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1.1 INTRODUCTION

Cream isclassified on the basis of itsfat content. Standardization of Cream helps
in production of uniform quality of butter. Cream for butter making is usually
standardized between 35-40% fat. Standardization helps to produce butter of
desired composition particularly in respect of its fat content and also minimized
losses of fat in butter milk. Certain types of cream are required to meet the legd
standards with respect to fat before it is marketed. The cream can be standardized
by the addition of either water or skim milk depending upon its intended use.
Generally, skim milk is used for standardization of cream for sale. Water may be
used for sandardization of cream for butter making but usudly skim milk ispreferred
for profitable utilization of butter milk.

1.2 OBJECTIVES

o et familiar with separation of cream using centrifugal cream separator
e determinethefat per cent in cream
» dtandardize cream for retail sale or for preparation of butter

1.3 EXPERIMENT

I. Principle

Milk fat has lower density than that of other milk constituents. When milk is
subjected to gravitationa or centrifuga force, fat being lighter, separates out from
themilk serum. Thus, milk isdivided into two different portions. The portion, which
isrichin milk fat is known as cream and the portion, which is devoid of fat as
skimmilk.

ii. Equipment / Machinery / Instruments /Chemical / Materials
Required

Cream separator, stainless stedl / plastic buckets (10-15 litres capacity), weighing

ba ance, thermometer, milk strainer, plunger, sampling device and sampling bottles,

milk, fat testing set and acid testing set
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a)

b)

Procedure

Preparation of cream

Weigh the milk to be separated

Warm the milk to 40°C

Take asample of milk for acidity and fat testing

After dl thewater has run out, pour warm milk in the supply tank after sraining

Maintain the rated speed of bowl! and alow milk to run through separator to
Start separation

Note time when separation started
Coallect cream and skim milk separately in clean and dry cans of known weight

When al the milk has been separated, pour about 1 litre warm and clean water
dowly over the float

Stop the separator and note the time

Find out the net weight of cream and skim milk

Take representative samples of cream and skim milk.
Standardization of cream to 25% fat

Determine fat percent in cream and skim milk.

Ascertain the quantity of standardized cream to be made

Cdculate the quantity of skim milk to be added to cream to obtain desired fat
percentage in the fina product (Use Pearson’s Square method)

Add the calculated quantity of skim milk to weighed quantity of cream and
mix them thoroughly with the help of plunger or tirrer in acan or vat

Take arepresentative sample of the final mixture and analyseit for fat
Cleaning and sanitization of the cream separator

Dismantle the bowl and remove the dime deposited inside

Rinse all parts with tap water

Wash thoroughly with warm water and cleaning solution using a brush for
scrubbing

Rinse with scading water

Drain out al the water and place the partsin clean rack for drying

Before assembling the separator for re-use, immerse dl the partsin achlorine
solution (150-200 ppm).

Results/Observations

Particulars of milk:

Type (cow/ buffalo/ fresh/ old/ processed/ stored in cold store)
Quantity .....cceeeveveverreenn, litre

ACIAIY .o %L.a
Preparation of cream:

Temperature of milk ................. °C

Timemilk letin................. o] S min
Timemilk let off ................. Ar e min



Speed of bowl ................. rpm

Rated capacity ................. [/ hr

Rate per hour (given) ................. [/ o | / hr (observed)
Quantity of cream.................. kg

Out-turn of cream ................. %

Quantity of skimmilk ................. I

Out-turn of skimmilk ................. %

Quantity of separator dime.................. g

Efficiency of cream separator ................. %
Fatincream ................ %

Totdl fat in cream. ................. kg

Fatinskimmilk ................. %

Total fat in skimmilk ................. kg

Total fat recovered in cream ................ kg

Total fat lostin skimmilk ................. kg

Production chart for standardization

Quantity of cream ................. kg

Quantity of skim milk to be added ................ kg
Quantity of standardized cream prepared ................. kg

Fat in standardized cream ................. %

1.4 PRECAUTIONS

Carefully observe the condition of the driving mechanism.
Strain the milk properly to makeit free from sediment
Maintain the temperature of milk between 37- 40°C

Preparation and
Standardization of Cream



