

organism are injurious for health.  

 

Pasteurization Milk Processing step :- 

 All the beginning of the process  first raw milk are collected . 

 After the collection of raw milk are reserve tank , then sample are deliver to the laboratory 

for the platform test , fat test, alcohol test ,homogenization test  and other test . 

 Then all test are ok then milk are transfer to the chilled are for storage (40°C) 

 Then the milk are recombined to maintaining the fat (at least 3.5%) according to the BSTI. 

 Sometime raw milk have over fat according to the BSTI , then standard rate of fat % 3.5% 

then added water ,added water then fall the fat percentage . 

 After the recombination the milk are pasteurized (80-850°C at 15 second) 

 If the collected raw milk contain lower protein of fat then they added milk or the raw milk 

contain lower protein of fat then added full cream milk to maintain the balance. 

 

 

Picture4.1 Reserve tank   
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Milk Homogenization: 

 After the pasteurization , pasteurize milk are homogenized due through homogenizer . 

 The milk are cooled at 40°C . 

 After being cooled the milk are kept for the storage . 

 Homogenization are simply the process backing dose fat molecules , milk are smooth and 

even consistency. 

 Homogenization doesn’t involved additives or chemical and doesn’t alter the nutritional of 

milk . 

 Then milk are send for the packaging machine from storage vat.  

 

 

Picture4.1: Milk homogenization processing machines     
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Milk Packaging :-  

 After being pasteurized homogenized are send to the packaging sector for the packaging.  

 Different quantity of milk are packaged, in the sector through milk packaging machine.  

 If there is found anything wrong then the milk are take away from the packaging sector. 

 After being the selected milk, I mean good quality full are storage. 

 Then after packaging the milk are delivered  storage room , the room temperature(0-4°C).  

 
 

      Picture:- Milk packaging machine                                           picture :- Milk storage room  
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                         Picture 4.2 chocolate milk  

 

 

 

 processing step of chocolate milk:- 

 At first blending vat are filled with hot water (Approximately at 600 °c ) 

 Then added sugar ,FCMP, SMP, food color, chocolate flavor, cocoa powder, stabilizer , 

water and blend them , continuous heating process are applied during pasteurization. 

 After pasteurization mixture in chilled with water the destruction of the pathogenic bacteria 

. 

 And them homogenized through homogenized. 

 After that the mixture are send to the packaging and there storage at( 0- 4 °c) 

 

 

 

 

 

 4.2 Ingredients of chocolate milk   

 Water 

 Sugar 

 Chocolate flavor  

 Food color 

 Cocoa powder  

 Stabilizer  

 SMP 

 FCMP  
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4.3 Ice-cream  

  

 

 

 

 

 

 

 

Ingredients of ice-cream:- 

 Sugar  

 Butter  

 Flavor 

  SMP 

 FCMP 

 Stabile 

 water 
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Processing step of ice-cream :- 

 At first blending vat are filled with hot water (Approximately 600 ºC ) 

 Then added FCMP, SMP, sugar, food color, cocoa powder, chocolate flavor, stabilizer, 

water, and then mixed them properly and the pasteurizer it at 81 ºC for time is 15 second. 

 After the pasteurization of the mixture are chilled with hot water for the destruction of the 

better and them homogenized it by using a homogenized machine. 

 Then cooled the mixture at 4 ºC (aging process) , this process are mainly done at 5 ºC for 3 

to 40 hours , over running of the process is called ice-cream.  

 After that fill up the ice-cream container and then freez it at -50  ºC. 

 Then 1 hours later the temperature are kept at -20 ºC here the mixture become at hardening 

room. 

 After that the sold mixture or ice-cream are kept the storage room ta -4 ºC to -20 ºC. 

 

 

4.4 Sweet yoghurt :-   

Ingredients of sweet yoghurt:- 

 Milk  

 Sugar  

 Culture  

 

 

 Fig:- sweet yoghurt 
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Processing step for sweet yoghurt :- 

 At first milk is take for prepare sweet yoghurt in a clean vessels. 

 Then milk is boiled, at boiling temperature until the reducing weight the 40%. 

 then the boiling milk  added in 15% of sugar. 

 Then properly mixed the milk and when mixing this time temperature 80ºC. 

 Then cooled the milk. And fall the temperature at 40ºC . 

 Then temperature is 40ºC then added culture in it. 

 Then the mixture are kept for 8 hours to from liquid milk to curd. 

 When the liquid are curd then the curd are storage , and the storage temperature is 4ºC. 

 And the curd are kept into the plastic jar. Then the curd are storage the storage room. 

 

 

 

Fig:- YOGHURT storage room temperature 4ºC    
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4.5 Sour Yoghurt :- 

Ingredients of sour yoghurt:- 

 Milk  

 Sugar 

 Culture  

 

             Fig :- Sour yoghurt  

 

Processing Step Sour yoghurt :- 

 At first clean vessels are filled with sour yoghurt ,and then milk added skim milk into it. 

 Then mixed them all together at filling temperature.  

 After then cool it, to 40ºC to 45ºC for few minutes.  

 And after being cool the mixture added starter culture take it for 4 hours due to coagulation 

. 

 Before getting 4 hours before coagulation the mixture should be poured into plastic 

container. 

 After coagulation the yoghurt are kept into the refrigerator sot the storage. 

 

 

Fig:- Sour Yoghurt fill in the plastic container  
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4.6 LABANG:- 

Ingredients of 150 liters labang:- 

 Sour curd -- 70% 

 Salt – 7% 

 Sugar – 10% 

 Treated water – 17% 

 Propagated culture – 2% 

 Xanthan gum – 0.03% 

 

 

Procedure step for labang:-  

 Making for labang , firstly the sour yoghurt / curd into the mixture machine. 

 Then added the sugar and salt. 

 Then start the mixture, mixture and added stabilized. 

 Then added the stabilized properly mixing the curd , mixing 1 hours in the heart. 

 The curd is well mixed then prepare the labang. 

 The labang into the jar, then labang are storage the freezing room for 24h. 

 

  

 

 

 

Fig:- filling LABANG with jar 
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4.7 MATHA:-   

Ingredient for 38 liter of MATHA :- 

 Sour curd – 30 kg  

 Water – 25% 

 Sugar – 7%  

 Salt – 0.6% 

 Bit salt – 0.075% 

 Propagated culture – 2% 

 Xanthan gum – 0.03% 

 

Processing step for MATHA :- 

 At first sour curd into the mixture machine. 

 Then added sugar and salt and added xyanthen gum then mixture the curd properly  an 1 

hours . 

 Then added the bit salt and mixed properly , then added the propagated culture and water 

and mixed them properly an 1 hours.  

 Then MATHA are storage freezing room for 24 hours  

 Then ready the MATHA and filling the bottle , then storage the bottle   

 

 

Fig:- fill the MATHA with bottle  
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4.8 ROSH GOLLA:- 

Ingredient for ROSH GOLLA:- 

 Curd / yoghurt  

 Water 

 Sugar 

 Green cardamom 

 

Processing step for ROSH GOLLA:- 

 At first take a clean vessels, and take fill in with curd. 

 After being fill in the vessels mold it’s carefully.  

 Then make a soft dough flour and give then into small ball shape. 

 And for making a sugar syrup, take water into a cooker into then added sugar, and added 

green cardamom cook them until being proper sugar syrup. The consistency of this syrup 

should be thick. 

 Then put the ball b one in the syrup and keep them for few hours. 

 After that cool the ball . 

 Then prepare the rosh golla and then packaged them and storage the freezing roomfor the 

rosh golla. 

 

 

Fig:- packaged the ROSG GOLLA 
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CHAPTER 05 

(PHYSICAL & CHEMICAL TEST) 

MILK VITA 

5.1 Alcohol test / Platform test:-  

Apparatus:- 

i. Pipette 

ii. Test tube  

 

Reagent:- 

➢ Ethanol 

Sample:-  

➢ Milk. 

Procedure fir milk platform test:- 

 At  first 2ml of ethanol , 68% consentience  the ethanol. Take into the test tube at 5 ml 

pipette. 

 Then added 1ml milk in the test tube . 

 And then shake the test tube for few second. 

 And see for coagulation. 

 Coagulation of milk and stability of milk with the test tube body it’s alcohol positive . 

 And no coagulation see the test tube body, that’s mean alcohol is negative. 

 



 
 

©Daffodil International University 

20     

 

 

Fig:- Platform test in milk  

 

 

 

5.2 fat test :- 

Apparatus:- 

i. Butyrometer  

ii. Pin 

iii. Knock stop 

iv. Centrifuge machine  

v. Pipette 

 

Reagent:-  

i. Amyl Alcohol  

ii. Sulfuric acid  

Sample :- 

i. Milk  

 

fig:- Butyrometer  



 
 

©Daffodil International University 

21     

 

 

Procedure for fat test :- 

1. At first take butyrometer , and take 10ml of sulfuric acid , the sulfuric acid  are put 

into the  butyrometer. 

 

2. Then need the sample. 10.75 ml of milk sample are added into the butyrometer. 

3. Then added 1 ml amyl – alcohol added the mixture , and start the mixing  

4. Some amount of water added the mixture  

5. Stop the knock, and use to pin lock the butyrometer . 

6. Then the mixture is hand shake for a few second. 

7. Shake the mixture, then put the butyrometer in centrifuge machine 60 ºC with 1200 

RPM FOR 5 minute. 

 

Fig:- Centrifuge machine 

 

8. After the 5 minute , open the butyrometer in centrifuge machine and see the 

butyrometer meter scale and reading the amount. 

 

9. At stranded rate of fat % 3.5 but we see the butyrometer scale reading 3.2 to 4.2 % 

of fat. 
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5.3 CLR Test /Density Measurement   

Apparatus :-  

I. Lactometer jar  

II. Lactometer with thermometer  

Procedure of CLR test:- 

 At first take a lactometer jar, and clean it . 

 Then the lactometer put into the jar. 

 Then fill in the water is poured on the jar and adjust for the temperature . 

 Then wait for few minute, then see the lactometer and reading temperature are for 

calculation. 

 Then calculate the CLR. 

 

 

Fig :- CLR/ DENSITY MEASUREMENT TEST   
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CALCULATED THE CLR:- 

Here,  

Temperature = 18  

LR = 29 

CIP = ? 

Now, 

CLR = LR  ± 0.2  

=29-0.4 

=26.6 

Speciation gravity, 

1 + CLR/1000 

=1 + 26.6/1000 

= 1.0286 

 

 

5.4 Clot on boiling test :-  

Apparatus:-  

➢ Water bath / Bunsen burner  

➢ Test tube  
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Procedure of clot on boiling test :- 

 At first need a test tube, then clean it. Then 2 ml of milk sample take in the test tube.  

 Then need a Bunsen burner , then put in the test tube into the Bunsen burner / water bath. 

 Then test tube are 4-5 minute into the Bunsen burner. 

 After 4-5 minute latter test tube removed the Bunsen burner. 

 And see the test tube and rotated the test tube and look the precipitation. 

 

 

 

 

5.5 CIP Test:-  Clean in place . 

Procedure of clean in place :- 

 At fist normal water used  to clean the whole production area , as like Vat, Tanker,  Pipe 

in 10-15 minute. 

 Then need hot water, hot water to clean the whole production area, as like vat, tanker, pipe 

in again 10-15 minute.  

 Then caustic soda mixed the hot water then clean the whole area and pipe , vat, tanker and 

again 15 minute. 

 Then hot water used the clean sodium hydroxide (costic soda) in production area and pipe, 

vat, tanker. 

 Then finally water collect for sample in tanker to test for CIP. 

 In water test for used phenolphthalein indicator . 

 To seen the pink color in the water that’s mean CIP is positive  

 And seen the no color that’s mean CIP negative.   
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CHAPTER 06 

RESULT AND DISCSSION 

 

6.1 Platform test / Alcohol test of milk :-   

 when we seen the coagulation on milk that’s mean alcohol is positive , and no coagulation 

on milk  that’s mean alcohol is negative. 

 

 

Alcohol positive (+) = Coagulation on milk  

 

Alcohol negative (--) = No coagulation on milk 

 

✓ At milk vita are alcohol is always negative, because milk vita when take the raw milk 

in her farm when milk vita cheek the alcohol test the milk. Then collect the milk, that’s 

why always are alcohol test is negative. 

 

 

6.2 fat test of milk :-  

✓ We test the fat test in milk vita quality control room on sample of milk. 

✓ We see the butyrometer scale reading percentage of fat at 3.4 % 

✓ We know BSTI standard percentage of fat 3.5 % 

✓ But some animal found fat percentage 3.2 to 4.2 %, but less then 2% of fat percentage 

are must be rejected the milk.   
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6.3 Clot on boiling test of milk :- 

✓ Clot on boiling test result 0.22% of lactic acid present in milk that’s mean test is positive. 

✓ The result under down 0.22 % the milk are used to proceed milk. And the result less then 

0.22 % the milk is not used the processing milk , the milk are rejected the milk vita. 

 

 

6.4 CIP ( Clean in place ) :-  

✓ When after the test we see the water color is pink, that’s mean test is positive. 

✓ When after the test we see the water color no change that’s mean test is negative. 

  

C. I. P Positive (+) = Pink color in water  

C.I.P Negative (--) = No color in water   

 

✓ The milk vita every time CIP is negative we see, because her employee are very carefully 

to clean the apparatus. 
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CHAPTER 07 

STANDARIZATION 

 

7.1 Standardization of liquid milk :-  

➢ Convert liter to kg:-  

 

5750 liter liquid milk standardization  , 

So, 

5750 x 1.02860  

= 5914 kg    

 

 

➢ Convert fat percentage into kg :-  

 

Getting kg will multiply b fat percentage , 

 

5914  x 3.6 %                                                  [ fat = 3.5 % ] 

 

= 213 kg 

  

➢ Convert SNF percent into Kg :-  

 

5914  x 8.01 %  

 

= 474 kg  

BSTI STANDARED PARCENTAGR :-  

 SNF = 8.0 % 

 FAT = 3.5 % 

 CLR = 28.64 % 

 MOIOSTURE = 3.0 % 

 

Here, We know,  

1.0 CLR  

= 1.02860 

We know,  

 SNF percentage = 8.1 %  
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7.2 BSTI STANDRED OF MARKETING LIQUID:-  

Require (SMP) for standardization-  

=213/3.5  = 487 – 474/96.5 % 

= 13.47 kg 

= 13kg 

Fat:-  

Fat percentage of SMP =0.05 % 

SO, 

13  x 0.05  

=0.07 

Total fat = 213 +  0.07  

=213.07 

 

Total liquid in kg :-  

Total fat / fat percentage  

= 213.07 / 3.5%  

= 6088 kg  
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CONCLUSION 

This internship program is a great opportunity for me . through this program had learn a lot of 

things. I had also experienced a various thing about dairy product. As I got the opportunity to 

work in their production and quality control sector. Here I had lead pros and corns about 

production and quality control. 

Here I had learn about adulteration test of dairy products , processing of pasteurized milk, ice- 

cream , labang, matha, yoghurt, etc. this program will be beneficial for me. Through this 

internship program , I had also experienced a lots of field work or practical work. The 

experienced which I gathered through this program will be helpful or beneficial for my future 

life or my career.   

 

 

 

 

 

 

THE END 


