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Introduction

The concept of in-line production of traditional Indian dairy products involves the integration of different 

of the equipment has advantages and disadvantages associated with in-line design framework, different 
processing parameters, capacities and suitability for integration. Another important aspect was to have
open end design of in-line system. This facilitate addition of equipments to the in-line system as per 

process vat. In-line system consisted of scraped surface heat exchanger (SSHE) and conical process vat 

production of heat desiccated products like khoa, burfi, basundi and rabri.

Objective

The current methods of manufacture of Indian traditional dairy products are primitive and based on
techniques that essentially remain unchanged over ages. The small scale operations are associated with 

products involves the integration of different equipments, wherein, each of the equipment would contribute

Methodology

line system. Each of the equipment has advantages and disadvantages associated with in-line design 
framework, different processing parameters, capacities and suitability for integration. Another important 
aspect was to have open end design of in-line system. This facilitates addition of equipments to the in-line 
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Fig. 1 In-line system

Result and Discussion

Khoa
2 steam pressure, 200 rpm scraper 

2 steam pressure of conical process vat. Sensory

respectively. Average textural attributes like hardness, gumminess, chewiness, adhesiveness, springiness,

burfi 2 steam pressure (after 

cooling system which will give maximum sensory and textural score among all combinations. The TS 
of burfifi burfi 

respectively. 
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Conclusion

to 2000 litres of milk per day for manufacture of various Indian dairy products with the same set of 
equipments. The integrated in-line system has been designed to take advantage of each equipment for 
production of multiple products like khoa, burfi, rabri, and basundi.
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