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Tlrough history, hunger and

health, particularly infection

utilizing food emciently.

ABSTRACT

malnltrition, caused by lack of nutrients or by poor

disease. which prevent the body from absorbing and

Addition of hydrogen peroxide into the milk is cheap and commonly used in dairy

involved farmers that is a method for preservation. Experiments were conducted to

study the changes in the hydrogen peroxide content in milk after various added

hydrogen peroxide concentrations, volumes, and heat treatments along with storage
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Persistency of hydrogeln peroxide in milk increased with concentrations of added

hydrogen peroxide to milk even at the room temperature (37"C) No residual

hydrogen peroxide persisted after 4 hours of storage At the recommended

concentration (0.05%) hydrogen peroxide per 100m1 of milk, residual hydrogen

peroxide was still available in milk even after keeping for 4 hours at the room

tempenture, but the residues were,totally destroyed wheh boiled for 2 minutes'

.,suggesting the consumet safety after the heat treatment-

Both products, yoghurt and curd, prepared iiom hydrogen peroxide added milk

preserved for 5 hours exhibited similar behaviour' The persistency of residual

hydrogen peroxide increased with increasing hydrogen peroxide concentration added

to milk and decreased with stotage time. No residual hydrogen peroxide was found

in both products of the concentration of 0 05ol0 even on the first day of preparation

indicating the consumer safety ofthe products.
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Milh which is the lacteal secretion 3f mammal for the nourishment of their young

offspring, is also considered as a good food source for all ln that context quality of

milkisthebasicprincipletoattainabovecertification.Havingacceptablephysical

chemical and ot-her organoleptic charaoters upto its optimum is the major

requircment for developing dairy industry too Presence of undesirable micro

organisms in milk directly a.ffect the above quality characters Therefore' proper heat

treatment and minimal contamination during processing has to be exercised to

prodr.rce high quality processed milk products

From the'study, it appears that the dairy industry in the district is operating

profitably, but it has some limitations such as lack of processing' storage' transport

and marketing facilities. If the limitations can be overcome and adequate extension

facilities are provided, the dairy industry will be more profitable in the future
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