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Dairy Products




Dairy Products

ghly perishable

_ Store at 41°F or lower
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Milk Products

ﬂ
4 Whole liquid
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Dry Milk

"

_ Powder made from dried
. Longer shelf life than liqui

_ No refrigeration needed

1 Used by bakers, inexpensi




1 Evaporated Milk

R .

1 Is fresh whole milk with a
water taken out

I itamin D added
1 Canned

occurring



;ﬂ Condensed Milk

R
_ Whole milk reduced by ev

' a thick consistency, with s
1 65% sugar
_ Refrigerate after opening




J] Milk, continued

| E;;rized — heated to de
rﬂ harmful bacteria

N ﬂo_ms;ﬂ treated sc
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m - the fatty compxc
that slowly rise

2 types

mHeavy oW 'f]JppJ CrEAM (30-36% milkfat)

n Lig ht cream (18-—30% milkfat)



;D Butter and Margarine

[ — made by
ixing cream that
contains between
30-45 % milk fat at
a high speed.
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“ To clarify butter
J Me




Margarine

u COOKS
2 COOKS
WHlIaStes

Made of various vegetablerand animal fats
and oils

N@I lower in fat than butter: (80% ofiits
CalOnies come from fat)



5 Cream ChEESE

u Cottage cheese

Mozzarella



a Ripened (oyAexieriiais
u Bre
u Blew (ﬁ)
N CamEMBPENG

u (by internal bacteria
m SWISS
= Havarti




Processed cheese

ZEAROIPIEVENILIOom aging



VARIETY OF CHEESES
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MILK PRODUCTS IN INDIA







Mozarella Cheese Brie




Camembert






Condensed Milk

Condéﬁ‘§éd Mllk






Creams

Heavy Whipping Cream Bight Cream
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