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Duration of the Course: 6 months 
Academic Year: 2022-23 

Organizing Department: Department of Microbiology 
Number of Participants: 16 

Program Objectives: 

Program Highlights: 

The Certificate Course Milk Microbiology, organized by the Department of 
Microbiology and coordinated by Mr. S. S. Shinde, was conducted during the academic year 
2022-23. The program aimed to provide participants with a comprehensive understanding of 
milk microbiology, emphasizing its crucial role in ensuring the safety, quality, and hygiene of 
dairy products. 

The Certificate Course� Milk Microbiology for the academic year 2022-23 was designed to 
achieve the following key objectives: 

1. Holistic Knowledge: To equip participants with a deep understanding of the microbial 
dynamics within milk and dairy products. 

Kanya Mah, 

(KADEGAON) 

2. Quality Assurance: To provide participants with the knowledge and skills needed to 
uphold the standards of safety, quality, and hygiene during milk production and 
processing. 

3. Microbial Management: To cducate participants about the diverse microbial 
communities present in milk, their impact on product quality, and the strategies required 
for effective control and management. 

Microbial diversity in milk and dairy products 

The program featured a comprehensive curriculum that combined theoretical learning 
with practical training. Participants engaged in lectures, interactive discussions, hands-on 
laboratory sessions, and workshops. The curriculum encompassed a wide range of topics, 
including: 

Microbial identification and quantification techniques 
Microbial spoilage prevention and safety measures 

Quality control procedures and hygiene practices in milk processing 
Adherence to regulatory guidelines and industry standards 

The practical sessions enabled participants to gain valuable hands-on experience in conducting microbial analyses, utilizing culturing techniques, and interpreting data. 
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Participant Engagement: 

Conclusion: 
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Throughout the course, participants demonstrated a high level of engagement and 
enthusiasm. Interactive discussions promoted the exchange of ideas and facilitated a 
collaborative learning environment. The hands-on laboratory sessions were particularly well 
received, enabling participants to apply theoretical concepts in practical settings and enhance 
their practical skills. 
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The Certificate Course - Milk Microbiology conducted during the academic year 2022 
23, under the coordination of Mr. S. S. Shinde and organized by the Department of 
Microbiology, successfully achieved its objectives. By imparting comprehensive knowledge 

and practical skills related to milk microbiology, the program equipped participants with the 
tools required to contribute effectively to the dairy industry and related fields. The course, 
spanning six months, provided participants with a platform to bridge the gap between 
theoretical understanding and hands-on application in the realm of milk microbiology, 
preparing them for roles that demand expertise in ensuring the safety and quality of dairy 
products. 
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Date: 

Instructions: i) All Questions are compulsory. ii) Figures to the right indicate full marks. 

a) Pure milk has density of . 
i) 2.0 to 3.0 

1 Rewrite the following sentences by selecting the correct answer from the given alternatives. 

Shivaji University, Kolhapur 
Department of Lifelong Learning & Extension 

Milk Microbiology 

Time: 

e).... 

b) Milk sample can be preserved with chemical like... 

ii) ammonia iii) soap 

Theory Examination � April 2023 

ii) 0.5 to 1.0 

i) starch 

c) Dilution of methylene blue used in MBRT test is. 

i) 1: 25 ii) 1: 250 iii) 1: 2500 

d) Average percentage of casein in milk is. 
i) 2.5 ii) 0.0 ii) 5.0 

...acid is produced during curd formation. 
i) lactic ii) pyruvic 

) Gerber's method is used to determine. 

2. Attempt any TWo. 

iv) acetic 
content of milk. 

i) sugar i) fat iv) water 

g) The most heat resistant pathogen likely to be found in milk is.. 

i) E. coli ii) Coxiella burnetii ii) S. aureus 

h) The process of pasteurization was discovered by. 
i) Robert Hook ii) Louis Pasteur 

iii) protein 

i) The yellow colour of milk is due to. 

i) carotene ii) fat 

j) The common sugar present in milk 

i) sucrose 

ii) 1.026 to 1.032 

c) Alcohol test 

ii) lactose 

e) Curdling of milk 

3. Write short notes on any FOUR. 

a) Explain in brief sources of contamination of milk. 

ii) chlorophyll 

is.... 

iv) potassium dichromate 

iv)1: 250000 

iii) Robert Koch 

iv) 0.5 

a) Preservation of milk samples for different tests. 

iii) fructose iv) glucose 

iv) I.5 to 2.0 

iv) B. subtilis 

iv) lactose 

c) What is pasteurization? Explain in details the process of pasteurization of milk. 

iv) H.G Khurana 

b) What is a milk quality control? Explain in details, any two tests used to determine bacteriological quality 
of milk. 

b) Ropiness of milk 

Marks: 50 

d) Efficiency of Pasteurization 

) Organoleptic test. 

(10) 

(20) 

(20) 

iii) citric 
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Instructions: i) All Questions are compulsory. i) Figures to the right indicate full marks. 

d) .. 
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Milk Microbiology 

1. Rewrite the following sentences by selecting the correct answer from the given alternatives. (10) 

a) Gerber's method is used to determine. 

Time: 

i) sugar ii) fat ii) protein iv) water 

b) Chemical used for the pasteurization of milk sample is...... 
i) starch i) ammonia ii) soap iv) potassium dichromate 

c) The most heat resistant pathogen likely to be found in milk is. 

i) E. coli ii) Coxiella burnetii iii) S. aureus iv) B. subtilis 
acid is produced during cured formation. 

Theory Examination - April 2023 

i) lactic i) pyruvic iii) citric iv) acetic 
e) Dilution of methylene blue used in MBRT test is. 

i)) 1: 25 ii) 1: 250 iii) 1: 2500 iv) 1: 250000 

f).. temperature used for process of pasteurization. 
i) 62.8c ii) 50c ii) 58.2°c iv) 75°c 

i) sucrose i) lactose ii) fructose iv) glucose 
h) The yellow colour of milk is due to. 

i) carotene ii) fat ii) chlorophyll iv) lactose 

2. Attempt any TWO 

i) ..... test is used to check the efficiency of pasteurization of milk. 
i) MBRT ii) Resazurin ii) Saffranin iv) phosphatase 

j) A rapid fermentation of lactose in milk is called ... fermentation. 
i) Fast ii) Enhanced ii) Stormy iv) None of these 

content of millk. 

a. Define pasteurization. Explain in detail objectives and method of pasteurization. 
b. Describe in detail microbiological spoilage of milk. 

a. Phosphatase test 

3. Write short notes on any four 

c. Milk ropiness 

e. Clot on boiling 

c. What is a milk quality control? Explain in details any two tests used to determine bacteriological quality 
of milk. 

b. Laminar air flow cabinate 

d. SPC of milk 

Marks: 50 

f. Milk products 

(20) 

(20) 

g) The common sugar present in milk is........ 
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1. Grade 'A+' Indicates 70% & above 

Practical 
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45 
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44 
40 

45 

46 

47 

45 

45 

47 

45 

42 

45 

42 
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2. Grade 'A' Indicates above 60% upto 69.99% 
3. Grade 'B' Indicates above 45% upto 59.99% 
4. Grade 'C Indicates above 35% upto 44,99% 

ASSISTANT PROFESSOR 

Name of the Course : Milk Microbiology 

Period : November, 2022 to March, 2023 
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No. of Candidate Appered 

Grade 

No. of Candidate Absent 

A+ 

No. of Candidate Passed 

A+ 

A+ 

A+ 

A+ 

A+ 

A 

A+ 

A+ 

A+ 

A+ 

A+ 

A+ 

A 

In Grade A+ 

16 

A+ 
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A+ 
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Pass 
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In Grade A 

Male 
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Copy forwarded with compliments to the Principal / Project Officer of the Concerned College/lnstitute for information and record. 
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