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APPENDIX –XXXII
1
1. The relation b/w the bacterial quality of milk and the type, and physician and sanitary conditions of the milking Utensil.

2. The effect of fat percentage and temperature of the milk of efficiency of cream separation.

3. Effect of temperature and pressure on genuine buffalo milk homeginized for the market 

4. Effect of temperature and time of Holding cream on exhaustiveness of churning.

5. Costing of milk and milk products.

2
1. Studies on the microbiological quality of Butter sold in the local market of Allahabad city.

2. Studies on different types of packaging materials and temperatures, suitable for khoa storage.

3
1. Studies on in bottles sterilization of cross breed cow milk and village milk

2. High temperature short time pasteurization of market milk

3. Effect of heat treatment and storage time on colour retention by sweetened Homogenised milk

4
1. High temperature short time pasteurization of market milk during summer season

2. Losses of milk fat due to pasteurization – standardization, butter manufacturing and milk manufacturing.

3. Studies on in-bottles sterilization of cream.

5
1. Studies on chemical composition of milk of cross breed cows of Allahabad Agricultural Institute and Quality of chana from this milk

2. Studies on the chemical composition of khoa sold in khoa market, chowk, Allahabad City.

3. Studies on the effect of type and quality of emulsifiers on the quality of processed cheese.

4. Studies on the microbiological quality of khoa sold in market chowk, Allahabad City.

6
1. Effect of different types of cram on the recovery of ghee and its keeping quality

2. Effect of homogenization pressures and fat levels as the yield and quality of chhana from buffalo milk

3. Effect of neutralization of sour milk on efficiency of separation under different temperature

4.  Studies on the effect of chemical anti-oxidant on keeping quality of ghee store in polyethylene bag

5. Studies on the effect of different levels on the microbiological quality of processed cheese at different periods. 

6. Studies on the effect of different levels on the microbiological quality of processed cheese at different storage periods

7
1. Effect of different concentration of citric and loagulant on yield and quality of chana from Homogenized buffalo milk.

2. Studies on utilization of sweet cream butter milk for the preparation beverages.

3. Studies on ghee from residue and utilization of same residue for chocolate preparation.

4. Effect of homogenization of buffalo milk on the chemical quality of cheddar cheese

5. Studies on the effect of addition of Diaceful on microbial and keeping quality of raw and subsequently pasteurized milk.

8
1. Studies on the chemical quality of quick curing cheddar type cheese from crossbreed cow’s milk.

2. Studies on low fat soft serve ice-cream.

3. Studies on sweet cream butter milk for the preparation of cottage cheese.

4. Studies on the microbiological quality of quick curing cheddar type cheese from crossbred cow’s milk.

5. Studies on utilization of sour milk for Chhana and Rasagolla.

6. Studies on qualities of filled milk Chhana and filled Rasosgulla.

7. Utilization of sweet cream butter milk for the preparation of toned milk.

8. Studies on operational efficiencies of cooperative milk unions in U.P.

9. Studies on physical chemical and bacteriological qualities of market milk.

10. Studies on washing butter with chlorinated water.

9
1. Studies on the quality of ghee prepared by using butter oil, cream and Dahi.

2. Studies on the Utilization of butter milk, butter oil and skim milk powder for the preparation of cottage cheese.

3. Studies on the utilization of sweet cream butter milk solids for the preparation of Khoa & Chhana.

10
1. Studies on quality of  market milk packaged in polythene sachets.

2. Studies on utilization of whey for the preparation of soft drinks.

3. Studies on utilization of creamery butter milk for the preparation of Dahi and kusum.

4. Studies on the chemical quality of Gouda Cheese made from Buffalo milk.

5. Studies on the microbiological quality Gouda cheese made from Buffalo milk.

6. Utilization of sweet cream butter milk for the preparation of chocolate milk. 

11
1. Studies on losses of milk and milk and milk solids at various stages of handing in different market milk plants

2. Studies on the manufacture and quality of filled ice cream.

3. Studies on the losser during the manufacture of lice-cream.

4. A comparative study of glass milk bottles and polyethylene sachets used for packaging fluid milk.

5. Evaluation of quality of Dahi packed in different containers for commercial use.

6. Studies on manufacture and quality of Kulfi.

7. Influence of preservatives on chemical and microbiological quality of channa during storage.

8. Studies on utilization of acid casein whey for the preparation of soft Drinks.

12
1. Labour cost analysis of fluid milk in a small dairy.

2. Studies on utilization of sweet cream buttermilk for the preparation of filled ice cream.

3. Studies on utilization of sweet cream buttermilk for the preparation of filled flavoured milk.

4. Studies on utilization of sour ghee residue for the preparation of chocolate burfi.

5. Studies on utilization of sweet cream buttermilk for the preparation of surati cheese.

6. Effect of added antioxidants on acid value and peroxide value of ghee.

7. Utilization of sweet cream buttermilk solids for the preparation of filled rasosgalla.

13
1. Utilization of creamery butter milk for the preparation of Khoa, chocolate burfi and peda.

2. Studies on the utilization of sweet  cream butter milk for the preparation  of rosogolla.

3. Studies on the quality of ghee prepared by using butter oil and naturally curdled skim milk.

4. Studies on utilization of sweet cream butter milk for the preparation of Paneer.

5. Studies on bacteriological and chemical quality of pasteurized milk filled in polythene sachets in students training Dairy.

6. Studies on manufacture of filled flavoured milk from fresh skim milk and ground nut oil.

7. Studies on utilization of desi butter milk for preparation of Paneer.

8. Studies on utilization of desi butter milk for preparation of 
filled Paneer. 

9. studies on the preparation of Gulabjamun from filled milk Khoa.

14
1. Studies on the effect of concentrated sweet cream butter milk on the whipping ability of ice cream mix.

2. Studies on suitability of sweet cream butter milk for inducing ghee-like flavour in butter oil.

3. Studies on manufacture and of filled yoghurt.

4. Studies on manufacture of sherbet with different MSNF and cost studies of the same.

5. Studies on utilization of sweet cream butter milk and butter oil for preparation of Kulfi.

6. Studies on the effect of turmeric  (Curcuma Longa L) cruds colour extract on colouration and microbiological quality of table butter.

7. Effect of different pasteurization temperatures on the bacteriological and chemical quality of cream.

8. Studies on manufacture and quality of filled kulfi.

9. Studies on  the pasteurization of recombined toned flavoured milk.

10. In Sachet- Pasteurization of flavoured toned milk.

15
1. Studies on the effect of turmeric (Curcuma Longa L) on the keeping quality of buffalo milk Paneer packed in polythene sachet and stored at room temperature.

2. Studies on utilization of sweet cream butter milk with different S.N.F. levels fork preparation of Srikhand.

3. Studies on the utilization of sweet cream butter milk for the preparation of fruit flavoured milks such as pineapple and mango.

4. Studies on utilization of filled milk for the preparation of filled Shrikhand.

16
1. Studies on the utilization of sweet cream butter milk for the manufacture of spicy beverage.

2. Studies on composition of milk from cross bred cows maintained at Allahabad Agricultural Institute Herd.

3. Studies on the manufacture and quality of filled flavoured yoghart utilizing hydrogenated vegetable fat.

17
1. Studies on effects of packaging material on chemical and bacteriological quality of market milk.

2. Studies on the effect of turmeric  (curcuma longa . L) on the keeping quality of toned flavoured milk, stored at 5˚

3. Evaluation of quality of Yoghurt packed in different count.

4. Studies on utilization of buffalo milk for the preparation of yoghurt.

5. Studies on utilization of Paneer whey for the preparation of flavoured milk.

18
1. Studies on the utilization of desi buttermilk for preparation of rasogolla.

2. Studies on the size of fat globules in cross-bred cow’s milk.

3. A study of the procurement, processing and distribution of milk through Allahabad Sahakari milk board Limited, Allahabad.

19
1. Effect of different levels of rock phosphate and pyrite on the growth nodulation and yield of soyabean (glgcine max L. Meml)

2. Preparation of Yoghurt from Soya. Milk.

3. The shelf life of urea treated buffalo milk Paneer, packed is butter paper and stored at room temperature

20
1. Studies on operational efficiencies of cooperative milk unions in bundelkhand region, U.P.

21
1. Studies on quality of freshly drawn cow’s milk produced under different hygienic conditions.

2. Effect of different levels of total solids of milk and starter on quality of curd “Dahi”

3. Studies on standardization of processing techniques for preparation of fruit Yoghart from buffalo milk.

22
1. Studies on technological and keeping quality aspects of filled milk paneer.

2. Studies on technological and quality aspects of filled milk Khoa.

3. Studies on utilization of goat milk for the preparation of Dahi.

4. Studies on preparation of “Srikhand” from Goat milk.

5. Studies on the manufacture and quality of Yoghurt isce-cream.

23
1. The quality of Paneer prepared by using different concentrations of Hydrochloric acid as Coagulant.

2. Studies on chemical quality of ice-cream sold in Allahabad city.

3. Studies on organoleptic and technological quality of masala Paneer.

4. Studies on the quality of “Shrikhand” prepared from cow milk with different S.N.F. levels.

5. To study the effect of different SNF levels in the preparation of misti dahi.

6. To standardize a technique for the development of a new dessert.

24
1. Studies on chemical and microbiological quality of Paneer sold in Allahabad city

2. Studies of variations in major constituents of individuals vs bulk milk sample from cows maintained at Allahabad agricultural Institute.

3. Studies on the quality of Chhana prepared by using hydrochloric acid as coagulant and its suitability for making rassogolla. 

4. Studies on the bacterialogical quality of milk received and sold by the co-operative milk union L.T.D. Allahabad.

5. Growth characteristics of bifidobacteria in infant milk formula.

6. Studies on microbiological quality of ice-cream sold in Allahabad city.

7. Studies on the quality of cottage cheese prepared by using direct acidification technique.

25
1. Utilization of Chhana whey for making jellified dessert.

2. Studies on effect of different coagulant on the yield and quality of Paneer.

3. To study the effect of sodiumbenzoate on keeping quality of table butter under the refrigeration storage. 

4. Studies on standardization of sweetened flavoured yoghurt from cow milk.

5. Studies on the effect of different level of sodium benzoate on keeping quality of Paneer stored at room temperature.

6. Detection of staphylococci in different types of milk sold in Allahabad city.

7. Studies on utilization of sweet cream butter milk for the preparation of fruit flavoured yoghurt drink.

8. Studies on the effect of calcium chloride on the yield and composition of Paneer.

9. Studies on the effect of different concentration of citric acid coagulant on quality of Paneer made from village produced milk.

10. To study the effect of different level of sugar on the quality of sweet cottage cheese prepared by acidification technique.

11. Studies on the utilization of sweet cream buttermilk for the preparation of chocolate milk.

26
1. Studies on the preparation of Yoghurt from goat milk.

2. Studies on the quality of Srikhand prepared from cow milk with different fat levels.

3. Studies on the effect of different level of potassium metabisulphite on keeping quality of Paneer stored at room temperature.

4. Studies on utilization of cow milk for the preparation of Mango Yoghurt.

5. The effect of sodium alginate on the yield and quality of Paneer using Hydrochloric acid as coagulant. 

27
1. To study the quality aspects of ice punch prepared with different proportions of lemon juice and alcoholic liquor. 

2. To study the effect of sodium metabisulphite on keeping quality of table butter under the refrigeration storage.

3. To study the quality of fruit flavoured cottage cheese prepared by direct acidification technique.

4. Comparative studies on the4 quality  of cottage cheese made from skim milk reconstituted skim milk and their admi8xture by direct acidification technique. 

5. Comparative studies on the quality of mozzarella cheese made from milk of cow  filled and their admixture by direct acidification technique.

6. Studies on chemical quality of market milk sold in Allahabad city.

7. Studies on the utilization of barley malt powder in the preparation of chocolate flavoured milk.

8. Studies on the effet of replacement of cane sugar with corn syrup on sensory and chemical properties of ‘misti dehi”

9. Studies on the bacteriological quality of market milk sold in Allahabad city.

28
1. Effect of different levels of fat on quality o f mozzarella cheese by direct acidification technique.

2. Studies on the Utilization of Paneer whey for the preparation of tomato soup.

3. Studies on the formulation of ready to reconstitute tea complete. 

29
1. Studies on the quality of Mozzarella cheese screeched at different temperatures by direct acidification technique. 

2. Studies on the quality of filled milk. Fruit Yoghurt.

3. Studies on microbial quality of sterilized flavoured double toned milk produced by Selam Dairy.

4. A comparative study of Bufalo milk Yoghurt prepared by using strains NCDC 74 NCDC 9 in different ratios against grater than 6.40 strain.

5. Study on quality of Pizza dressing room cheese prepared by suitable bending of muzzarella cheese and processed cheese.

6. Comparative studies on orgonolethetic and keeping quality of salt and unsalt Paneer.

7. Studies on sterilized fruit flavoured tonned milk prepare from apple and banana fresh fruit.

8. Studies on the effects of stabilizer on the preparation and quality of goat milk Yoghurt.

9. The study of relationship between income and consumption of milk and milk. Products amongst the vegetarian population in rural areas of Jasra block of district Allahabad. 

10. Studies on the utilization of acidic milk for the preparation of Biscuits.

11. Studies on the effects of different levels of stabilizers on quality of Yoghurt prepared from mixed milk.

12. Studies on operational efficiency of co-operative milk products Union Limited Cuttack, Orissa state. 
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