
 

 
Industrial Visit at Mula Agro for Department of B.Voc Students              

 

 
 

 



 

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



 

 



 

Photo 1 B.Voc. Students and Teacher at Mula Agro dairy products plant 

Industrial Visit were Arranged for Department of B.Voc Students              

 

The industrial visit of F.Y. B.voc was arranged to ‘Dairy Industry’ named as 

‘Mula Agro Food Products’, Brahmni, Tal. Rahuri, Dist. Ahmednagar on 

17/10/2018. 

      The visit was conducted under supervision of. Dr. R. R. Dandawate, Mr. Antre 

G.R., Mr. Najan S.A., Mr. Mengal S.P. and Miss Kale S.R. with 21 students. All 

are belonging from B. Voc, Food Processing (Dairy milk). 

          

     The Mauli Dairy is 

leading supplier of 

Milk, Butter, 

Flavoured Milk, 

Tonned   Milk, Lassi, 

Panner, Ice- Cream, 

Shrikhand, Pedha, 

Dahi, Butter Milk, 

etc. and many 

different products in 

Maharashtra State. 

    The overall 

operations of the dairy plant comprosise of various stages such as processing, 

packaging, supplying and marketing. Daily milk is collected from near by villages 

and transported to Mauli Dairy through milk tankers. 

      The raw milk is initially checked for quality and then pumped to large milk 

containers, located in plant. This milk containers have storage capacity of 90,000 - 

1,00,000 liters of milk at low temperature. Depending upon the processing 

requirement of product the milk received from the dock for manufacturing of 

different Dairy Products such as, Milk, Butter, Flavoured Milk, Tonned Milk, 

Lassi, Panner, Ice- Cream, 

Shrikhand, Pedha, Dahi, Butter 

Milk. 

         The dairy plant including a 

laboratory where the different milk 

samples are collected and then 

tested for required specification and 

quality. Majority of the milk 

procure from villages, cities and all 

Photo 2 Milk Processing Machinery 



 

over Maharashtra is pasteurized and homogenized and and supplied in different 

packaging by using different size of packages such as., 250ml, 500ml, 1000ml. 

%Fat and % SNF are thekey factors  which is used to distinguish between milk 

types, ie. Toned milk, Double Toned milk, Standardized milk, Skim milk and 

Recombined milk. 

   Mr. Sonawane gives the information about determination of fat and different 

adulteration test of milk and also acidity test of milk. 

 

             Liquid milk product are 

stored at below 4
0
c and solid products 

are stored at -18
0
c for increase shelf life 

of solid products. 

Ice- Cream is manufactured packed and 

stored into separate unit where the 

Mauli Dairy. 

The student had an opportunity to view 

and understand the operations of 

different processes using various 

techniques employed in dairy plant also 

the visit created awareness among the 

students regarding the different 

processing of products and Marketing. 

The visit was completed at 6pm. 

 

Photo 3 Lab Showing Milk Testing Demostration 


