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— About this Guide

This facilitator guide is intended to empower the trainer/facilitator to prepare the participant to
become 'Village Level Milk Collection Centre Incharge' as per the Qualification Pack (QP).

The objective of the guide is to provide an approach map for interacting with the trainees
undergoing training on the job role. The aim of the course is to provide both theoretical and
practical knowledge to the trainees, and also guide them.

This guide is neither a substitute nor complete road map, but an aid to help you to pass on the
knowledge on all the aspects to the trainees in a systematic manner. It is expected that the trainer
is fully conversant with all the contents of the handbook. The guide is just to indicate that how to
proceed for covering a topic and includes some additional information that may be necessary for
the trainerto develop better comprehension.

Facilitator with the help of this guide will be able to build among the participants:

Knowledge and Understanding: Satisfactory operational learning and comprehension to play out
therequired chore.

Performance Criteria: Pick up the required aptitudes through hands on preparing and play out the
required operationsinside the predetermined measures.

Professional Skills: Capacity to settle on operational choices relating to the zone of work.

The guide will also help them learn more by field visits and providing hands on training. It is
expected that irrespective of the region, knowledge on all aspects of the job role Village Level Milk
Centre Incharge will be imparted to the trainees.
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Facilitator Guide

Terminal Outcomes

After the completion of this module, the participants will be able to:

1. Discusstherolesand responsibilities of Village Level Milk Collection Centre Incharge.
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— Key Learning Outcomes | ¥

After the completion of this module, the participants will be able to:

Describe the size and scope of the dairy industry and its market.

Discuss the role and responsibilities of a Village Level Milk Collection Centre Incharge.

Describe various employment opportunities for a Village Level Milk Collection Centre Incharge.
Discuss the concept of clean and antibiotic free milk.

Explain the opportunities and challengesin milk collection.

IS A A

Explain emerging dimension for dairy business (viz. market technology and innovation).
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Unit 1.1: Size and Scope of the Dairy Industry

— Unit Objectives | g

After the completion of this unit, the participants will be able to:

Recognize your fellow participants and build rapport with them.

2. Statetheoveralltraining outcomes of the programme.
3. Describethe size and scope of the Dairy Industry and its market.
4. Explain emerging dimensions for the diary business (viz. market technology and innovation).

— Resources to be Used

e Participant Handbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop,
Internet connection (if possible) for audio visual clips.

— Activity |#

Purpose: To acquaint participants with each other and to make them comfortable with one
anotheraswellas the Trainer.

Resources: Classroom space to accommodate participantsin a big circle.
Methodology: Peer interaction, experience sharing.

Tentative Duration: 30 minutes.

Expected outcome

e Familiarize participants with one another as well as the Trainer.

e Educate participants about the training programme, its curriculum and its terminal
outcomes.

e Setexpectations with participants about the training programme.

Welcome the participants. Tell them that you would like to prepare them for an ice-breaker
activity. Spend about 15 minutes on the activity and another 15 minutes in briefing them about
the training programme.

Get participants to form a circle. Join the circle. Begin with yourself. Say (a) your name (b) talk
about your interest in this field and what inspired you to become a Trainer in this subject and (c)
mention a term/word associated with the dairy industry. Examples —milk, pasture, cattle, fodder,
calf, milk can, names of dairy products, names of dairy cooperatives.

After you finish, the person to your left must (a) introduce himself/herself (b) state why he/she
chose to enrol for this course and (c) name a term/word associated with the dairy industry. Ask
persons who share the same reason, for point (b), to raise their hands. They must, then, introduce
themselves one by one, speak about their interest in the subject and name a term/word
associated with the dairy industry. This way, participants will come to know of like-minded
persons in their class. Continue to proceed leftward in the circle until all participants have
introduced themselves in this manner. Once done, participants may take their seats.

o
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Explain classroom etiquette such as punctuality to class, maintaining discipline, putting phoneson
silent, participating and not hesitating to ask questions in case of doubts. Further, speak about
what participants may expect from the training programme, the curriculum and briefly on career
prospects for this job role. Do impress upon them, that they have indeed chosen the right field and
are at the right place to skill themselves! With these opening remarks, proceed into the subject
matter.

— Do |\

e Start with aleading question that intends to establish the need to study this unit. For example:
What do you think s the scope of dairy farmingin India?

—Say (‘e

e Dairy farming is an established business in India. Traditionally, dairy farming is done by small
farmers and agricultural labourers as a means of subsidiary income. However, it is a main
occupation for many in the urban areas in India where the demand of milk is high. In India,
dairy farming and milk production play a key role in the economy. The dairy farming business
can be set up in almost all regions of India. Many state governments are promoting dairy
farming through different schemes as the demand for milk products is increasing across the
country.

— Ask | &

e Whydoyouthinkdairy farming business is a profitable businessin India?

Expected Answers

e A source of employment and business opportunity for people.
e Dairyproductsareindemand all through the year, so the products can be sold easily.

Explain |7

e Explainthevarious factors that contribute to dairy farming businessin India being profitable.
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—Say |fa

e According to a survey conducted by The Economic Times, “India became the world's largest
milk producer (198.4 million tonnes in 2019-20), outstripping the US almost 20 years ago."
India's milk production accounts for 22% of global milk production. Most of the milk produced
in India is consumed in the domestic market. The per capita availability of milk in India is 406
gms per day.

e Indian dairy sector is growing at 4.5% annually. Nearly, 68% of the dairy industry is controlled
by the unorganised sector. The milk production in India was 198.4 million tonnes in the year
2020 and the market size of livestock was 8,38,797 crores. As per the National Dairy
Development Board the GDP contribution of livestock was 5.2% in the year 2019-2020.

- Do |\

e Showtheslides with popular Indian breeds of milk producing bovine animals.

e Show the chart with statistics on milk productionin India as per type of cattle.

e Listthe major milk producing statesin India using the presentation slide.

—Say |(fa

e [ndia's National Dairy Development Board launched the world's largest dairy development
program in 1970. Dr. Verghese Kurien started 'The White revolution' or 'Operation flood'.
Cooperative societies of milk producers were formed, they helped to procure milk from
individual milk producers and helped with technology and management systems. The aim of
the program was to link all the milk producers to consumersintowns and cities all over India.

o Letuslookatthisvideotosee 'How Amul helped India become world's largest milk producer?’

Do |\

e Showthevideo on Amul from the given link (Duration: 16:52 minutes) - How Amul helped India
become world's largest milk producer? AMUL Case Study.

https://www.youtube.com/watch?v=_TVXCQqgzxLY

Ask

e What were the benefits of the white revolution?




Village Level Milk Collection Centre Incharge

Do |\

e Showthe benefits of white revolution.

— Team Activity |a4

Purpose: Discuss the major dairy industriesin India and its market.
Resources: Presentation slides, internet connection.
Methodology: Collaborative work.

Tentative Duration: 30 minutes.

Expected outcome

Participants will be able to state the major dairy industries in India and thus describe size and
scope of dairy industry and its market.

e Divide the participantsinto groups of five or six, or as per the batch size. Put up the slides with
the name and logo of the major diary industries in India. Each team will research and come up
with data of the industry which will include:

1. Thelocation/s of the dairy industry
2. Whenwastheindustry established or founded?
3. Details of the products sold by the dairy industry and under which brand name.

e Ask the teams to collaborate with the team members to research and gather the details on
the dairy industries listed on the slides. Give the teams enough time to finish the activity.

o Ask each team to present the details gathered on each industry. Each team will present the
details gathered for two industries listed on the slide in sequence. Post the responses from
each team, de-brief using the presentationslide.

- Do |\

e Usingthe presentationslides explain:

Different branches of dairy sector and whatitinvolves.

Different value added products of the dairy sub-sector.

The emerging trendsinthe value-added products of the dairy industry in India.
The emerging dimensions and innovationsin the dairy business.

The benefits of advance technology and artificial intelligence in the dairy sector.

O O O O O O

Someinnovative solutions developed for the dairy industry.
e Showthevideoonautomatedtechnologyin dairy farming activities from the given link.

(Duration: 9:39 minutes) - Amazing Modern Automatic Cow Farming Technology - Fastest
Feeding, Cleaning and Milking Machines.

https://www.youtube.com/watch?v=IS802qYRVMU

Summarize | B

i. Get participants to open up their Participant Handbooks and solve the exercises given at the
end of the unit. Discuss the answers.

— B/
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— Notes for Facilitation

i. Makearrangements to show the audio visual aids given as links.

ii. Additional Eresources:
e Cowsgotothecloud: Indian Dairy sector and tech-innovations

https://dairynews7x7.com/cows-go-to-the-cloud-indian-dairy-sector-nd-tech-
innovations/

e Value added traditional Indian dairy products (Duration 5:55 minutes)

https://www.youtube.com/watch?v=VD1MqgHgz_zM
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— Exercise

N

Key Solutions to PHB Exercises
A. Short Questions
I. Thedairyfarmingbusinessis a profitable businessin India as:
e |tisanon-polluting business and environment friendly.
e |tdoesnotrequire skilled labour.
e The businesscan be run by using family labour.
e The climateinIndia suits all types of Indian and foreign breeds of cattle.
e Loansare easily available in the banks and NGOs.
e |tisasource of employmentand business opportunity for people.
e Thedairy productsareindemand all through the year, so the products can be sold easily.
ii. Emergingtrends ofthe dairyindustry and the changes done by the industry:

Dairy companies have started partnering with online grocery stores to sell their products,
have created their own platforms to connect directly with the consumers.

Companies are looking to implement renewable energy solutions to the milk producers and
are supporting the dairy farmers by providing technology, knowledge, skill and market
intelligence to optimise cost and efficiency.

Milk producers are focusing on producing ready to drink or ready to eat milk products and
focusing on producing high quality and safe products that also promote wellness.

Companies are also focusing on packing the products rather than selling them loose by
using modified atmosphere packaging and active and controlled packaging to keep the milk
products fresh.

iii. Technology in the dairy industry has moved to automated milk collection, airlifting of milk,
mechanical dairy plant operations, and assessing total milk quality parameters.

¢ Benefits of advance technology and artificial intelligence in the dairy sector
o Reduce wastage of milk

Digitise and improve milk production operations

Develop last-mile logistics infrastructure

Monitor the health of livestock

Findirregularities in milk production

O O O O o

Predict weather conditions

e Innovative Solutions Developed for the Dairy Industry
o Sensors to detect if the cow is ready for milking or not
Robotic milking machines
Blockchain for product traceability
Drones to monitor cattle

O O O o

App for doorstep delivery with a milk testing kit

B. Fill in the Blanks
a. Vijaya
b. Aavin

¢. Dynamix
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Unit 1.2: Roles and Responsibilities of a Village Level Milk
Collection Centre Incharge

Unit Objectives | @

After the completion of this unit, the participants will be able to:
1. Discusstherolesandresponsibilities of a Village Level Milk Collection Center In charge.

2. Describe various employment opportunities for a Village Level Milk Collection Center In
charge.

Resources to be Used

e Participant Handbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop,
Internet connection (if possible) for audio visual clips.

Yy |fa

e Milk collection is a primary task in the dairy industry. Everyday farmers living in small villages
bring the milk produced and deposit it in a common place. This place is known as the Village
Level Milk Collection Centre or VLMCC.

Do |\

e Usingthe presentation slides explain the milk collection system.

e At the VLMCC, milk is weighed and tested for quality and payments are made to the farmers.
Apart from these main tasks there are other activities that happen at the VLMCC. These
activities help the dairy companies and the farmers that are associated with the VLMCC.

o\

e Usingthe presentationslideslist the otheractivities at the VLMCC.

E
|
=
B

—Say (fa

e A Village Level Milk Collection Center Incharge (VLMCCI) is responsible for first-level milk
collection and testing. The person must make sure that the milkis stored in a safe environment
without getting spoiled. The person should be skilled and have the knowledge to handle milk
hygienically and ensure that it is stored and transported safely.

"
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— Team Activity |24

Purpose: To list the attributes required for a VLMCCI.
Resources: Presentation slides.

Methodology: Group discussion.

Tentative Duration: 30 minutes.

Expected outcome

List the attributes required for the job role of VLMCCI.

e Divide the participantsinto groups of 4 or 5 depending on the batch size. Show the slide with
the responsibilities of VLMCCI. Ask each group to discuss and present the attributes required
forthe job role VLMCCI. Note their responses.

e Askeachteam to list one attribute required for the job role based on the job responsibilities
listed.

o De-brief the activity by explaining the need for the attributes like time management,
mathematical skills etc.

e Put up the slides with roles and responsibilities and talk about the need for training and
upskilling courses that they can take up later.

—Say |fa

e |n the dairy industry the employment sector can be divided into organised and unorganised
sector. In the unorganised sector milk is sold by traditional milkmen and vendors who collect
milk individually from farmers and sell it to the consumers.

e Let us look at employment opportunities in the organised Sector. In India there are four
systems by which milk is procured. The big and organised dairies collect milk through one or a
combination of these four systems. You can work in any of these as an employee or proprietor.

— Do |\

o Usethe presentationslide and describe the four systems of milk procurement.

e Discuss the job role VLMCCI at the milk collection centres and how a team of trained and
skilled personnel of the dairy company's train the VLMCCI to collect the milk in the morning
and evening shifts.

o Listsome of the top dairy companiesinIndiathat recruit VLMCCI.
e Discussthe entrepreneurship opportunitiesin the dairy sector using the presentation slide.
e Showthevideoon Business Opportunityin Dairy Sector from the given link.
(Duration: 2:30 minutes) - https://www.youtube.com/watch?v=sYXDgx0en5M
e Discussthe Government Scheme for Entrepreneurs using the presentation slides.

e Conclude the session by playing the video on Amul from the given link (Duration: 23:25
minutes) - #Amul Food Factory —Milk. https://www.youtube.com/watch?v=h1Xp7p1taWo

S
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— Summarize | B

i. Get participants to open their Participant Handbooks and solve the exercises given at the end
of the unit. Discuss the answers.

— Notes for Facilitation

i. Make arrangements to show the audio visual aids given as links.




Village Level Milk Collection Centre Incharge

N

— Exercise

Key Solutions to PHB Exercises
A. Short Questions

i. Milk collection is a primary task in the dairy industry. Milk is weighed and tested for quality
and payments are made to the farmers. The collected milk is sent to bulk chillers or
processing units. The other activities of the VLMCC are:

Organising inputs for animal feed and fodder
Arranging for animal health checkups

Helping to generate additionalincome for the farmers
Providingemployment for the rural youth

Arranging for advise on financial services like loans, insurance policies, credits through
banks etc.

ii. AVLMCC Incharge is responsible for handling all the milk that comes to the center. It is an
important role as milk is a highly perishable product and needs to be kept safe throughout
the operations. The responsibilities of a VLMCC Incharge are:

Procuringand handling large volumes of milk from individual milk producers.
Operate and maintain the automatic milk collection unit.

Ensuring the cold chain is enabled from the milking stage to the arrival of milk at the dairy
plant.

Maintain safety and hygiene in the milk center.

Keep records of payments and other documents related to the operations.
Providing regularincome and sale guarantee to the farmers for their product.
Arranging for supply of inputs for technical, economic, and social issues.

Organising monthly/quarterly/half-yearly meeting with the members to address their
grievances.

iii. Time management skills
Stress management skills
Communication skills
Mathematical skills
Mechanical aptitude

iv. The four systems of milk procurement India are: Direct system, Contractor system, Agent
system and Co-operative system. The big and organised dairies collect milk through one ora
combination of these four systems and VLMCCI can work in any of these as an employee or
proprietor.

v. Amul, Mother dairy, Arokya, Vijaya dairy, Hatsun

B. Fill in the Blanks
a. Distribution
b. Retailing and export
c. Aggregation
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Unit 1.3: Milk Collection

— Unit Objectives |G

After the completion of this unit, the participants will be able to:
1. Discussthe conceptofcleanandantibiotic free milk.
2. Explainthe opportunities and challengesin milk collection.

— Resources to be Used

e Participant Handbook, Presentation slides, Whiteboard, Markers, , Chart papers, Coloured
pens, Projectors, Laptop, Internet connection (if possible) for audio visual clips.

— Ask

e Whatdoyouunderstand by 'Clean Milk Production' and how can we achieve it?

rSay fa

e Milk containing antibiotic residues, high quantity of aflatoxins (toxic compounds produced by
moulds) and adulteration are unsafe for human consumption. The goal of clean milk can be
achieved through scientific quality control methods based on Hazard Analysis Critical Control
Point (HACCP). These scientific methods not only support in producing quantum milk but also
helpsin keeping the milk clean, clear from debris and microbes till itis consumed.

e Raw milk has a short shelf life when stored at room (ambient) temperature. The lactic acid
accumulation in milk turns it sour and coagulation (forming lumps or solids) occurs. This level
of acidityis referred to as 'developed acidity', and such milk cannot be sold.
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Explain |7

e Explainthe breakdown of lactose in milk to lactic acid using the presentation slide.

e Explainthe factors that affect the nature of milk—before, during and after milking.

— Do |\

e Showthevideo onthe basicsteps of milk production from the given link.
(Duration: 3:14 minutes) - https://www.youtube.com/watch?v=7TMtA8Eh9UE

hSay (@

e Raw milk has the potential to cause food-borne illness like typhoid, brucellosis, and
tuberculosis. Contamination of milk can occur at different stages due to unfavourable
practices followed in animal management, milking process and in the environment where the
milking is done. Milk in the udder of a healthy cow is sterile. Contamination begins when the
milk leaves the udder through the teats.

— Ask

e How can pathogensinmilk can be reduced or eliminated?

Expected Answers

e Carefulhandlingand storage

—Say (fa

e Pathogensin milkcan be reduced or eliminated through:
1. Hygienicmilk production,
2. Carefulhandlingand storage, and

3. Application of theright heat.

Do |\

e Explainthe practices to be followed for clean milk production using the presentation slide.
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— Team Activity |4

Purpose: To acquaint participants with practices to be followed for Clean Milk Production.
Resources: Presentation slides, Chart papers and Coloured pens.

Methodology: Collaborative work.

Tentative Duration: 30 minutes.

Expected outcome

Familiarize participants with the practices to be followed for Clean Milk Production.

Divide the participants into 3 groups. Ask each group to discuss and come up with points for
handling the animals for 'Clean Milk Production'.

Assign one topicto each teamto discuss and list the points:
o Feedingpractice

o Housingforanimals

o Animal Health Management

Each team will present the discussion points for the assigned topic. Note their responses.
Consolidate the points and using the presentation slide de-brief the activity.

Post the activity quickly summarise the practices with the dos and don'ts for Clean Milk
Production.

— Do |\

Using the presentation slide describe the factors that determine if the milk is clean and milk
testing parameters.

Show the video on Dairy Industry in India - Problems, challenges and the future of Indian dairy
industry from the given link. (Duration: 7:02 minutes) -

https://www.youtube.com/watch?v=YI2DoFEJNdY

—Say |fa

In India eating habits have traditionally included milk and other dairy products. For a sizable
vegetarian population in India, dairy products represent a key source of affordable and
nutrient-rich food and a sole acceptable supply of animal protein. One of our biggest success
stories and a vital factor in the socioeconomic advancement of rural areas is cooperative
dairying.

The primary characteristic of the Indian dairy industry is that it is still largely unorganised. Only
18 to 20% of the milk produced is distributed through the organised sector. The unorganised
sector has not yet joined the current infrastructure for processing. The majority of the milk
produced in India is consumed domestically. In the milk sector, India neither actively imports
nor exports. However, there is a gradual positive shift for demand of milk and milk productsin
the Indian market due to a rising middle class, rising prosperity, change in eating patterns, and
increased awareness.
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e The major challenge in the dairy industry is with sourcing and logistics. This is because the
most important component of this business is the acquisition of fresh milk. Obtaining milk
beyond a certain radius (around 200 kms) is not practical due to the perishable nature of the
product. The issue of low yield, bottlenecks in the cold storage and supply chain infrastructure
are the other major challenges.

e Letusdoanactivity to understand the major challenges and the development opportunitiesin
in milk collection and processing.

FR-

— Team Activity |#

Purpose: To identify the development opportunities in milk collection and processing.
Resources: Presentation slides, Chart papersand Coloured pens.

Methodology: Collaborative work.

Tentative Duration: 30 minutes.

Expected outcome

Identify the development opportunities in milk collection and processing.

e Divide the participants into groups depending on the batch size. Put up the slide with the
different dairy activities and the challenges faced in the sector. The task for the teams is to
discuss and come up with the opportunities for development as a solution for the challenges
faced. Assign at random 3 activities for the discussion. Note: Provide the class with internet
connection, if possible, to do some research on the topic.

e The groups will research, discuss and come up with opportunities for development for the
assigned activities and challenges.

e Each team will present the discussion points to the class. Note the responses in the
presentations.

e Postthe presentation, summarise and consolidate the points using the presentation slide.

— Summarize | B

i. Conclude the unit and the introductory module by calling for volunteers to sum up one by one
the learnings of the module.

ii. Get participants to open up their Participant Handbooks and solve the exercises given at the
end of the unit. Discuss the answers.

Notes for Facilitation

i. Make arrangements to show the audio visual aids given as links.
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— Exercise

Key Solutions to PHB Exercises
A. Short Questions

i. The last milk (strippings) has more fat than the foremilk, hence incomplete milking
results in poor milk output and low fat content.

ii. The milking vessels must not be cracked and should not have any dents or crevices.
The milking vessels must be cleaned and scrubbed before and after milking.

The milking vessels should be ideally made of stainless steel and or good non-rusting and
non-absorbent material.

The milking vessels must small openings to prevent outside contamination.
iii. Milk handlers should:

Follow good hygiene practices and habits

Be healthy and free from communicable diseases

Be trained hygiene, housekeeping, sanitation, milking methods and good animal
husbandry

iv. Features of clean milk:
Is free from dirt, debris and sediments
Is free from off-flavours (caused by presence of undesirable compounds)
Has small numbers of harmful bacteria
Is free of antibiotics and chemical residues
Has normal composition and acidity

v. The major factors that affect the nature of raw milk before, during and after milking:
Milking practices
Lactation stage
Mastitis infection
Cattle feed
Cold storage
Heating
Medication

vi. Pathogens in milk can be reduced or eliminated through:
o Hygienic milk production,
o Careful handling and storage, and
o Application of the right heat.

B. Match the Columns

I-b
i-e
iii - d
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— Terminal Outcomes

After the completion of this module, participant will be able to:

1. Demonstrate preparation of milk collection equipment as per standards for milk collection
activities.

2. Demonstrate operation of milk measuring equipment.




— Key Learning Outcomes | ¥

Village Level Milk Collection Centre Incharge

After the completion of this module, participant will be able to:

Theory — Key Learning Outcomes

Practical — Key Learning Outcomes

1. Describe characteristics of raw milk
and its types.

2. Describe various milk quality testing
techniques.

3. Explain the legal regulation in terms
of health and hygiene to be
maintained at work place.

4. Enlist milk producers/supplier in the
market for procurement of milk.

5. Describe the calibrations of milk
testing equipment.

6. Enlist different chemicals and
reagents to be used.

7. Discuss about FSSAI compliances.

Demonstrate handling milk material
like sampler, sample bottles as per
standard

Show how to maintain cleanliness of
the milk collection equipment

Show the management process to
maintain hygiene for milk collection
equipment

Show how to check that equipment
are in good working condition and
ready to work

Demonstrate how to maintain the
quality testing equipment's and
calibration

Demonstrate operating electronic
weighing scale and analyser for initial
quality testing

Demonstrate maintaining the
inventory list, producer masters, and
rate charts, etc.

Show how to label chemicals and
reagents

Demonstrate different milk testing
techniques
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Unit 2.1: Preparing for Milk Collection

— Unit Objectives |@

After the completion of this unit, the participant will be able to:

1. Describe characteristics of raw milk and its types.
2. List milk producers/supplierin the market for procurement of milk.

3. Explainthelegal regulationinterms of health and hygiene to be maintained at workplace.

— Resources to be Used

e Participant Handbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop,
Internet connection (if possible) for audio visual clips.

— Do |/

e Start with a leading question that intends to establish the need to study this unit.

— Ask |

e Whatisraw milk?

Expected Answers

e Natural (raw) milk is milk with nothing added or removed. Raw milk is the milk which has not
gone through the process of pasteurization or sterlisation.

Explain %%

e Explainaboutthe main components of milk

— Say |fa

e Milk can be categorised as per the species, the fat and SNF contents and the processing it
goesthrough.

— Explain [

e Explain about the different categories of milk like species identified milk, milk type based on
fatand SNF contents and heat treated or processed milk.

—" T
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— Say (fa

e The raw milk is heat treated to make the milk safe for humans and increase the shelf-life of
the milk.

o Thethree methods of heat treatment are pasteurisation, boiling and sterilisation.

— Activity | &

Purpose:

To acquaint participants with difference between pasteurisation, boiling and sterilisation.
Resources: Presentation slides.

Methodology: Discussion.

Tentative Duration: 15 minutes.

Expected outcome

Participants will be able to explain the difference between pasteurisation, boiling and
sterilisation.

e Divide the participants into 4-5 groups. Ask them to discuss and present the difference
between pasteurisation, boiling and sterilisation.

— Explain |

e The process of heating the milk at of different categories at 63 degrees Centigrade for at 30
minutes and then cooled immediately at 10 degrees Centigrade is called pasteurisation.
Pasteurisation kills the pathogenic bacteria.

e The raw milk is boiled at 100.5 degrees Centigrade but not cooled immediately like in the
pasteurisation method. There is a possibility of some microorganisms surviving the boiling
process. Boiled milk has alower shelf life than the pasteurised milk.

e Thisis the process of heating milk at 115 to 135 degrees Centigrade for 15 minutes in a sealed
container. The sterlised milk is then packed hygienically to preserve it for 15 days from the date
it has been sterlised. Sterlisation kills all living microorganism.

— Do |/

e Show the participants the following videos from the given links:
1. Milk Sterilisation - https://www.youtube.com/watch?v=HBDsPfjnLac
(Duration: 1:43 minutes).
2. Difference Between Sterilization and Pasteurization -
https://www.youtube.com/watch?v=LDUXEXwWFm6Y
(Duration: 2:11 minutes).
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— Say (fa

e As per the National Dairy Development Board of India, the total milk produced is 198.4
million tonnes and the per capita availability is 406 grams per day. According to a survey
conducted by The Economic Times, of the total milk produced in villages, 52% of the milk is
marketable surplus.

e Marketable surplus is the difference between what the farmer produces and what he
consumes for himself from that output.

— Ask |

e  Whoarethe milk producers?

Expected Answers

e lLandlessfarmers
e Smallscalelandholders

e Contractors

e  Milk co-operatives

Explain |7

e Explainaboutthe different type of milk producers.

— Say |fa

e Thegovernment of India has set some rules and regulations that need to be followed at every
factory and workplace for the safety and health of every employee. Workplace hazards,
medical regulations, working hours, equal employment opportunity, regulations for
maintaining the establishment and Recommended dosage of sanitisers and control of
substances hazardousto health are the elements of the workplace in the dairy industry.
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— Activity |

Purpose:

To acquaint participants with legal regulation under each element at the workplace.

Resources: Presentation slides.

Methodology: Discussion.

Tentative Duration: 15 minutes.

Expected outcome

Participants will be able to explain the legal regulation under each element at the workplace.

e Divide the participants into 4-5 groups. Ask them to discuss and present the legal regulation
under each element at the workplace.

e With the help of the presentation slide explain the legal regulation that are mandatory under
eachworkelement.

— Explain |7

e Explain how the milk can be contaminated by the vessels and utensils used. Explain the use of
sanitisers, type of sanitisers, classification, and properties of sanitisers. Explain about the
recommended dosage of detergents and their types.

— Ask |6

e Howshould the employees conduct themselves at the VLMCC?

Expected Answers

e Theyshould be honest
e Theyshouldfollow the rules
e Theymust have the knowledge of the legal rules relating to their role.

e Theymust nottake undue advantage of their position at the VLMCC.

— Say |fa

e The code of business conduct refers to how employees of the VLMCC conduct themselves
while discharging their duties. It also means the conduct of the employees and their
responsibilities towards the stakeholders, government and regulatory agencies, customers,
suppliers, society atlarge and all others with whom the VLMCCis connected.
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Explain [

e Explainthe guidelinesto be followed for the dress code at the VLMCC.

— Summarize | B

i. Conclude the unit by calling for volunteers to sum up one by one the learnings about the
characteristics of raw milk and its types, list milk producers/supplier in the market for
procurement of milk and explain the legal regulation in terms of health and hygiene to be
maintained at workplace.

ii. Get participants to open their Participant Handbooks and solve the exercises given at the end
of the unit. Discuss the answers.

Notes for Facilitation

I. Make arrangementsto show the audio visual aids given as links.
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— Exercise

N

Key Solutions to PHB Exercises
A. Short Questions

i. Natural (raw) milk is milk with nothing added or removed. Raw milk is the milk which has not
gone through the process of pasteurization or sterilisation. Raw milk contains water, sugar,
minerals, fat, protein, and vitamins.

ii. Milkis categorised based on the species of cattle like cows, buffalo, goat and camel. Itis also
categorised based on the amount of fat and SNF content like toned milk, full cream milk etc.
Lastly, it is categorised as per the heat treatment used to process the milk, for example,
pasteurisation, boiling and sterilisation.

iii. Pasteurisation kills the pathogenic bacteria, there is a possibility of some microorganisms
surviving the boiling process. Boiled milk has a lower shelf life than the pasteurised milk.
Sterilisation kills all living microorganism.

iv. Type of milk producers in India are landless farmers, small scale landholders, contractors
and milk co-operatives.

v. Good detergents should spread uniformly over the cleaning surface, they should be soluble
inwater and they should be non-corrosive.

B. Matchthe Columns
I-d
ii-c
iii-b
iv-a
C. Fillinthe Blanks
I. Thermal
ii. Radiation
iii. Chemical
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Unit 2.2 Preparing Equipment for Milk Collection

— Unit Objectives |@

After the completion of this unit, the participant will be able to:

1. Demonstrate handling milk material like sampler, sample bottles as per standard.

2. Demonstrate how to maintain cleanliness of the milk collection equipment.

3. Demonstrate how to check that equipmentisin good working condition and ready to work.
4

Describe internal processes such as procurement, inventory management, quality
management and key contact points for query resolution in the milk centre operations.

5. Demonstrate the management process to maintain hygiene for milk collection equipment.

— Resources to be Used

e Participant Handbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop
Internet connection (if possible) for audio visual clips, Milk collection equipment.
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— Field Visit | #

Purpose:

To observe preparation of equipment for milk collection at the VLMCC.
Resources: Observation sheet.

Methodology: Field Visit

Expected outcome

Participants will be able to apply the best practices used while preparing equipment for milk
collection.

e Arrangeafieldvisittoa VLMCC.

e Divide the participants into 4 groups. Divide the participants in groups of 4 to 5 depending on
the batch size. Arrange for them to visit different VLMCC facilities in around your city.

e Tell the participants that they will have to give a presentation on their observations in class
after the field visit on the observations noted.

e While onthefield visit, the participants should observe the following:
1. Howwastheequipment usedfor milk collection inspected at the VLMCC?

2. Equipment to observe: Milk samplers, sample bottles, nylon sieve or nylon cloth, milk
chillerand connected equipment

3. Howwasthe milk collection equipment handled?
4. Whatprocedure was followed to clean the milk tank?
5. Whatwerethe stepsfollowed to clean the equipment:
o Milkcans: Manual and mechanical procedure
o Filtercloth
o Sampling bottles: Manual and mechanical procedure
What were the type of milk filters used at the VLMCC?
How were these milkfilters stored?

Did the VLMCC have a checklist to check the equipment? If so, what were the points
includedinthe checklist.

— Presentation

e Field visit presentation: Ask the participants the following questions:
o Why is cleaning the equipment at the VLMCC important?
o Which is a better method of cleaning equipment, manual or mechanical? Why?
o Was the VLMCC well maintained? If not, then what could have been better?




Facilitator Guide

— Say (fa

e [tis critical that the VLMCC is always sanitised and kept clean. If the milk is contaminated, it
can be unsafe for consumers. This can also lead to legal and financial consequences. As a
VLMCCI you must ensure that the premises and equipment of the VLMCC is clean and
maintained hygienically. It is a good practice to come to the centre at least 30 minutes before
the milk collection operations begun.

e Takearoundofthe VLMCCto checkif everythingisinorder.

Explain |7

e Explainhowtoinspectthe equipment, milk chiller and the connected equipment.

Say (fa

e At the VLMCC, the equipment is cleaned manually, mechanically or by using the 'CIP' or
Clean-in-place system. There are two steps to maintain the equipment hygiene, draining and
pre-rinsingata VLMCC.

— Explain |

e Explainthe benefits of using the CIP or clean in place method.

— Say (fa

o The milk cans are cleaned either manually or mechanically. The mechanical can-washer may
be of either the rotary or tunnel type. The rotary can washer is used in small plants. It can
wash upto 2 to 6 cans and lids per minute.

Explain |7

e With the help of the presentation slide explain the step-by-step procedure to clean the milk
tank using the CIP method.
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— Practical Activity [

Purpose: To train participants to clean the milk cans, filter cloth and the sampling bottles using
the manual or mechanical procedures.

Resources: Presentation slides, Milk collection equipment - Milk cans, Filter cloth, Sampling
bottles, General purpose detergentand Scrub pads.

Methodology: Hands on practice.
Tentative Duration: 2 hours 30 minutes.
Expected outcome

Participants will be able to clean the milk cans, filter cloth and the sampling bottles using the
manual or mechanical procedures.

e Divide the participants into 4 groups depending on the batch size. Show them the
presentation slides with the procedures for cleaning the milk cans, filter cloth and sampling
bottles. Give each group milk cans, filter cloth, sampling bottles, general purpose detergent
and scrub pads. Ask the groups to follow the manual cleaning procedure for each equipment
and clean the equipment one by one. One participant must read the procedure while the
other performs the procedure as per the instructions given, each participant must perform
all the cleaning procedures. If the mechanical cleansers are available, then ask the
participants to perform the cleaning procedure also.

— Say |fa

e Filtration of milkis animportant processin the dairy industry as it ensures that consumers get
safe and hygienic milk. The milk filters keep the milk debri free. The pore size of the filter is
between 100 to 250 micrometres. Particles like hair, straw, insects etc. are larger than the
pores sotheyare caughtinthe filter and cannot enter the milk tank.

Do |

e Bring milk filters of different type, show them to the participants and explain which milk
producers use them and how they are used.

Say (fa

e Filters must be stored in areas that are dust and moisture free. They should not be stored in
cupboards or refrigerators that contain medicines and drugs as this can lead to
contamination of milk.

Explain [

e Explainthe dosanddon'ts while using the milk filters.
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— Say (fa

o A checklist with items to check will help you to inspect the equipment and check whether
they are in good condition to be used or need to be repaired or replaced. Let us do an activity
and create a checklist.

Fi.

— Team Activity |%

Purpose:

To acquaint participants with the creating a checklist to inspect if the equipment is in good
condition atthe VLMCC.

Resources: Presentation slides.
Methodology: Hands on practice.
Tentative Duration: 1 hour 30 minutes.
Expected outcome

Participants will be able to create a checklist to inspect if the equipment is in good condition at
the VLMCC.

e Divide the participants into 4 groups. Ask the participants to discuss and present the checklist
toinspectifthe equipment atthe VLMCCis in good condition at the VLMCC.

— Do |/

e Showthe presentation slide with the checklist.
Ask the participants to check if the checklist that they have made matches with the one on
theslide.

e Askthemtoadd the pointsthat they may have missed.

— Say (fa

e The VLMCC is the primary site for collection of milk which then goes to the milk chilling
centres or the dairy plants. The operations starts with procurement of milk from various
sources. At the centre the collected milk is tested for quality. It then transported to the milk
chilling centres or the dairy plants as per demand.

q

Explain |7

e Explain how milkis procured at the VLMCC.

—"
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— Say (fa

e Quality of milk is managed at the VLMCC means using tests to check that the milk which is
collected is safe and meets the health and safety guidelines given by FSSAI. The tests for
quality will check the chemical composition of milk, purity of milk and the levels of bacteriain
it.

— Explain |

e Explain why quality managementisimportantat the VLMCC.

e Explainindetail howthe quality management practices at the VLMCC can be implemented.

— Say |fa

e All production and manufacturing units maintain an inventory of their products. This is done
foracertain period andis related to the demand of that product in the market.

e In the dairy industry, the main inventory or product is milk. As milk is highly perishable, it
cannot be stored for a long time. The milkis procured daily at fixed quantities. Other tools and
equipment needed for collecting, testing, and transporting of the milk are maintained by the
management and bought as and when the need arises.

— Practical Activity |

Purpose: To acquaint participants with the creating a checklist to keep track of inspecting,
repairing and maintaining the milk collection equipment.

Resources: Presentation slides.
Methodology: Hands on practice.
Tentative Duration: 2 hours 30 minutes.
Expected outcome

Participants will be able to create a checklist to keep track of inspecting, repairing, and
maintaining the milk collection equipment.

e Dividethe participantsinto 4 groups. Ask the participants to discuss and present the checklist
to keep track of inspecting, repairing, and maintaining the milk collection equipment.

— Do |/

Show the presentation slide with the checklist.

e Ask the participants to check if the checklist that they have made matches with the one on
theslide.

e Askthemtoaddthe pointsthatthey may have missed.

—
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— Team Activity |84

Purpose: To acquaint participants with the dos and don'ts for maintaining the VLMCC.
Resources: Presentation slides.

Methodology: Discussion

Tentative Duration: 1 hour.

Expected outcome

Participants will be able to describe the dos and don'ts for maintaining the VLMCC.

e Divide the participants into 4 groups. Ask 2 groups to discuss and present the dos for
maintaining the VLMCC. The other two groups will discuss and present the don'ts for
maintaining the VLMCC.

— Do |/

e Show the presentation slide with the dos and don'ts for maintaining the VLMCC.
Ask the participants to check if the dos and don'ts that they have presented matches
with the one on the slide.

e Ask them to add the points that they may have missed.

— Summarize | B

i. Conclude the unit by calling for volunteers to sum up one by one the learnings about cleaning
and preparing the milk collection equipment, checking that equipment is in good working
condition and ready to work and describe the internal processes such as procurement,
inventory management, quality management.

ii. Get participants to open their Participant Handbooks and solve the exercises given at the end
of the unit. Discuss the answers.

Notes for Facilitation

I. Make arrangementsto show the audio visual aids given as links.
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— Exercise

Key Solutions to PHB Exercises
A. Short Questions

N

i. The equipment used to measure the quantity of milk at a VLMCC is electronic weighing
machine.

ii. The benefits of the CIP method are:

o Reducesthecleaningtime

o Ensuresthatallthe equipmentiscleaned automatically

o Increases productivity

o Reduceschemical handling

o Simplifiesthe operations
iii. Procedure to clean the sampling bottles

A. Manual
Step 1: Remove and drain any left-over milk leftin the sample bottle.

Step 2: Soak the bottles and their caps in lukewarm water and detergent solution for a
few minutes.

Step 3: Clean the bottles using a bottle brush so that all the milk solids are removed
completely.

Step 4: Scrub the caps with a brush.
Step 5: Rinse the bottles and cap in tap water.
Step 6: Clean the rack meant to store the sample bottles. Sundry after cleaning.
Step 7: Place the bottlesin an upside-down position on the racks along with the caps.
Step 8: Allow the water to be drained so the bottles dry completely.
B. Mechanical
Step 1: The bottles are pre-rinsed with water at 32 to 38 degrees centigrade

Step 2: The bottles are washed using detergents, chelating agents and wetting agents in
two stages at different temperatures between 60 to 75 degrees centigrade.

Step 3: The bottles are rinsed with warm water to remove all traces of detergent. The
temperature of water is reduced between 25 to 45 degrees centigrade and is
recirculated.

Step 4: The bottles are rinsed with chlorinated water. This is done to prevent
contamination of bottles.

Step 5: The water is drained from the bottles completely once they come out of the
machine.

iv. The things that you should do and not do while handling milk filters are:
o Install milkfilters only on the discharge side of the milk pump.

o Ensurethatthe milkfilter is located before the plate cooler to keep the milk warm while
filtering.

o Cleanyourhands or wear clean gloves while changing filters.

o Do not wash the pipeline with a used filter in place as this will reduce the flow of water
inthe wash cycle and hamper cleaning.

o Donotre-use adisposable milkfilter as they are meant for single use only.
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v. Checklistto monitor the hygiene at the VLMCC:

Ensure that the milk collection equipmentisin order as per the standards set.

Ensure that all the equipment is clean, washed and sanitised after use in the previous
shift.

Checkifthe equipment has any odour, dust or fat stains.

Make sure that the milk samplers and any other articles are not placed on the floor.
Ensurethattheyare placed in shelves or appropriate place.

Make sure that the sample bottles are clean and placed upside down in sample
collection trays.

Make sure that the nylon sieve or nylon cloth used for milk collection is odour free. Tie
the net properly so that there is no spillage of milk.

Ensure that the dipstick and dipstick socket, and tank corners are free from dust, insects
and milk fat deposits.

Check that the dump tank, milk pump, connected pipes etcare clean.

Checkthe temperature of the ice bank tank. It should be below 1 degree Celsius.

B. Multiple Choice Questions

C. The Stepsfor Manual Cleaning of Sample Bottles in Proper Sequence
a,cefhbdg
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Unit 2.3: Preparing for Measurement of Milk and Initial
Quality Testing

— Unit Objectives |@

After the completion of this unit, participants will be able to:

Describe the various types of milk quality testing techniques.

Demonstrate operating electronic weighing scale to determine quantity of milk.
Describe the calibrations of milk testing equipment (milk analyser).
Demonstrate operating milk analyser for initial quality testing.

Demonstrate how to maintain the quality testing equipments and calibration.

Enlist different chemicals and reagents used in quality testing.

N oo v o~ w N

Show how to label chemicals and reagents.

— Resources to be Used

e Participant Handbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop,
Internet connection (if possible) for audio visual clips, Milk, Ethyl alcohol, Lactometer,
Cryoscope, Sediment tester, Resazurin solution, Test tubes, Distilled water, Sand cloth,
Neutral cleaning fluid, Practical activity sheet.

— Say |(a

e The quality of raw milk is the most important factor that determines the quality of milk
products. If the raw milk is of good quality, then the milk products produced will also be of
good quality. It is critical therefore, for all dairy companies to adopt milk quality testing
techniques. The quality of milkis tested at every stage of milk production.

— Explain |5

e Explainthe different quality testing techniques to test the quality of milk.

— Say (‘e

o These quality tests are also called platform tests. They are necessary as the raw milk comes at
VLMCC is collected from multiple sources. As milk is highly perishable these tests must be
quick and accurate. They must be performed on every container of milk that arrives at VLMCC
to detect inferior or low-quality milk. This is to prevent the low-quality milk from getting
mixed with the high-quality milk. Let us do some of these tests to check the quality of milk.

—"
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— Demonstrate |{Z!

Tentative Duration: 30 minutes

Demonstrate the following milk quality testing tests one by one:
e Alcohol Test

e Lactometre Test

e  Freezing Test

e Sedimentation Test

e  ResazurinTest

Use the presentation slides to show the step-by-step procedure.

— Practical Activity |32

Purpose: To train participants to perform the tests for checking the quality of milk.

Resources: Presentation slides, Milk, Ethyl alcohol, Lactometer, Cryoscope, Sediment tester,
Resazurin solution, Test tubes, Practical activity sheet.

Methodology: Hands on practice

Tentative Duration: 2 hours.

Expected outcome:

Participants will be able to perform the tests for checking the quality of milk.

Divide the participants into 4 groups. Give the material and equipment needed to conduct the
milk quality testing tests. Assign one test to each group. Once they are done with the test
assigned, the next test can be assigned. Ensure that all the groups perform all the tests. Ask each
participant to fill the practical activity sheet and note their observations and inferences of the

testsdone.
Practical Activity Sheet
Name of the Name of the Institute: | Date: Batch No:
Participant

Aim of the experiment:

Material required:

Procedure:

Observation:

Inference:
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— Say (‘e

e Electronic weighing scales measure the quantity of milk accurately. Calculating the exact
guantity of milkis needed as the dairy producers are paid as per the weight of the milk.
e Letusseehowtooperatethe weighingscale to determine the quantity of milk.

— Demonstrate |{Z!

Tentative Duration: 15 minutes

e Demonstrate how to operate the weighing scale to determine the quantity of milk. Use the
presentation slides to show the step-by-step procedure.

— Practical Activity [

Purpose: To train participants to operate the weighing scale to determine the quantity of milk.

Resources: Presentation slides, Milk, Ethyl alcohol, Lactometer, Cryoscope, Sediment tester,
Resazurin solution, Test tubes, Practical activity sheet.

Methodology: Hands on practice.

Tentative Duration: 1 hour

Expected outcome

Participants will be able to operate the weighing scale to determine the quantity of milk.

e Thisis an individual activity. Ask each participant to come and operate the weighing scale as
perthe demonstration and procedure given.

— Say |(a

e The function of the milk analyser and the different ancillary equipment that comes along
withthe analyser.

— Demonstrate |{

Tentative Duration: 15 minutes

e Demonstrate how to operate the milk analyser to test the quality of milk. Use the
presentation slides to show the step-by-step procedure.
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— Practical Activity |3

Purpose: To train participants to operate the milk analyser to test the quality of milk.
Resources: Presentation slides, Milk, Distilled water.

Methodology: Hands on practice.

Tentative Duration: 1 hour

Expected outcome

Participants will be able to operate milk analyser to test the quality of milk.

e Thisis an individual activity. Ask each participant to come and operate the milk analyser as
perthe demonstration and procedure given.

— Say (fa

e (Calibration means configuring a device or an instrument to show the result for a sample
withinthe accepted parameters provided.

— Explain |5

e Explaintheimportance of calibrating instruments.

— Demonstrate |{Z!

Tentative Duration: 15 minutes

e Demonstrate how to maintain the weighing machine. Use the presentation slides to show
the step-by-step procedure.

— Practical Activity |32

Purpose: To train participants to maintain the weighing machine.
Resources: Presentation slides, Sand cloth, Neutral cleaning fluid.
Methodology: Hands on practice.

Tentative Duration: 1 hour

Expected outcome:

Participants will be able to maintain the weighing machine.

e This is an individual activity. Ask each participant to perform the steps to maintain the
weighing machine as per the demonstration and procedure given.

— Explain |57

e Explain the guidelines for maintaining the Gerber centrifuge on a daily, weekly to monthly
andonanannual basis.

- —
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— Demonstrate |{!

Tentative Duration: 15 minutes

e Demonstrate how the three types of maintenance carried out for the milk analyser:
1. Daily maintenance forroutine cleaning
2. Daily maintenance for complete flushing
3. Weekly maintenance for complete flushing

e Usethe presentation slides to show the step-by-step procedure.

— Say |fa

o Themilkanalyser will have water in the system even though it is switched off. This will prevent
any milk particles from drying in the system. Place the sample cup on the shelf before turning
it'ON', asthe waterin the system will drain when it starts.

— Practical Activity R

Purpose: To train participants to maintain the milk analyser.
Resources: Presentation slides, Sand cloth, Neutral cleaning fluid.
Methodology: Hands on practice.

Tentative Duration: 1 hour

Expected outcome

Participants will be able to maintain the milk analyser.

e Thisis an individual activity. Ask each participant to perform the steps to maintain the milk
analyser as per the demonstration and procedure given.

— Say (fa

e The raw milk has some naturally occurring chemicals like water, fat, mineral, protein and
lactose. Milk as a product has a very short life span. To increase the shelf life of milk and milk
products, dairy companies add certain chemicals or preservatives, for example powdered
milk and condensed milk. These preservatives have antifungal, antibacterial and antioxidant
properties.

e Chemicals used to increase the shelf life of milk products are Sodium benzoate, Potassium
sorbate, Natamycin, Calcium propionate, Sorbic acid, Ascorbic acid and Sucrose.

e Areagentisasubstance, oracompound added to a system to cause a chemical reaction or to
test if a chemical reaction can occur. Reagents are used in the dairy industry for testing the
quality of milk during the various stages of milk production.
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— Do |

e Show the presentation slide on the chemicals used for quality testing and explain the
usage of each chemical.

e Show the presentation slide on the reagents used for final quality testing of dairy
products and explain the usage of each reagent.

— Say (fa

e Allchemicalsshould be clearly labelled to avoid contamination.

— Do |/

Show the participants bottles of chemicals and reagents.
e Show the way in which the bottles are labelled.
Point out all the information that is printed on the labels like the:
Product identifier, contact information of the manufacturer, restrictions on use
All hazards regarding the chemical that has been added
Precautions to be taken for safe storage; incompatibility if any
Characteristics of a chemical properties
Date of manufacture, date of expiry of product
Name of the manufacturer
How to use the product?

O O O 0O o oo

FR-

— Team Activity |&

Purpose: To acquaint participants with the dos and don'ts while handling reagents.
Resources: Presentation slides.

Methodology: Discussion

Tentative Duration: 15 minutes

Expected outcome

Participants will be able to describe the dos and don'ts while handling reagents.

e Divide the participantsinto 4 groups as per the batch size. Ask the participants to discuss and
present the dos of plant while handling reagents.

Explain |5

e Explainthedosanddon'ts of using chemicals and reagents.
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— Summarize | B

i. Conclude the unit by calling for volunteers to sum up one by one the learnings about the types
of milk quality testing techniques, calibrating, operating, and maintaining the instruments
used for milk testing, types of chemicals and reagents used for milk testing and the labelling of
these chemicals and reagents.

ii. Get participants to open their Participant Handbooks and solve the exercises given at the end
of the unit. Discuss the answers.

Notes for Facilitation

i. Make arrangements to show the audio visual aids given as links.
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— Exercise

vi.

N

Key Solutions to PHB Exercises
A. Short Questions

The quality of milk is checked for general appearance, colour, consistency, temperature, and
flavour.

ii. The function of the milk analyser is to quickly analyse the milk for fat (FAT), non-fat solids

(SNF), proteins, lactose, and percentage of water content in the milk. It can also analyse the
temperature, pH, freezing point, salts, total solids, conductivity, and density of the same
sample of milk.

Describe the step-by-step procedure to operate an electronic weighing scale.
Step 1: Check if the weighing machine s clean, dry, and calibrated

Step 2: Bring the standard weights near the weighing machine

Step 3: Clean the standard weights with dry cloth

Step 4: Check the platform level. Check to see if the bubble in the spirit level indicator is
pointed atthe centre

Step 5: Adjust the spirit level indicator ifitis notin the centre

Step 6: Switch on the weighing machine. Observe the display opening system messages and
wait till the display shows 0.00/0.000

Step 7: Press re-zero if 0.00/0.000 is not displayed

Step 8: Place the standard weights to verify the accuracy of weighing machine as per daily
operatingrange

Step 9: Clean the platform again with a dry cloth

Step 10: Start measuring the milk in different volumes

iv. The daily maintenance guidelines to be followed for the Gerber centrifuge:

Checktherotorand lid for scratches, dust, or spillage before and after every use.
Sealthelid, if you are using an aerosol-tight rotor.

Wipe the Centrifuge housing, chamber, rotor shaft, rotor, and rotor lid with a lint-free
microfibre cloth.

Keep the lid of the centrifuge open to reduce pressure on the spring lifts of the centrifuge lid.

Leave the lid of the centrifuge and the rotor open and allow the device to defrost overnight, if
the centrifugeis a refrigerated one.

The weekly maintenance procedure to be followed for the milk analyser:

Add the cleaning powder to the sample cup and heated itto 50 degrees centigrade.
Change the liquid each timettill all the contaminationis removed.

Finally, wash the system with water.

Press 'Power Off' to shut down the system.

The milk analyser will have water in the system even though it is switched off. This will prevent
any milk particles from drying in the system.

Areagent is a substance, or acompound added to a system to cause a chemical reaction or to
test if a chemical reaction can occur. Reagents are used in the dairy industry for testing the
quality of milk during the various stages of milk production. Sodium hydroxide, Resazurin
solution, Sulphuric acid, Amyl alcohol, Silver nitrate, Potassium chromate, Ethanol and Brix
solution
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vii. The label should contain the following information:
Product identifier, contact information of the manufacturer, restrictions on use
All hazards regarding the chemical that has been added
Precautions to be taken for safe storage; incompatibility if any
Characteristics of a chemical properties
Date of manufacture, date of expiry of product
Name of the manufacturer

How to use the product?

B. Match the Columns
i—d
ii—c
iii—b

iv—a

C. Fillin the Blanks
I. date of manufacture, date of expiry
ii. Sulfuric acid (S/9360) and Isoamyl alcohol (A/7000)
iii. Silver nitrate and potassium chromate
iv. Antibacterial and antioxidant
v. Standardised and reliable

D. Mark a Tick on the Dos and a Cross on the Don'ts
Dos—a,c,d, e g
Don'ts—b, f

E. The Steps for Resazurin Test in Proper Sequence
b,a, de,c,f
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Unit 2.4: Administration Related to Reception and Testing
of Milk

— Unit Objectives @

After the completion of this unit, participants will be able to:

1. Carryout proper maintenance of the centre, ensuring availability of power, water, stationary
and necessary articles for running the milk reception and testing.

2. Demonstrate maintaining the inventory list, producer masters, and rate charts, etc.

3. Discuss about FSSAI compliances.

— Resources to be Used

e Presentation slides, Whiteboard, Markers, Projectors, Laptop, Internet connection (if
possible) for audio visual clips.

— Do |\

e Showthe participantsthe video on the tour of a village level milk collection centre.
Tour of Village Level Milk Collection Centre- (Duration: 8:13 minutes).
https://www.youtube.com/watch?v=bnMx4XEyRzs

— Say (‘e

e The VLMCCI is responsible for the first level of milk collection and testing of the milk. The
VLMCCI must maintain the VLMCC to ensure that the milk does not get contaminated in any
way. Ensuring that the infrastructure at the VLMCC is maintained well is the main
responsibility of the VLMCCI. Let us do an activity to understand this better.

— Activity | &

Purpose: To acquaint participants with the responsibilities of the VLMCCI.
Resources: Presentation slides.

Methodology: Discussion.

Tentative Duration: 1hour.

Expected outcome:

Participants will be able to describe the responsibilities of the VLMCCI.

e Divide the participants into groups of 4-5 as per the batch size. Ask them to discuss the
responsibilities of the VLMCCI and present their points. Note their response. Show them the
presentation slide and ask the participants to note any points that they may have missed.

— B
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— Explain |5

e Explainhowthe VLMCCIlshould ensure that the premises are kept clean.

— Say (fa

e There are three main activities milk collection, milk testing and milk transportation that
happen at a VLMCC. It is important to keep records of all the activities at the VLMCC. The
records can help in evaluating the progress and success of the VLMCC. All activities should be
recorded daily, weekly, monthly and annually depending on the activity and to comply with
the statutory and legal requirements. The records should be kept simple. They can be stored
in files manually or as soft copies in acomputer.

— Explain |5

e Explainaboutthe milk collection records.

— Practical Activity |3

Purpose: To train participants to create a daily milk collection and purchase statement.
Resources: Presentation slides, Paper and Pens.

Methodology: Hands on practice.

Tentative Duration: 1 hour

Expected outcome

Participants will be able to create a daily milk collection and purchase statement.

e This is an individual activity. Read out the scenario from the presentation slide. Ask
participants to create a daily milk collection and purchase statement by looking at the details
giveninthe scenario.

e Scenario: Kirthi Kumari is in-charge of a VLMCC, on 30" of September 2022, Rambabu the
milk producer brought 10 litres of cow milk in the morning and 8 litres of buffalo milk in the
evening. Suresh Rao another milk producer brought 6 litres of buffalo milk in the evening.
Nikhat Banu who owns two cows brought 5 litres of cow milk in the morning. The rate of cow
milk is Rs 35 per litre and for buffalo milk it is Rs 40 per litre. Assume that Kirthi Kumari knows
the fatand SNF percentage of all the milk that has been brought by Rambabu, Suresh Rao and
Nikhat Banu.

Explain |57

e Explainaboutthe milk testing records register which is also the Fat and SNF register.
e Explainaboutthe two milk transportation records that must be maintained at the VLMCC.

—"



Facilitator Guide

— Practical Activity |R

Purpose: To train participants to create a daily milk collection and purchase statement.
Resources: Presentation slides, Paper and Pen.

Methodology: Hands on practice.

Tentative Duration: 1 hour

Expected outcome

Participants will be able to create a daily milk collection and purchase statement.

e This is an individual activity. Read out the scenario from the presentation slide. Ask
participants to create a daily milk collection and purchase statement by looking at the details
giveninthe scenario.

e Scenario: On 17" August 2021, the oil and oil filter of the truck were replaced. The cost for
this was Rs 323, the mileage of the truck at that time was 5,600. Then on 23" Oct of the same
year, the ACdischarge hose was broken, and it was replaced at a cost of Rs 440, the mileage of
the truck at that time was 6,300. On 15" Feb 2022, the truck went for a regular service where
a general inspection was done and the tyres of the truck were rotated. The mileage shown
was 10,000. The charges for this service were Rs 750. All these repairs and maintenance tasks
were done by the truck dealer.

— Explain |5

e Explainaboutthe general administration records.

— Say (‘e

e FSSAlis anindependent body established under the regulations of the Indian Government's
Food Safety and Standard Act 2006. It is compulsory for a food manufacturing company to get
a FSSAI certificate. The FSSAl license provides the food companies a legal advantage. It builds
goodwill and trust amongst the consumers.

Explain |5

e Explainthe objectives of FSSAI.

Elaborate

e Describethe functions of FSSAI.

Explain |5

e Explainthe FSSAlstandards of evaluating milk.

o
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— Say (‘e

o With the new categories and FSSAI Standards for milk and milk products and Government
involvement, the consumers can ensure that the milk and milk products are safe in the Indian
markets. Adulteration of milkis an issue that FSSAl is addressing. While some of the common
contaminants like water, urea, starch invert sugar and glucose can be tested at home; other
adulterants need sophisticated instruments and must be tested in afood testing laboratory.

Explain [5%

e Explainthe guidelines for packaging milk products.

— Notes for Facilitation

i. Conclude the unit by calling for volunteers to sum up one by one the learnings about the
maintenance of the VLMCC, maintaining the various documents required at the VLMCC and
the FSSAI compliances.

ii. Get participants to open their Participant Handbooks and solve the exercises given at the end
of the unit. Discuss the answers.

iii. Make arrangementsto show the audio visual aids given as links.
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— Exercise

N

Key Solutions to PHB Exercises

A. Short Questions

The Village Level Milk Collection Centre Incharge (VLMCCI) should ensure that the premises
are keptclean. Ensure thatall the equipment and containers for the collection and testing of
milk are cleaned and maintained as per SOP. Ensure that the staff maintain personnel
hygiene and follow all the safety rules while collecting and testing milk. Ensure that there is
sufficient potable water. Ensure that there is no water logging in and around the building.
Ensure that the there is no drop in voltage and the power supply. Ensure that wastewater
and affluents generated after cleaning all the milk equipment is disposed appropriately.
Ensure that there is minimum impact to the environment and health of neighbours due to
affluents from diesel generator and other polluting agents.

The rate charts are based on the fat, SNF and protein content etc in the milk. The rates are
decided based on the SNF percentage decided by the FSSAI. The rates also include
increments to the farmers/producers.

FSSAlisanindependent body established under the regulations of the Indian Government's
Food Safety and Standard Act 2006. It is compulsory for a food manufacturing company to
get a FSSAI certificate. The FSSAI license provides the food companies a legal advantage. It
builds goodwill and trustamongst the consumers.

iv. The objective of FSSAI is to generate confidence among all the stakeholders of being a

friendly, accessible, and responsive (public service) body or authority, to ensure the
establishment of Standards and practices that fully assure consumers interest and adhere
to the highest degree of integrity possible, to build capacity of various stakeholders for an
active participatory role in food safety, to expand effective information dissemination
channels allowing consumers to make informed choices regarding the food they consume
and to create a framework of food safety with the definite responsibility of each food
business operator.

The FSSAI drafts regulations to lay down the standard guidelines concerning articles of food
and requiring any appropriate system of implementing various standards. It places
mechanisms and guidelines for the authorization of certification bodies engaged in
certification of food safety management system for food business operators. It places
processes and guidelines for the authorization of laboratories and notification of the
authorized laboratories.

It provides scientificinformation and technical support to Central and State Governments in
the materials related to inclosing the policy and rules in areas that have a direct or indirect
bearing of food safety and nutrition. It collects and collaborates data regarding food
consumption, incidence, and prevalence of biological risk, contaminantsin food, residues of
various pollutants in food products, identification of emerging threats, and introduction of
the rapid alert system.

It creates an information data network across the country so that the consumer, public, etc.
receive fast, dependable, and objective data about food safety and issues of concern. It
conducts training programs for people who are involved and proposed to get involved in
food businesses in India. It contributes to the development of international procedural
standards for food, sanitary and Phyto-sanitary methods. It creates general awareness
about food safety and food standards all over India.
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B. Match the Columns
. ¢
i. a
ii. b
iv. d
C. Fillinthe Blanks
I. VLMCC milk dispatch register
ii. Fatand SNF sample wise register
iii. Daily milk collection and purchase statement
iv. Vehicle maintenance andinspection record
D. MarkaTick onthe Correct FSSAl standards and a Cross on the Wrong Ones
I. correct
ii. wrong
iii. correct
iv. correct

V. wrong
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— Terminal Outcomes

After the completion of this module, the participants will be able to:
1. Demonstrate management of the activities of milk collection.
2. Demonstrate recording milk testing data.

3. Describe the process of milk collection and transportation.
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— Key Learning Outcomes | ¥

10.

Theory — Key Learning Outcomes

Explain grading and sampling of milk
according to optimum standard.

Explain the process to analyse the
milk specifications.

Describe about various equipment for
Milk testing.

Describe about their using method

Explain Organoleptic test, Clot on
boiling test, Adulteration test.

Discuss the procedure of transferring
milk to the vehicle

Discuss on the recording technique
while milk is being transported

Explain weighing and sampling
techniques

Describe the SOP for milk collection,
lid opening and sanitization

Describe on the SOP to be followed
for milk collection.

After the completion of this module, the participants will be able to:

Practical — Key Learning Outcomes

Demonstrate milk collection supplied
by farmers in buckets and cans.

Demonstrate lid opening and
sanitization according to SOP for milk
collection.

Demonstrate conducting
organoleptic test and identification of
doubtful milk.

Demonstrate measuring the milk and
recording the relevant data and
generating electronic slip.

Show how to ensure there is no
wastage of milk while transferring

Demonstrate recording total quantity
of milk procured and providing
acknowledgment slip to the farmers
for milk supplied

Demonstrate the methods to
calibrate equipment

Demonstrate the cleaning and
disposal of equipment and material
according to the SOP
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Unit 3.1: Milk Collection and Sanitisation

— Unit Objectives |@

After the completion of this module, the participants will be able to:

1. Describe the SOP for milk collection.
2. Demonstrate milk collection supplied by farmers in buckets and cans.

3. Demonstrate lid opening and sanitization according to SOP for milk collection.

— Resources to be Used

e Presentation slides, Whiteboard, Markers, Projectors, Laptop, Internet connection (if
possible) for audio visual clips.

— Do |\

e Showthe presentation slide with the journey of milk.

— Explain |5

e Explain the journey of milk starting from the milk producers to the consumers. Explain the
role of the VLMCC as the collection centre for milk and the first testing and sampling point.

— Say |{a

e The milk collection centre where the milk is collected and tested before sending to the dairy
processors is an important stage in the journey of milk. A standard operating procedure or
SOP is followed to collect, sample, test and transfer the milk for its onward journey. The SOP
can be dividedinto three stages: before collection, during collection and post milk collection.

e Letusdoanactivity tounderstand the SOP of milk.
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— Team Activity |34

Purpose: To acquaint participants with the SOP for milk collection.
Resources: Presentation slides.
Methodology: Discussion.
Tentative Duration: 2 hours
Expected outcome
Participants will be able to describe the SOP for milk collection.
e Dividethe participantsinto 3 groups. Allot each group a stage of the SOP of milk collection:
o Beforemilk collection
o During milk collection
o Postmilkcollection
e Askthemtodiscussand presentthe SOP forthe stage given to them.

e Explain the three stages of milk collection. Tell them with the help of the presentation slides,
what s the exact sequence to be followed at every stage.

— Do |\

e Show the participants the following video about the procedures for milk receiving
personnel.

o Tell the participants to watch the demonstration carefully as they will have to use what
they saw for the activity that will follow the video. Proper Procedures for Milk Receiving
Personnel- (Duration:13:55 minutes).

https://www.youtube.com/watch?v=0bKjRhEc8JE

K.

— Team Activity |%

Purpose: To acquaint participants with the SOP for lid opening and sanitisation during milk
collection.

Resources: Presentation slides.
Methodology: Discussion.
Tentative Duration: 2 hours

Expected outcome: Participants will be able to describe the SOP for lid opening and sanitisation
during milk collection.

e Divide the participantsinto 4 -5 groups keeping the batch size in mind. Ask the participants to
recall the video and all the steps that were performed while opening the lid of the tanker and
the sanitation procedure that followed. Ask them to discuss and list the sequence opening
the lid of the tanker and sanitization when the tanker arrives at the VLMCC. Ask the
participants to keep the following stages in mind while discussing and presenting:
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Before openingthelid
After openingthelid

0w >

Unloading the milk
D. Cleaningthetanker
e Explainthe SOP for each stage with the help of the presentation slides.

— Summarize | 2

i. Conclude the unit by calling for volunteers to sum up one by one the learnings about milk
collection and sanitisation procedures.

ii. Get participants to open their Participant Handbooks and solve the exercises given at the end
of the unit. Discuss the answers.

— Notes for Facilitation

i. Makearrangementsto show the audio visual aids given as links.
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N

— Exercise

Key Solutions to PHB Exercises
A. Short Questions
i. SOP Before Milk Collection
1. Cleanandsanitise the VLMCC premises before the collection activity.
2. Ensurethatallthereagentsand equipment needed for milk collection are ready.

3. Check if all the equipment is in good working condition and weighing scales and milk
analyseris calibrated for tests.

4. Ensurethatthe cansarerinsed and clean and filters have been applied on them for milk
collection.

ii. SOP During Milk Collection
1. Collectthe milk broughtincans bythe milk producers/farmers.

2. Test the sample of milk submitted by the producers for density of milk by using the
lactometre.

Ask the producerto pourthe milk from the cansinto a milk collection vessel.
Take asample of the milkand examineifitis fresh or stale.
Test the same milk sample for fatand SNF.

o v kW

Place the milk container on the electronic weighing scale which is attached to the milk
tank.

7. Transferthe milkinto the milk tank after measuring the milk quantity.
8. Recordthedetails either manually orin an automatic milk software.
9. Generate a milkreceipt containingall the details of the milk.
10. Handover the receipt/acknowledgement slips to the producers.
11. Sendthe same details of the milk transaction as SMS on the producers mobile.
12. Sendthe same details of the milk transactions if the producers use the farmers app.
iii. SOP After Openingthe Lid:
1. Carefully openthelid and visually examine the milk.
2. Reportanyconcernstoyoursupervisor.
3. Useyoursanitised thermometer to take the temperature of the milk.
iv. SOP Post Milk Collection
1. Placethe milkinthe coolingvatsor BMC or Bulk milk coolers.
2. Checkthe milk quantity inthe BMC using a dipstick.
3. Take afew milksamplesinisolated cansand label them with a unique code.
4. Testthe milk for grading.
5. Transportthe milkin a milk tanker to the dairy.
B. Fill in the Blanks
I. coolingvats
ii. SMSonmobile orfarmer's app
iii. fatand SNF
iv. isolated cans, unique code
v. approved orcleared

vi. wash tag

P —
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Unit 3.2 Milk Sampling and Testing

— Unit Objectives |@

After the completion of this unit, the participant will be able to:
1. Explaingradingand sampling of milk according to optimum standard.
2. Explainthe processto analyse the milk specifications.

3. Explain various sampling techniques such as organoleptic test, clot on boiling test,
adulteration test.

4. Demonstrate conducting organoleptictest and identification of doubtful milk.

— Resources to be Used

e Presentation slides, Whiteboard, Markers, Projectors, Laptop, Internet connection (if
possible) for audio visual links, Milk, Spoon, Test tube or any other suitable container, Milk,
Automatic measure, Sulphuric acid (Gerber acid), Milk butyrometer (range 0-10%), Amyl
alcohol, Lactometer, Richmond's scale.

— ASk

e Whatisgrading of milk?

Expected Answers

e Evaluation of milk based on its quality.

— Say (‘&

e Milkis judged or evaluated for its quality based on different attributes. The quality of milk is
determined by the organoleptic test of smell and taste. This classification is based on physical
characteristics such as colour, smell, taste, and presence of visible foreign material in milk.
The samples which come under "acceptable category" are further divided into grades.

— Explain |5

e Explain the different grades of milk and the methyl blue test conducted to test of they are
suitable for regular consumption.

e Explaintherulesof grading.

—"
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— Say (fa

e The graders should be able to observe the aroma immediately after removal of the milk
sample and introduce a sufficient volume into the mouth for tasting. They should be able to
observe the sequence of flavours and create a mental picture of the taste and smell reactions
and concentrate upon the sample being examined.

[m}

— Explain |

e Explain how the milk is evaluated by using the sensory reactions and how the milk is scored
based on the flavour of the milk.

— Say |{a

e Sampling of milkis done to ensure that the milk is safe for consumption.

r ASk

e Whatisthe apparatus required for sampling?

Expected Answers

e Sample bottles
e Thermometer
e Pen or pencil

e Watch

[m}

— Explain |57

e With the help of the presentation slide explain the type of apparatus needed for sampling of
milk.

— Demonstrate |{Z!

Tentative Duration: 10 minutes
e Getalltheapparatus required for an organoleptic test and demonstrate the test.

e With the help of the presentation slide explain the sequence of observations for an
organoleptictest.

e Tell the participants not to shake or move the sample can up and down and to place it on the
tableinan upright position only.

o
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— Explain |5

e Certain standard specifications have been laid down to prevent adulteration in milk and milk
products. The specifications given by Directorate General of Health Services Ministry of
Health and Family Welfare Government of India are mandatory or legal standards. These are
also known as PFA (Prevention of Food Adulteration) Standards. The standards prescribed by
AGMARK, or BIS are optional quality standards.

e Explainthe average composition of milk and milk powders as required by AGMARK.

— Say (‘e

e The quality tests are performed to test the major components of milk and milk products like
moisture, fat, protein, lactose, and minerals. There are many different tests used to analyse
milk components. The three main factors that are considered while doing the tests are speed,
accuracy, and sensitivity.

e Letusperformthese quality checksto analyse the milk.

— Demonstrate |{Z

Tentative Duration: 10 minutes
e Demonstrate the Gerber method to analyse milk for fat.

— Say (‘e

e Total solids content is the entire residue left after complete evaporation of water from milk.
This includes fat protein, lactose, and mineral matter. Let us look at the two-formula based
testfirst.

— Demonstrate i

Tentative Duration: 10 minutes

e Demonstrate the Richmond's formula and ISI formula to analyse SNF and total solids in the
milk.

— Say |{a

e Richmond's scale is the most suitable and most used method for determining SNF content in
milk. The Richmond's scale is used forimmediate results for the total solid content in the milk.
This device is in the form of a ruler with a sliding centre slip. The total solids can be
determined with Richmond's scale if the lactometer reading, temperature of milk and fat
contentis known.
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— Demonstrate |iZ!

Tentative Duration: 10 minutes

e Demonstrate the Richmond's scale method to determine the SNF content in the milk.

— Team Activity |#¢

Purpose: To train participants to perform the different type of tests to analyse the specifications of
milk.

Resources: Milk, Automatic measure, Sulphuric acid (Gerber acid), Milk butyrometer (range
0-10%), Amyl alcohol, Lactometer, Richmond's scale.

Methodology: Hands on practice.

Tentative Duration: 1 hour

Expected outcome:

Participants will be able to perform the different type of tests to analyse the specifications of milk.

e Divide the participants into groups of 4 as per the batch size. Ask them to perform the
following tests:

Practical 1: Analyse Milk for Fat by using Gerber method.

Practical 2: Analyse S.N.F. (Solid Not Fat) and Total Solids of Milk by using the Richmond's
formula.

Practical 3: Analyse S.N.F. (Solid Not Fat) and Total Solids of Milk by ISIS formula.
Practical 4: Analyse S.N.F. (Solid Not Fat) and Total Solids of Milk by using the Richmond's

scale.

Practical Activity Sheet
Name of the Name of the Institute: | Date: Batch No:
Participant

Aim of the experiment:

Material required:

Procedure:

Observation:

Inference:

P —
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Say |fa

e There are two ways of sampling the milk, the organoleptic test does not require any
equipment andis done by using the senses of sight, smell, and test.

e The Clot on boiling test is the oldest test performed to check the acid content (pH < 5.8) and
abnormalities like cholesterol or mastitis in milk. If a milk sample fails this test, then the milk
contains many acid or rennet producing microorganisms or the milk has an abnormal high
percentage of proteins like cholesterol milk. This milk will not be able to stand the heat
treatmentin milk processing and must be rejected.

e letusdothesetestsnow.

Practical Activity |2

Purpose: To train participants to perform the different type of sampling tests for milk.
Resources: Milk, Spoon, Test tube or any other suitable container.

Methodology: Hands on practice.

Tentative Duration: 1 hour

Expected outcome:

Participants will be able to perform the different type of tests to sampling test for milk.

e Divide the participants into groups of 4 as per the batch size. Ask them to perform the
following tests:

Practical 1: Organoleptictest to check the appearance, taste, and smell of milk

Practical 2: Clot on boiling (COB) test to check for abnormalities like cholesterol and mastitis

in milk.

Practical Activity Sheet
Name of the Name of the Institute: | Date: Batch No:
Participant

Aim of the experiment:

Material required:

Procedure:

Observation:

Inference:
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— Say (fa

e Milkin its pure form contains protein, fat, vitamins, minerals, and carbohydrates in the right
proportion. It is in high demand in India as it is considered a complete food. Adulterants are
added to increase the shelf life, the demand for milk is high compared to the supply and the
consumers have a low purchasing power. Adulteration of milk is harmful as it brings down the
nutritional value of milk. The adulterants can cause allergies and different types of diseases.

[m}

— Explain |57

e Explainthedifference between adulteration and contamination.

— Demonstrate |{!

Tentative Duration: 20 minutes

e Demonstrate the tests to check for adulterants in milk.

— Practical Activity |32

Purpose: To train participants to perform the different type of test to check for adulterants in
milk.

Resources: Adulterated milk samples, lodine, Soyabean powder, Test tube or any other suitable
container.

Methodology: Hands on practice.

Tentative Duration: 1 hour

Expected outcome:

Participants will be able to perform the different type of tests to check for adulterants in milk.

e Divide the participantsinto groups of 4 as per the batch size. Give each group samples of milk
that contain water, starch, urea, detergent, and synthetic milk. Ask them to perform the tests
on each sample to check if milk is adulterated for water, starch, urea, detergent, or synthetic
milk.
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Practical Activity Sheet

Name of the Name of the Institute: | Date: Batch No:
Participant

Aim of the experiment:

Material required:

Procedure:

Observation:

Inference:

— Summarize | B

Conclude the unit by calling for volunteers to sum up one by one the learnings about the
grading and sampling of milk according to optimum standard, the process to analyse the milk
specifications and the various sampling techniques

Get participants to open their Participant Handbooks and solve the exercises given at the end
of the unit. Discuss the answers.

Notes for Facilitation
l.

Make arrangements to show the audio visual aids given as links.
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— Exercise

Key Solutions to PHB Exercises
A. Short Questions

N

Milk is judged or evaluated for its quality based on different attributes. The quality of milk is
determined by the organoleptic test of smell and taste.

ii. RulesforGrading Milk

The grading evaluators should be in good physical and mental condition while evaluating
the milk. They should have the knowledge of the correct set up for each product.

They should know how to use the score card.
They should know the grades of each product
They should know of defect intensities allowed in each grade.

They should have the samples of products at the right temperature e.g., milk at I5 degrees
centigrade.

They should be able to observe the aroma immediately after removal of the sample and
introduce a sufficient volume into the mouth for tasting.

They should be able to observe the sequence of flavours and create a mental picture of the
taste and smell reactions and concentrate upon the sample being examined.

The quality tests are performed to test the major components of milk and milk products like
moisture, fat, protein, lactose, and minerals. The three main factors that are considered
while doing the tests are speed, accuracy and sensitivity.

The sequence of observations while performing an organoleptic test:

Look at the appearance of the can of milk

Checkifthe canisrusted frominside and outside

Examine the colour of the milk. It should be uniform

While pouring the milkinto a beaker, observe the viscosity of milk: Is it high, normal or low?
Checkifthere are any sediments at the bottom of the can after it has been emptied

Place a spoonful of milk on the tongue and check for any defects in flavour or odour

Take a sample of milk aseptically and then test for fat, total solids, bacteria, sugar,
adulterants, and preservatives.

iv. The different type of tests performed for sampling of milk are organoleptic test and clot on

boiling test.
The steps followed inthe Gerber method for testing milk are:

1. Using an automatic measure, transfer 10 ml of sulphuric acid (Gerber acid) into milk
butyrometer (range 0-10%)

2. Mixthe milksample well.

3. Slowly transfer 10.75 ml from the side of the butyrometer wall taking care not to wet its
neck.

4. Add1mlofamylalcoholand close the butyrometer with alock stopper and shake well.
5. Centrifuge the contents for 5minat 1100-1200 rpm.

6. Thefatwillappearasa colourless column onthe butyrometer stem.
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vi. The cause foranyabnormal smell and taste may be:
Atmosphere taint: Example: barny/cowy odour

Physiological taints: Example: Hormonal imbalance, cows in late lactation, spontaneous
rancidity

Bacterial taints
Chemical taints or discolouring
Advanced acidification (pH level < 6.4)
vii. Difference between adulteration and contamination:

Adulterationis a deliberate act performed to intentionally degrade the quality and increase
the quantity of milk to make profit illegally. Adulteration of milk poses a serious threat to
the lives of consumers. Common milk adulteration techniques are adding water to the milk
and adding detergents to the milk.

Contamination of milk happens when substances get added to the milk unintentionally
resulting in the downgrading of milk quality. Contamination can be prevented by quality
control practices. Milk is contaminated due to environmental contamination and bad
handling practices. It can also happen if the milk is not stored properly or there are quality
issues related to its supply-chain management.

B. Match the Columns
i-b
ii-a
jii-d
iv-c
C. Fillinthe Blanks
. Water
ii. Starch
iii. Synthetic milk

iv. Detergent
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Unit 3.3: Equipment Used for Milk Testing

— Unit Objectives |@

After the completion of this unit, participants will be able to:

1. Describethevarious equipmentfor milk testing and their uses.
2. Demonstrate the methods to calibrate equipment.

3. Demonstrate various calculation methods usedin dairy routine at VLMCC.

— Resources to be Used

e Presentationslides, Whiteboard, Markers, Projectors, Laptop, Internet connection,

— Recap

e Recallthelearnings of the previous unit.

— Say (‘e

e Testing the quantity of milk is the first step that is performed after collecting milk. However,
as payment for the milk is done as per the milk solids present it is right to weigh the milk. The
volume of milk can be measured by using containers that which hold a certain quantity of
liquid like % litre or 1 litre container. A dipstick or graduated stick can also be used to measure
the quantity of milk but for this the containers must be of equal size.

— Do [/

e Show the weighing scale and the flow metre and explain how this equipment are used and
how they work.

Say |fa

e There are various instruments used to test the quality of food products, however, some
specifically designed equipment is used to test the quality of milk.
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— Demonstrate (i

Tentative Duration: 30 minutes

e Bring all the equipment like Gerber centrifuge, Lactometer, Electronic milk tester, Infra -red
milk analyser, Lacto-star automatic milk analyser and Lactoscope to the class/ or take the
classtothe practical lab.

e Familarise the participants with each instrument and its working.

e Show each instrument and the indicators in each instrument and how each instrument is
used.

e Advise the participants to handle the instruments carefully. Do not damage any instrument
while using it. In case of any malfunction ask the participants to inform you immediately.

— Do |\

e Doaquickquizusingthe presentationslides.
e Showthe participants the pictures of the equipment.
e Askquestionsaboutthe usage of each equipment.

e Lastlyshowthe answers from the presentationslide.

— Say (‘&

e Calibration means establishing and recording the measurement uncertainty of measuring
equipment. Letuslookathow the milk testinginstruments are calibrated.

— Explain |5

e Explain the comparison method and the BIS method used to calibrate milk butyrometers,
milk pipettes, lactometer. Explain in detail the mathematical method of calibration and
graduation for milk pipettes. Explain how the burette is checked at various intervals for
determining the accuracy of its scale and its capacity.

— Demonstrate |{!

Tentative Duration: 30 minutes

e Demonstrate the calibration for milk butyrometers, milk pipettes, lactometer and burette
using allthe methods.
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— Practical Activity [3%

Purpose: To train participants to calibrate the different instruments used to check the quality of
milk.

Resources: Milk, Distilled water, Milk Butyrometers, Milk pipettes, Lactometers, anhydrous
sodium carbonate, ethanol.

Methodology: Hands on practice.

Tentative Duration: 1 hour 30 minutes.

Expected outcome:

Participants will be able to calibrate the different instruments used to check the quality of milk.

e Divide the participantsinto groups of 4 as per the batch size. Give each group one instrument
and ask them to calibrate it. Rotate the instruments between groups so that all the
participants can calibrate all the instruments.

— Explain |5

e Explainhowthetotal solidsinthe milk are calculated by adding the fat and SNF percentage.
e Explainthe formula with the help of the example given in the presentation slide.

— Activity |#

Purpose: To train participants to calculate the total solids present in the milk.

Resources: Presentation slides, Paper and Pen.

Methodology: Hands on practice.

Tentative Duration: 1 hour 30 minutes.

Expected outcome:

Participants will be able to calculate the total solids presentin the milk.

e Thisis an individual activity. Give the participants numerical problems on how calculate the
total solids presentin the milk by applying the formula for total solids.

e Discussthe calculations for the numeric problem.

— Notes for Facilitation

i. Conclude the unit by calling for volunteers to sum up one by one the learnings about how the
instruments used for checking the quality and quantity of milk are calibrated.

ii. Get participants to open their Participant Handbooks and solve the exercises given at the end
of the unit. Discuss the answers.

iii. Make arrangementsto show the audio visual aids given as links.
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— Exercise

Key Solutions to PHB Exercises
A. ShortQuestions

i. Itisimportantto testthe quantity of milk as payments to the milk producers are done
as per the weight of the milk. The quantity of milk is tested by using the bench
weighing scale and the flow metre at the VLMCC.

ii. The volume of milk is measured by using a flow metre dipped in the milk tanker. The
air from the milk is removed first with the help of a de-aerator.

iii. The electronic milk tester uses the principle of dilution, homogenization and
photometric measurement of light scattered by the fat globules present in milk
sample. The fat contentis displayed quickly and accurately on a digital readout

iv. Thetwo methods of calibrating Butyrometers:

1. Comparison method: In this method the accuracy of newly purchased
butyrometers is compared by with the butyrometers in use, which are well
calibrated and known to be accurate. The fatin the milk sample is determined by
Gerber method in a one milk sample and compared to the fat sample of previous
batch. If the readings of the fat values of new butyrometers are the same as of old
ones, then the new butyrometers are accepted otherwise rejected.

2. BIS method: In this method a specially designed mercury pipette is used to
calibrate the butyrometers. The method is based on the principle that the
internal volume of the graduated tube of the milk butyrometer is 0.125 ml
corresponding to each 1% fat range. In other words, the full scale of graduated
tube from 0 to 10% fat marks, has the internal volume of 1.25 ml. Accordingly an
automatic mercury pipette has been designed to dispense exactly 0.3125 ml
mercury which fills the tube corresponding to 2.5% fat graduation limits.

v. Calibrate the lactometre using the comparison and BIS methods:

1. Comparison method: In this method each lactometer is calibrated by floating
side by side in a liquid, against a standard lactometer. If the lactometer readings
of newly purchased lactometers are like the standard lactometer, then the new
lactometers should be accepted otherwise rejected.

2. BIS method: Dissolve appropriate mass of anhydrous sodium carbonate given in
300 ml of distilled water. Add 50 ml of ethanol to the solution obtained. Add
distilled water to make up the total volume of 500 ml. Compare the accuracy of
each lactometerinallthe solutions.

B. Matchthe Columns
i. b
i. d
iii.a

iv. c
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Unit 3.4: Measuring the Milk

— Unit Objectives |@

After the completion of this unit, participants will be able to:

1. Explain milk weighingand samplingtechniques.

2. Demonstrate measuring the milk and recording the relevant data and generating electronic
slip.

3. Demonstrate recording total quantity of milk procured and providing acknowledgment slip to
the farmers for milk supplied.

— Resources to be Used

e Participant Handbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop, ,
Internet connection (if possible) for audio visual clips, Dead Weights, Calibrated Measuring
Jars, Reagents, Electronic Weighing Scale, Analyser.

— Say (e

e Milk weighing is an important step while collecting milk from the farmers as payments are
made based on the weight of the milk. The milk is measured based on the milk solids that it
contains. So, the measurement is done in kilograms and not litres. One litre of milk weighs
about 1.031 kgs.

— Do [\

e Show the participants the apparatus like plunger, long handle dipper and sample bottles
that are used for sampling.

e Explain the specifications of each of these apparatuses.

— Say |{a

e The milk is measured by volume and by weight. The container method, the dipstick method
and the flow metre method are the three methods used to check the volume of milk. The milk
is weighed by using the bench weighing scale method or the platform weighing scale
method.

— Do [/

e Show the participants the container, dipstick and the flow meter, weighing scale or the
platform weighing scale.

e Explainhow each of these are used.

——
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— Say (fa

e All methods of sampling are based on one principle, the principle of checking the quality of
milk. Testing and sampling are done at various stages of milk production. The first stage when
the milk is sampled at the VLMCC is when it is brought in by the farmers. Sampling at this
pointis done fromindividual cans and multiple containers.

e Letuslookathowthesamplingisdone.

— Demonstration |2

Tentative Duration: 15 minutes

e Demonstrate the procedure to take samples from individual containers, multiple containers
and cold milk cans.

— Practical Activity |32

Purpose: To train participants to take the sample of milk from individual containers, multiple
containers, and cold milk cans.

Resources: Milk, Plunger, Individual container, Multiple containers, Cold milk cans, Dipper,
Weight vat or Tipping tank, Thermometer.

Methodology: Hands on practice.
Tentative Duration: 1 hour 30 minutes.
Expected outcome:

Participants will be able to take the sample of milk from individual containers, multiple
containers, and cold milk cans.

e Divide the participants into groups of 4 as per the batch size. Ask them to perform all the
tests as demonstrated. Rotate the equipment between groups so that all the participants
can take the sample of milk.

)

— Explain |57

e Explainthe dosand don'ts that need to be followed while taking milk samples.

e With the help of the presentation slide explain the procedure to record the quantity of milk
procured. Explainthe contents of the acknowledgment slip given to the milk producers after
the milkis collected.
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— Team Activity |#¢

Purpose: To acquaint participants with the procedure to record the quantity of milk procured.

Resources: Presentation slides.

Methodology: Role play.

Tentative Duration: 1 hour

Expected outcome:

Participants will be able to explain the procedure to record the quantity of milk procured.

e Show the scenario on the presentation slide. The scenario is given below for your reference.
Tell the participants that this is a role play activity. Ask for four volunteers. The volunteers will
play the role of a VLMCCI, milk producer, milk sampler and milk recorder. Ask them to play out
the scenario keeping in mind the procedure to be followed to record the quantity of milk
procured. Ask the other participants to observe and give their feedback at the end of the role

play.

e Scenario: Somnath Vermais a new milk producer, he has come to Krishna VLMCC to deliver 15
litres of buffalo milk for the first time. The VLMCCI shows him how the milk will be collected.
Somnath receives the slip but is unable to understand all the details, explain the details that
areincludedin the acknowledgmentslip.

Say (fa

e As the VLMCCI you must organise educational programs to create awareness about clean
milk producing practices for the milk producers.

B ASk

e What is the type of awareness programs that you as VLMCCI can organize to create
awareness for milk producers?

Expected Answers

e Feeding practices

e Housing management of the animals
e Animal care

e Health management of the animals
e Handling vessels while milking

— Say |{a

e You can call experts and ask them to advise the farmers on feeding practices, housing
management of the animals, animal care, health management of the animals and handling
vessels while milking etc. You can also display charts and posters about clean milking
practices from udder hygiene to milk reception at the VLMCC.
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— Team Activity |#¢

Purpose: To train participants to create display charts to spread awareness amongst the milk
producers for clean milk handling practices.

Resources: Presentation slides, Chart paper, Pencils, Colour pencils, Crayons and any other
stationery needed to create display charts.

Methodology: Collaborative work.
Tentative Duration: 1 hour 30 minutes.
Expected outcome:

Participants will be able to create display charts to spread awareness amongst the milk producers
for clean milk handling practices.

e Divide the participants into 4 groups. Give them chart papers, pencils, colour pencils and
other stationery. Allot one topic of milk handling practices to each group. Ask them to create
display charts to spread awareness amongst the milk producers as per the topic allotted to
them. Tell them to make the charts as attractive as they can and to think and include all the
points that they feel will be necessary for the topic given.

e Debrief by showingthem the presentation slides with points that they could have included for
the topics giventothem.

— Ask @

e Whatdoyouthinkwill be the consequences of adulterating milk?

Expected Answers

e Loss of income

e Loss of reputation

e Loss of business

e Threat to public health

— Explain |57

e Milk is tested and checked for adulteration at different stages of milk production and
processing. The first stage is the VLMCC. If the milk is found adulterated, then the milk is
rejected and the milk producer who has brought the adulterated milk is not paid. The milk
producer will come in the bad books of the VLMCC. If the milk is found adulterated at the
chilling centre or at the dairy processing centre then the milk is traced back to the farmer and
the VLMCC. The VLMCC and the farmer both will lose business as the milk will be rejected.

—
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— Summarize | 2

i. Conclude the unit by calling for volunteers to sum up one by one the learnings about how the
milk weighing and sampling techniques, measuring the milk and recording the relevant data
and generating electronic slip and recording total quantity of milk procured and providing
acknowledgmentslip to the farmers for milk supplied.

ii. Get participants to open their Participant Handbooks and solve the exercises given at the end
of the unit. Discuss the answers.

:

Notes for Facilitation

I.  Make arrangements to show the audio visual aids given as links.
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— Exercise

Key Solutions to PHB Exercises
A. ShortQuestions
i. TheApparatus Used for Sampling

Plunger: It should be 1 metre long, with a diameter of 150 mm and disc with 6 holesin
it. The specifications should be of ISI make.

Long handle dipper: It should have a solid handle 150 mm long with a capacity of 80
ml. The specifications should be of ISI make.

Sample bottle: The bottle may be plastic or glass. The capacity of the bottle must be
100/150/250 mlto be able to hold milk samples for chemical analysis.

ii. Theflowmetre method to measure the volume of milkin atanker:

The milk transported in road tankers is measured by a flow metre. However, a de-
aerator is necessary to remove air from the milk in the tanker. This is necessary as air
entersthe milk during pumping and canresultinincreased milk volumes.

iii. The acknowledgement slip contains the following details:
e Nameofthe VLMCC
e Name ofthe producer
e |dentification number of the producer
e (Cattletype

e Date
e  Shift
o  Typeofmilk

e  Fatpercentagein milk
e  SNFpercentage in milk
e Rateofmilk
e  Pricepaid
iv. Write your advice for the following cases?

a. Do not bring milk in plastic containers, empty paint containers or jerry cans. The
vessel should be made of should be stainless steel.

b. If the milk is found adulterated, then the milk is rejected and the milk producer
who has brought the adulterated milk is not paid. The milk producer will come in
the bad books of the VLMCC. If the milk is found adulterated at the chilling centre
or at the dairy processing centre then the milk is traced back to the farmer and
the VLMCC. The VLMCC and the farmer both will lose business as the milk will be
rejected.

v. Awareness programs can be conducted on:
e Feedingpractices
e Hosing management ofthe animals
e Animalcare
e Health management oftheanimals
e Handling vessels while milking.
B. The Stepsforthe Procedure to Take Milk Samples from Multiple Containers
¢, b,d,a
C. MarkaTickontheDosandaCrossonthe Don'ts.
Dos-a,d, e
Don'ts-b, c

— B
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Unit 3.5: Transporting the Milk

— Unit Objectives @

After the completion of this unit, participants will be able to:

1. Describethe procedure of transferring milk to the vehicle.

2. Discussontherecordingtechnique while milkis being transported.

3. Showhowto ensure thereis no wastage of milk while transferring.

4. Demonstratethe cleaningand disposal of equipment and material according tothe SOP.

Resources to be Used

e Participant Handbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop,
Internet connection (if possible) for audio visual clips, All the equipment and material needed
for milk collection.

— Field Visit |

Purpose:

To observe the procedure of transferring milk to the vehicle and the SOP for cleaning and disposal
of equipment after the end of the shift.

Resources: Observation sheets.
Methodology: Observation
Expected outcome

Participants will be able to apply the best practices used for transferring milk to the vehicle and
the SOP for cleaning and disposal of equipment after the end of the shift.

e Arrangeafieldvisittoa VLMCC.

e Divide the participants in groups of 4 to 5 depending on the batch size. Arrange for them to
visit different VLMCC's near your city.

e While onthefieldvisit, the participants should observe the following:
o Whatisthe procedure followed while transferring milk to the vehicle?

o How isthe milk spillage and wastage prevented while the milk is transferred from the milk
can of the producers to the storage vats at the VLMCC?

o Whatdoestheloadingandunloadingchartinclude?

o What was the SOP followed for cleaning and disposal of equipment after the end of the
shift?

e After they come back to class, participants will give a presentation on what they observed at
the VLMCCs.

—"
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— Presentation

e Field Visit Presentation: Ask the participants the following questions:
o Whyistransportation of milk soimportant?
o Forhowlongdotheykeepthe sample bottle of milkinthe VLMCC?

o Wasthe VLMCC well maintained? If not, then what could have been better?

— Say (‘e

e As milk is a highly perishable commodity it is important to plan the transportation of milk.
The milk is transported by cans or bulk tankers. The milk transported by milk cans does not
stay cool for long, so it needs to be transported within three hours of milking. The milk
collected at the VLMCC is usually transported in bulk tankers. These tankers are insulated,
and temperature can be maintained to prevent spoilage of milkand contamination.

Explain |57

e Explainthe procedure of transferring milk from the VLMCC storage vats to the tanker vehicle.

— Say (‘e

e Stringent records must be maintained while the milk is being transported from the VLMCC to
the dairy units. A loading and unloading chart should be maintained. The tanker challan
should also have the same details with the seal number.

— Explain |5

e Explaintheinformationthatshould be included in the loading and unloading chart.

— Say (‘e

e The personnel at the VLMCC should be careful while opening the cans, taking milk samples,
weighing the milk and transferring the milk from the cans to the storage vats or to the
procurement vans. They should make sure that the milk is not wasted while it is being
transferred from the milk can of the producers to the storage vats at the VLMCC.

— Explain |5#

e Explain the reason why milk wastage at the VLMCC is minimum and why the wastage may be
only 0.01% for the total milk intake in the day at the centre.

o
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— Demonstrate |{!

Tentative Duration: 15 minutes.

e Demonstrate the cleaning and disposal of equipment and material as per SOP at the end of
the shift.

— Practical Activity |92

Purpose: To train participants to clean and dispose equipment and material as per SOP at the
endo of the shift.

Resources: Participant Handbook, Presentation slides, All the equipment and material needed
for milk collection.

Methodology: Hands on practice.
Tentative Duration: 1 hour.
Expected outcome:

Participants will be able to clean and dispose equipment and material as per SOP at the end of
the shift.

e Divide the participants into groups of 4-5 depending on the batch size. Tell the participants
toassume thatthey are working ata VLMCC and itis the end of the shift. Ask them to follow
the SOP and clean and dispose the equipment.

— Summarize |2

i. Conclude the unit by calling for volunteers to sum up one by one the learnings about the
procedure of transferring milk to the vehicle, recording technique while milk is being
transported, ensuring there is no wastage of milk while transferring and cleaning and disposal
of equipment and material according to the SOP.

ii. Get participants to open their Participant Handbooks and solve the exercises given at the end
of the unit. Discuss the answers.

— Notes for Facilitation

I. Make arrangementsto show the audio visual aids given as links.
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— Exercise

Key Solutions to PHB Exercises
A. ShortQuestions

i. The procedure to transfer the milk from VLMCC storage vats to the milk tanker
vehicle.

1. Checkifthe milktankeriscleaned properly

2. Inspectthetanker

3. Transferthe milk from the storage vats

4. Drawasample of milk from the tanker once all the milkis transferred
5

Check this sample for fat, SNF, temperature and acidity of the milk as per quality
norms

o

Seal the tanker manhole and valve box
Write the seal number on the gate pass for the dairy

Write the details of the milk being transported and seal number in the tanker
challan

9. Acknowledge and sign the tanker challan
10. Thetankeris now readyto leave
ii. Thecontentsoftheloadingandunloadingcharts.
e NameoftheVLMCC
e location Address
e Date
e Time of Loading/Unloading (Morning and Evening)
e Quantity of milk
e  Temperature of milk
e FatandSNF%
o Acidity of milk

iii. The SOP to be followed for cleaning and disposal of equipment after a shift in the
VLMCCis:

1. Shutdown the system as per manufacturer guidelines
2. Cleanthemilkanalyserasper SOP
3. Cleanallthe equipment after collection
4. Dispose of sample milk
5. Storealltherecordsandchemicalsintheirrespective locations
B. FillintheBlanks
I. contaminants
ii. IDcode
iii. teats
iv. 48

v. filtercloth

o
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— Terminal Outcomes

After the completion of this module, the participants will be able to:
1. Describe the documentation system followed in the milk collection.

2. Demonstrate the record keeping of inventory, farmers' information and storage parameters.
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— Key Learning Outcomes | ¥

Theory — Key Learning Outcomes

1. Describe the documentation system
of loading and unloading chart.

2. Explain on the correct methodology
for storage and storage parameter as
per the organization requirement.

3. Explain the details to be recorded and
maintained on preventive
maintenance.

4. Explain on the management
techniques for routine checks,
service, repairs, replacements, etc.

5. Discuss about entering the details in
the computer system and process of
email.

6. Describe the detection of
adulteration in milk.

7. Describe on the inventory
management and record keeping on
farmer's data.

8. Discuss on the information and data
storage for proper interpretation.

After the completion of this module, the participants will be able to:

Practical — Key Learning Outcomes

Demonstrate maintaining records
pertaining to milk collection such as
Fat & SNF reading sample wise
register, MCC stationery, MCC stock
dispatch register.

Show how to record milk
temperature, collection time and
date pickup.

Show how to document and maintain
records like weight of milk, farmers'
information and milk storage.

Demonstrate entering details on the
computer system.

Show how to verify details and
records.

Show how to document and maintain
records of storage parameters such
as producers' code, average SNF,
total milk in kgs.

Demonstrate basic computer
knowledge and e-mailing skills.

Demonstrate maintaining legal
records like audit reports, meeting
proceedings and share records, etc.
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Unit 4.1: Documentation of Essential Records for Milk
Collection

— Unit Objectives |@

After the completion of this unit, the participants will be able to:
1. Describethe documentation system of loading and unloading chart.

2. Explain documentation related to storage and storage parameter as per the organisation
requirement.

3. Show howtorecord milktemperature, collection time and date pickup.

4. Demonstrate maintaining records pertaining to milk collection such as Fat & SNF reading
sample wise register, MCC stationery, MCC stock dispatch register.

5. Show how to document and maintain records like weight of milk (total milk in kgs), farmers'
information, average SNF and milk storage.

Show how to maintain records of sales data, sales proceeds, expenses, profitability.
Show how to verify details and records.

Explain the details to be recorded and maintained on preventive maintenance, routine
checks, service, repairs, replacements.

9. Demonstrate maintaining legal records like audit reports, meeting proceedings and share
records, etc.

— Resources to be Used

e Participant Handbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop,
Formats of inventory register, Milk collection record.

— Explain |5*

e Explain the importance of record keeping and documentation in the milk collection business
to ensure milk is as per acceptable standard. Put up the slide and show documentation that
needs to be maintained at each stage of the milk collection process.

e Proceed to explain the milk collection records in particular, using the slide. Explain each type
with respect to the following:

When to maintain (the time of day/ frequency)
Purpose
How to maintain

— Do [/

e Show sample formats of records of a live milk collection centre, if available. If not, use the
formats on the slide to show.

o
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— Activity |#

Purpose: To enable participants understand the documentation in the loading and unloading
processes.

Resources: Presentation slides.
Methodology: Discussion.
Tentative Duration: 15 minutes
Expected outcome:

Participants will be able to explain the activities in the loading and unloading process, and the use
of loading and unloading charts.

e Putupthesslide onloading and unloading process. Let participants volunteer to interpret the
chart and explain the process on their own. Facilitate their understanding with focus on when
andwhere the loading and unloading charts are to be maintained and by whom.

— Explain [

e Put up the slides on the sample formats of Loading and Unloading charts and Milk
Procurement

e Point (MPP) wise Can collection and weighment register. Explain the details that are to be
capturedinthe charts.

e Proceed to speak about the inventory record of milk. Explain the terms opening and closing
stock.

— Activity |#

Purpose: To enable participants understand the milk inventory register and milk collection record

Resources: Formats of inventory register, milk collection record

Methodology: Learning by doing.

Tentative Duration: 45 minutes

Expected outcome:

Participants are tofillup the inventory register and milk collection record as an exercise.

e Form 4 teams. Two teams are to prepare inventory register and two other teams to prepare
milk collection record. Distribute sample formats of inventory register and milk collection
records to the teams. Participantsare to interpret the data.
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— Explain [

e Putuptheslide with the sample records filled up. Enable participants to interpret the data as
shownintheslide.

e Proceed to explain how to record milk temperature while ensuring milk is at the target
temperature range of 32-40 °F (0-4.4 °C).

e Explain the importance of maintaining records and documentation in verification of details
for their accuracy and to track in case of concern areas. Put up the slide on verification of the
various registers/records that are to be carried out as part of the process.

e Conclude the unit by explaining the need for maintaining legal records such as the inventory
report and cash book of the year that must be kept ready. Discuss the records, the process
andfrequency at which the documentation is to be done and verified.

— Practical Activity |92

Purpose: To enable participants understand the milk inventory register and milk collection record

Resources: Formats for inventory register, milk collection, milk temperature recording, MCC
stationery, MCC stock dispatch, farmer's information.

Methodology: Learning by doing.
Tentative Duration: 3 hours.
Expected outcome:

Prepare the various registers, formats, reports and other documentation pertaining to milk
collection, storage, sales data and legal matters.

e Evaluation parameters:
0 Recording milk temperature, collection time and date pickup.

o Milk collection records to document Fat & SNF reading sample wise register, MCC
stationery, MCC stock dispatch register.

o Documenting and maintaining records like weight of milk (total milk in kgs), farmers'
information, average SNF and milk storage.

o Maintainingrecords of sales data, sales proceeds, expenses, profitability.
o Procedure for verification of details and records.

o Maintaininglegal records like audit reports, meeting proceedings and share records.

— Summarize | B

i. Conclude the unit by calling for volunteers to sum up one by one the learnings about the
various documentation, records to be maintained.

ii. Get participants to open up their Participant Handbooks and solve the exercises given at the
end of the unit. Discuss the answers.
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V.

— Exercise

iii.
iv.

N

Key Solutions to PHB Exercises

A. Short Questions

Various records and documents to be maintained with regards to milk collection:

Loading charts: Quantity of milk sent by the VLMCC in the morning and evening to the dairy
aretorecorded in the Loading charts.

Inventory records (Milk Collection Centre stationery): Inventory record is needed to
maintain record of every equipment used in the milk collection centre. Details such as the
item purchase, date of purchase, price, receipt number are to be recorded.

Register related to VLMCC Union: A register to record details of the union must be
maintained.

Cash book: It records all expenditure of the VLMCC in a given year needed for auditing
purposes.

Financial records: A milk producer group must maintain all financial records that clearly
shows how the group earns and spends the funds. Information related to sales data, sales
proceeds, expenses and profitability are to be maintained.

Bank statements: All bank statements must be maintained separately.

ii. Loading of milk is done at the milk collection centre while unloading is done at the chilling

and dairy centre. Loading charts are maintained at the milk collection centre while loading
the milk and unloading charts at the chilling and dairy centres while unloading.

Maintaining records and documentation help in verification of details for their accuracy and
totrackin case of concernareas.

B. Match the Columns

C

O T Mm w
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Unit 4.2 Basic Computer Skills

— Unit Objectives |@

After the completion of this unit, the participants will be able to:

1. Demonstrate basiccomputer knowledge and e-mailing skills.

2. Discussaboutenteringthe detailsin the computer system and process of email.

— Resources to be Used

e Presentation slides, Whiteboard, Markers, Projectors, Laptop, Internet connection (if
possible) for audio visual clips, Computers, Email software, Office suite software.

r ASk

e Whicharethe dairyrelated activities that can be done using a computerised system?

Expected Answers

e  Milk analysis
e Quality monitoring
e Maintaining data related to milk collection, quality monitoring, technical inputs

e Payments to pourers

=}

— Explain [

e Put up the slide and explain the importance of maintaining a computerised system. Discuss
the manual system and how using a computerised system in milk collection and billing can
hasten the process and bring in more efficiency in the system.

e Putuptheslide and discussthe use of computersin milk operations.

Elaborate

e Put up the slides on email communication, how to send and receive mails, and email
etiquette. If possible, show a live demonstration of these on a computer.
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— Practical Activity |3

Purpose: To demonstrate sending and receiving emails.

Resources: Computers with Office application loaded, email application, internet access.
Methodology: Learning by doing.

Tentative Duration: 6 hours.

Expected outcome:

Participants learn to use a computer, send and receive mails, learn office application software for
basic operations.

Let participants do a safe browsing of the internet. Introduce them to emails, creating logins,
creating passwords, sending and receiving mails. They may practice doing so with each other.
Introduce them to office application software for creating simple documents, formatting
them, cut-copy-paste functions, using bullets and numbering, wrapping text, creating tables,
saving and printing documents. Further, introduce them to spreadsheet applications. Explain
when and where to use them. Show them how to create a simple spreadsheet. Introduce
them to features such as — text alignment, deleting cells, basic functions such as sum,
average, sort, filter. Introduce them to presentation software inserting rows/columns,.
Participants canlearnto prepare simple presentations using basic features.

— Summarize |2

Conclude the unit by calling for volunteers to sum up one by one the learnings about the
various software applications learnt.

. Get participants to open up their Participant Handbooks and solve the exercises given at the

end of the unit. Discuss the answers.

Notes for Facilitation

Make arrangements for internet access for the class to practice sending and receiving emails.
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N

— Exercise

Key Solutions to PHB Exercises
A. Short Questions

i. Data entry and storage, performing calculations, preparing reports, tracking, sending
/receiving messages, making payments

ii. Never type with CAPS lock ON; add the email address of the recipients after typing out the
mail, inthe end; put a subject line to communicate the agenda

iii. StepstocreateaGmailaccount:
Step 1: Visit Google account creation page, accounts.google.com
Step 2: Click on Create account.
Step 3: The sign-up form will appear. Enter your first and last name.

Step 4: Choose a Username for your account. (Here you can also use an existing email
address)

Step 5: After choosing a username, enter a password. Type the password again to confirm.
(As per Google's instruction always use 8 or more characters with a mix of letters, numbers
& symbols)

Step 6: Atlasttap on Next. (Right corner of the screen)

Step 7: On the next page enter your phone number to verify your account. (It is a two-step
verification process for security)

Step 8: On the given mobile number you will receive a text message from Google with a
verification code. Enter the verification code and tap on Verify.

Step 9: On the next page enter your DOB in the specified fields.
Step 10: Choose a Gender.
Step 11: Tap on Next.

Step 12: Read, Google's Terms of Service and Privacy Policy will appear on the screen and
clickonlagree.

B. Multiple Choice Questions
i-d
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Terminal Outcomes

After the completion of this module, the participants will be able to:
1. Demonstrate how to make payment to farmers/suppliers.
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— Key Learning Outcomes | ¥

After the completion of this module, the participants will be able to:

Theory — Key Learning Outcomes Practical — Key Learning Outcomes
1. Describe the milk pricing calculation 1. Show how to prepare producer-wise and
methods and payment cycle consolidated payment cycle and maintain

2. Explain the process of money withdrawal individual and general ledger

from bank and payment to farmers in cash |2. Demonstrate payment to farmers in cash

or digitally or digitally
3. Explain the procedure of payments tothe [3. Show how to maintain transparency
farmers/suppliers during milk collection, testing and making
4. Describe the detection of adulteration in payments
milk 4. Show how to verify details and records
5. Explain about basic principles of 5. Demonstrate maintaining the grievance
accounting register and record grievances from
6. Describe about functioning of Dairy farmers/suppliers
Cooperatives/ SHGs 6. Demonstrate how to organize meetings
7. Describe the procedure of grievance with thle producer members at regular
intervals

handling
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Unit 5.1: Milk Pricing Mechanism

— Unit Objectives |@

After the completion of this unit, the participants will be able to:
1. Describe the milk pricing calculation methods.
2. Describethe detection of adulterationin milk.

— Resources to be Used

e Presentation slides, Whiteboard, Markers, Projectors, Laptop, Milk samples, lodine solution,
Testtube, Soybean powder, Red litmus paper.

— Explain [

e Discussthefactors thatinfluence the pricing of a product. Explain the pricing structure of milk
using the slide. Explain the different pricing systems for milk procurement. Proceed to explain
ways to detect adulteration in milk, the common milk adulterants, their harmful effects and
how to detect them.

— Practical Activity |3

Purpose: To detect adulterants in milk.
Resources: Milk samples, iodine solution, test tube, soybean powder, red litmus paper.
Methodology: Learning by doing.
Tentative Duration: 3 hours.
Expected outcome:
Performing experiments to detect adulterants such as starch, water, urea, detergentin milk.
e Divide participantsinto five teams. Assign a practical activity to each team.
Team 1: To detect water as an adulterant
Team 2:To detect starch asan adulterant
Team 3: To detect ureaas anadulterant
Team 4:To detect detergentas an adulterant
Team 5: To detect synthetic milk

o Explain the harmful effects of each adulterant first. Prepare the teams to perform the
experiments asseen ontheslide. The teams are to present their conclusions.

—________o___________
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— Summarize | 2

Conclude the unit by calling for volunteers to sum up one by one the learnings about the
various methods of milk pricing and the different milk adulterants, their harmful effects and
ways to detectthem.

Get participants to open up their Participant Handbooks and solve the exercises given at the
end of the unit. Discuss the answers.
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N

— Exercise

Key Solutions to PHB Exercises
A. Short Questions
i. fat,SNF

ii. Fat content, Volume/weight, total milk solids, species of milch animal, cost of milk
production, use of milk, two-axes pricing, Two axes formula, Kio fat system, Double exes
pricing

iii. This system calculates the pricing for buffalo as well cow's milk on the basis of their two
components namely fat and SNF. The purchase rate for fat and SNF of buffalo's milk and
cow's milk are determined based on ruling market prices/ consumer preference of white
ghee(from buffalo's milk fat) and yellow ghee (cow's milk fat) (yellow ghee). Accordingly,
the difference between prices paid for buffalo's milkand cow's milk is reduced.

iv. Make arrangements to demonstrate software application for creating rate chart and
maintaining recordsinaVLMCC.

B. Match the Columns
i-e
ii-c
jii-d
iv-b

V-a
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Unit 5.2: Making Payments and Maintaining Ledger

— Unit Objectives |@

After the completion of this unit, participants will be able to:
1. Explainthe basicprinciples of accounting.
2. Describe the payment cycle and the procedure of payments to the farmers/suppliers.

3. Show how to prepare producer-wise and consolidated payment cycle and maintain individual
and general ledger.

4. Explain the process of money withdrawal from bank and payment to farmers in cash or
digitally.

Demonstrate payment to farmersin cash or digitally.

Show how to maintain transparency during milk collection, testing and making payments.

— Resources to be Used

e Participant Handbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop,
Internet connection (if possible) for audio visual clips, Ledger samples, Apps downloaded for
making digital payments.

— Explain |5

e Put up the slide and introduce the topic of accounting and its need. Show the various
accounting terms and encourage participants to explain what they mean, before showing
them the slide with the descriptions of the terms.

— Do [/

e Put up the slide on milk payment mechanism. Let participants see the chart and explain
the procedure.

— Explain |57

e Using the slide, explain the payment procedure to farmers. After this, explain the different
modes of payments and cash withdrawals from banks, using the slides. Discuss the various
digital modes of payments to enable cashless transactions. Participants can share their
experiences in using digital payment modes for various services. Conduct a brief discussion
onthe advantages and disadvantages of using cashless transactions.

e Using the slides, about mobile and internet banking, use of cheques, UPI, NEFT, ECS, IMPS
modes of payment. If possible, show a demonstration. Put up the slide on the different
cashless modes, the services offered and the resources/device needed to use the service.

e Using the subsequent slides, conclude the unit by discussing the importance of maintaining
payment ledgers and in maintaining transparency during milk collection, testing and making
paymentsand how these can be achieved.

—________o___________
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— Practical Activity [3%

Purpose: To prepare producer-wise and consolidated payment cycle and maintain individual and
general ledger; to demonstrate payment to farmers in cash or digitally and to maintain
transparency during milk collection, testing and making payments.

Resources: Ledger samples, apps downloaded for making digital payments.
Methodology: Learning by doing.

Tentative Duration: 6 hours.

Expected outcome:

Maintaining individual and general ledgers, digital payments, maintaining transparency.

e There are four parts to the Practical activity. Each is a team activity. Give a case scenario of
farmers for whom payment needs to be made and ledgers are to be maintained.

Part 1 Calculate the pricing amount using the data on fatand SNF levels. The amount has to be
paid to through any cashless mode.

Part 2 Participants can choose any digital medium and demonstrate the steps (using dummy
entries). Part 3 Post this an entry has to be made in the ledger, Pass book of the farmer.

Part 4 Perform a Role Play to explain how as VLMCCI, you will ensure transparency in the
business. One person to play the role of VLMCCl and 3-4 team members as farmers.

e Evaluate the work of the teams, and how they present. Provide feedback. Show the slides
once again, if need be.

— Summarize | B

i. Conclude the unit by calling for volunteers to sum up one by one the learnings about the
making payments to farmers and maintaining ledgers.

ii. Get participants to open up their Participant Handbooks and solve the exercises given at the
end of the unit. Discuss the answers.
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N

— Exercise

Key Solutions to PHB Exercises
A. Short Questions

i. The milk Union depending on the quality and quantity of the milk decides the price of the
milk. The Union supplies a price chart to the societies. The society pays the
farmers/suppliers on a daily/weekly basis or after every ten days as per the decision of the
managing committee. The card/Pass book of the members and the registers of the society
are updated with the payment details.

ii. Document financial performance, Detect discrepancies, Discover payment issues, Prevent
payment delays, Improve financial performance.

iii. To build trust and confidence amongst farmers, society members, Union and other
stakeholders, To build a stronger business relationship.

B. Match the Columns

i. a,c
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Unit 5.3: Grievance Redressal and Handling

— Unit Objectives |@

After the completion of this unit, participants will be able to:

1. Describethe functioning of Dairy Cooperatives/ SHGs.

2. Describethe procedure of grievance handling.

3. Demonstrate maintaining grievance register and record grievances from farmers/suppliers.
4

Demonstrate how to organise meetings.

— Resources to be Used

e Participant Handbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop,
Internet connection (if possible), Chart papers and Pens.

— Activity |

Purpose: Explain the functioning of dairy cooperatives by taking some live examples.

Resources: Participant Handbook, Chart papers, Pens, Internet access.

Methodology: Flipped classroom.

Tentative Duration: 30 minutes

Expected outcome:

To discuss the functioning of dairy cooperatives, the structure of the society and its functions.

e Beginthe unit with an activity. Mention the topic for the day and tell participants that the topic
will be covered by them and that you will facilitate. They are to open their Participant
Handbooks and read the section. They can read up from the internet too. Allot some time for
this. Post that, they are to come up, present and explain the topic. Individuals can make charts,
presentations, or use the internet to show and tell, explain.

- AsFacilitator, steer the discussion along these directions:
1. Structure ofthesociety
2. Milktradingservices
3. Inputservices
4. Otherservices

e Other participants are encouraged to ask questions. In this manner, ensure this entire
segment is covered by participants themselves. Summarise by using the slides.

Explain |57

e Proceed to the next topic which is grievance handling. Explain what a grievance is; the
various levels at which grievances can occurina MCCand why they need to be resolvedin a
timely manner by a VLMCCI.

— B
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— Practical Activity |2

Purpose: Demonstrate resolution of grievances and maintaining grievance records.
Resources: PowerPoint slide, Internet access.

Methodology: Role Play.

Tentative Duration: 1 hour: 30 minutes

Expected outcome:

Handling and recording grievances.

Situations:

1. Afarmer/pourer has come with a grievance with respect to milk weight and quality and
therefore the price paid to him.

2. There is a grievance from a transport vendor with respect to delay in dispatch and
partially filled tanker as per threshold limit.

3. The VLMCCI is confronted with a salary related grievance and OT work put in by some
staff.

For each situation, two volunteers are needed. One will play the role of the aggrieved person
and the other, the VLMCCI who will offer a resolution.

Evaluate the VLMCCI's performance w.r.t the following:
Patient hearing of the grievance

Documenting the grievance

Steps being initiated to resolve the grievance

Closure of the grievance in the register

— Explain [

Put up the slide on grievance and redressal mechanism and summarise the understanding.
Proceed to explain the procedure for submission of complaints and grievance redressal.

Conclude the unit by explain the importance of meetings between the Managing Committee
members as well as amongst the members of the cooperative society and the procedure for
the same.
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— Practical Activity |2

Purpose: Demonstrate how to organise meetings

Resources: PowerPointslide, Internet connection

Methodology: Charts, Pens.

Tentative Duration: 1 hour

Expected outcome:

Prepare agendaand minutes

e Participantsareto prepare:
1. AgendaforaManaging Committee meeting
2. Agendaforameetingamongst members of a cooperative society
3. Minutes of the meeting

e Participantsareto present the same.

e Oncetheactivityis done, using the slide, summarise the various elements of an agenda and
minutes of meeting.

— Summarize |2

i. Conclude the unit by calling for volunteers to sum up one by one the learnings about grievance
handling and their redressal.

ii. Get participants to open up their Participant Handbooks and solve the exercises given at the
end of the unit. Discuss the answers.
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— Exercise

Key Solutions to PHB Exercises
A. Short Questions

N

Milk trading services, input services, other services. Milk trading services include milk
reception, testing, pricing, sale, dispatch, payment, accounting, profit distribution. Input
services include technical inputs for production enhancement, cattle and group insurance
schemes. Other services include capacity building of members, involvement of women,
awareness of clean milk production.

i. Everycomplaint/applicationistagged with a specificnumber.

Within 3 days of receipt of the complaint, an acknowledgement must be sent to the
complainant.

Every application is tagged with the name, designation and telephone number of the
official handling the grievance.

The complainant must be informed of the action taken on the complaint lodged.
Arecord of all complaints must be maintained.

No grievance must be rejected. In case it is, reasons must be recorded and communicated
to the complainant within a stipulated time period.

Prepare the agenda and circulate prior to the meeting.

Circulate the action taken on the variousissues raised in the previous meeting.
Fix a date and timethatis suitable to allmembers of the society.

Startthe meeting only if requisite attendance is present.

Prepare the minutes of the meeting.

B. Multiple Choice Questions

a
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Terminal Outcomes

After the completion of this module, the participants will be able to:

1. Demonstrate the activities of operating and routine maintenance of the Automatic
Milk Collection Unit (AMCU).
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— Key Learning Outcomes | ¥

By the end of this module, the participants will be able to:

Theory — Key Learning Outcomes Practical — Key Learning Outcomes
1. Describe the applicable PPE to be used 1. Demonstrate identifying different
while working on AMCU components of the AMCU and their
2. Describe the SOP of operating and functioning
maintaining AMCU 2. Demonstrate using AMCU for instant
3. Enlist different components of AMCU weighing of milk, measuring fat, SNF &
and their functioning water content
4. Explain the weighing and sampling 3. Show how to calculate the amount
techniques Describe Automatic Milk payable to the member based on fat,
Collection Unit (AMCU) software SNF and weight
application 4. Demonstrate printing the amount
5. Describe the operational and functional calculated thereof with member
requirements for AMCU identification details
6. Describe the FSSAI compliance related to | Demonstratg tr;?nsfer of data online to
milk collection unit parent organisation
7. Describe how to troubleshoot any 6. Demonstrate how to transfer payments
problem in day-to-day operation and to milk producers in their bank
report any problem to the concerned accounts directly following the protocol
authority 7. Show how to carry out routine
maintenance of AMCU
8. Show how to troubleshoot any
problem arising in day-to-day operation
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Unit 6.1: Operation of Automatic Milk Collection Unit

— Unit Objectives |@

By the end of this unit, the participants will be able to:

Describe the applicable PPE to be used while working on AMCU.

Describe the SOP of operating and maintaining AMCU.

Enlist different components of AMCU and their functioning.

Demonstrate identifying different components of the AMCU and their functioning.
Describe the operational and functional requirements for AMCU.

Describe Automatic Milk Collection Unit (AMCU) software application.

Describe the FSSAI compliances related to milk collection unit.

Explain the weighing and sampling techniques.

L 0 N D A W N

Demonstrate using AMCU for instant weighing of milk, measuring fat, SNF and water
content.

— Resources to be Used

e Participant Handbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop, PPE,
AMCU.

— Do [/

e Carry the following PPE to the class — Goggles, hearing protection aid, helmet, gloves, hair
net, mask, body protection jacket

Explain |57

e Begin by explaining what is PPE and its importance. Emphasise on protecting milk from
contamination and safety of the persons handling milk. Using the slide, show the various PPE
and their use. Explainimportance of training staff on use of PPE.

— Do [/

e Show the Automatic Milk Collection Unit (AMCU) to participants. Explain and elaborate the
functioning by actually demonstrating the use of it.

— Explain [

e Explainwhat AMCU is, its objectives, the identify the various components.

— B
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—Elaborate

e Elaborate on each component and its function. Demonstrate the use of the AMCU as you
elaborate as per the SOP and functioning of AMCU. Put up the slides on the SOP, as you show
and tell. Demonstrate how to weigh, measure SNF%, water, fat% using the AMCU.
Demonstrate as per the SOP using the slide.

— Explain |7

e Usingtheslide, explain the functional operational requirements of AMCU. Proceed to explain
briefly about the AMCU software application. Close the unit by explaining the FSSAI (Food
Safety and Standards Authority of India) compliances, their purpose

— Practical Activity |92

Purpose: Familiarise and use AMCU for weighing of milk, measuring fat, SNF and water content
Resources: AMCU, milk sample

Methodology: Learning by doing.

Tentative Duration: 6 hours.

Expected outcome:

Identify different components of components of AMCU and their functioning; Demonstrate
AMCU forinstant weighing of milk, measuring fat, SNF and water content

e Begin by getting participants to familiarise with the AMCU. They must name each component
and state the function.

e Provide a case scenario. Divide the class into three teams. First team will calculate
weight/quantity of milk using the weighing scale, analyse the milk and generate the milk
receipt.

e Evaluatethe demonstrationto seeifthe SOPis being followed.

— Summarize | B

i. Conclude the unit by calling for volunteers to sum up one by one the learnings about the AMCU
its various components and functioning.

ii. Get participants to open up their Participant Handbooks and solve the exercises given at the
end of the unit. Discuss the answers.
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— EXxercise

Key Solutions to PHB Exercises
A. Short Questions

i. The Automatic Milk Collection Unit (AMCU) is a computer-based milk collection unit. It
automates the conventional milk collection and procurement process followed by the dairy
Industry. AMCU is used for weighing of milk, measuring fat and SNF content, calculating the
amount payable to members based on fat and/or fat and SNF weight and printing the
amount calculated with member identification details in each shift.

ii. Hairnet to cover the hair, hand gloves, hygienic and sterilised clothing and shoes with
disposable shoe caps.

iii. Operationaland functional requirementsfor AMCU:

e Functional requirements: Weigh up to 200 kg per batch at a time, Measure milk
component contents such as fat from 0.5 % to12 % and SNF from 6% to 12 %, Calculate
amount payable to members, Print amount calculated with member identification
details, Maintain main records of the collection centre along with details of milk business
transactions of the village co-operative society /MCC, Provide online data transfer to
milk union and designated local banks for transfer of payments to milk producers in their
bankaccounts directly.

e Operational requirements: Components' capability to operate in hot, dusty, humid
environment, Components' capability to operate in places with power fluctuations/
power outages.

e Power supply: 160 to 260+10 % V (AC); 50 Hz + 3%/ 12 V (DC); Ambient temperature: 5 -
500degreesC.

e Relative Humidity: 50 % to 95 % 2.2, Installation & Commissioning: Supplier should
assemble, configure, commission all components to ensure smooth milk collection.

e Warranty: All components in the AMCU shall be warranted for 3-year comprehensive
warranty except for burnt & broken items. Supplier to ensure the installation and
commissioning of proper earthing before start of actual operation of AMCU. Supplier to
provide Annual Maintenance Contract.

e Training: Supplier shall impart training to staff on operation, routine checks,
maintenance of AMCU

e Operational and cleaning SOPs: Provide leaflets, wall charts on operation and cleaning
of Milk Analyser for display

B. Match the Columns
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Unit 6.2: Calculating Amount Payable

— Unit Objectives |G

After the completion of this unit, participants will be able to:
e  Show how to calculate the amount payable to the member based on fat, SNF and weight.
e Demonstrate printing the amount calculated thereof with member identification details.

e Demonstrate how to transfer payments to milk producers in their bank accounts directly
following the protocol.

e Demonstrate transfer of data online to parent organisation.

— Resources to be Used

e Participant Handbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop, PPE,
AMCU.

— Explain |

e Putuptheslide on calculating the amount payable and printing of slip. First explain using the
slide. Move to the AMCU to demonstrate the same step by step.

e Explain that amount payable to the member is calculated based on fat, SNF and weight. Draw
attention of participants on the details on the slip generated such as quantity, fat, SNF, rate,
amount.

e Proceedto explain the procedure of transferring payments to pourers. Show the slide to show
the sequence of steps.

— Practical Activity [3%

Purpose: Stepsto print the amount and transfer payments to pourers
Resources: AMCU.
Methodology: Learning by doing, Viva
Tentative Duration: 6 hours.
Expected outcome:
Printing the amount, transferring payments to milk producers
e While demonstrating the procedure, ask the following viva questions:
1. Onwhatbasisistheamountto be paid calculated -
(Answer: fat, SNF and weight of milk)
2. Whatarethe details listed on the slip generated

(Answer): Member's code, Cattle Type, Milk Weight, Fat %, SNF %, Rate in Rs., Amount in
Rs.

e The second part of the practical on - Transferring payments to milk producers, will be a viva.
Participants are to explain the procedure.

I —
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— Summarize | B

i. Conclude the unit by calling for volunteers to sum up one by one the learnings regarding
calculating amount payable to members, printing the amount and transferring the amount.

ii. Get participants to open up their Participant Handbooks and solve the exercises given at the
end of the unit. Discuss the answers.
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Key Solutions to PHB Exercises
A. Short Questions

i. The AMCU has the capability for online data transfer to milk union and designated local
banks for transfer of payments to milk producers in their bank accounts directly. The pourer
wise data from the AMCU is sent to server. The payment details are sent to the bank directly
by the AMCU. The AMCUs uses dairy-to bank concept where the pourer's bill amount is
directly deposited in the bank account. Without going to the bank, the pourer can withdraw
the money as per the requirement directly from the milk collection centre.

Stirthe milk sample

Analyse milk using Milk Analyzer

Data Processing Unit displays Fatand SNF value
Measure the milk

Data Processing Unit displays quantity

Slipis generated

Member's code
Cattle Type
Milk Weight
Fat %

SNF %
RateinRs

AmountinRs

B. Fillinthe Blanks
i. fat, SNF, weight
ii. Bank, AMCU
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Unit 6.3: Trouble Shooting and Routine Maintenance of
AMCU

— Unit Objectives @

After the completion of this unit, participants will be able to:
e Cleanthe milkanalyserdisplay for clear view of the readings.
e Show howto carry out routine maintenance of AMCU.

e Describe how to troubleshoot any problem in day-to-day operation and report any problem
to the concerned authority.

e Showhowtotroubleshootany problem arising in day-to-day operation.

— Resources to be Used

e Participant Handbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop, PPE,
AMCU.

— Explain |5

e Explainthe need and benefits of routine maintenance and proceed to speak specifically about
the same with respectto AMCU.

e Put up the slide on cleaning the procedure milk analyzer. As you explain demonstrate the
procedure to the participants as per the procedure seen on the slide. Explain “complete
flushing”. Proceed to explain weekly cleaning and the manual cleaning procedures.

o Withthe help of the slide, explain the troubleshooting and routine maintenance of the AMCU.

— Practical Activity |32

Purpose: : Steps to carry out routine maintenance of AMCU and to troubleshoot any problem
arisingin day-to-day operation

Resources: AMCU, PowerPoint slide

Methodology: Learning by doing.

Tentative Duration: 6 hours.

Expected outcome:

Demonstrate routine maintenance and troubleshooting of AMCU

e Participants are to practice cleaning the milk analyzer, routine cleaning, complete flushing,
weekly cleaning and manual cleaning operations. Ensure the practical activity is conducted as
per the SOP. Explain dos and don'ts if any and precautions to undertake while performing the
practicals.

I —
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— Summarize | B

i. Conclude the unit by calling for volunteers to sum up one by one the learnings regarding
troubleshooting and routine maintenance of AMCU.

ii. Get participants to open up their Participant Handbooks and solve the exercises given at the
end of the unit. Discuss the answers.
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— EXxercise

Key Solutions to PHB Exercises
A. Short Questions

i. Routine cleaning is recommended when the time duration between 2 following
measurement analyses exceeds more than 30 minutes or a number of analyses have been
initiated. During such a situation, the device triggers the beep sound continuously,
displaying the message 'Cleaning Needed'. The following procedure needs to be followed
during this time period:

e Place a sample cup with clean warm water (preferably 45-50 degrees) on the sample
surface under the pipette.

e Next, press the clean button which commences the flushing procedure. The device is
structured to filter in the required amount of water it needs and returns it to the cup.
This procedure is repeated for about five times consecutively.

e Afterthis, remove the sample cup whichis placed on the sample shelf.

e The completion of this procedure allows the device to get ready for the measurement
step.

ii. Periodic maintenance is necessary to ensure accuracy and reliability.

iii. Ensure routine cleaning, complete flishing, weekly and manual cleaning of milk analyzer are
carried out. VLMCCI must report any problems in the AMCU at the right time to the
concerned authority. Any errors displayed in the system has to be checked and rectified by
the VMCCI.
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— Terminal Outcomes

After the completion of this module, the participants will be able to:
1. Demonstrate activities of maintaining cleanliness and hygiene at milk collection centre.

2. Demonstrate safety practices at milk collection centre.
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— Key Learning Outcomes | ¥

After the completion of this module, the participants will be able to:

Theory — Key Learning Outcomes

Practical — Key Learning Outcomes

Describe the safety and hygiene
standards followed by the organization.

Describe possible physical, chemical and
biological hazards and their methods to
prevention.

Enlist different types of sanitizers and
procedure to use them.

Describe the process of cleaning and

sanitization of equipment and work area.

Describe the safety checklist for all
equipment.

Describe the housekeeping practices to
be followed.

Describe the safe food practices for milk
and milk products.

Demonstrate how to follow safety and
hygiene procedure as per organization
standards.

Demonstrate practicing safety and
sanitation related functions for
collection of milk and storage.

Show how to maintain cleanliness of
milk hauling vehicles and equipment
and at the collection centre.

Show how to follow housekeeping
practices.

Demonstrate safe food practices by
labeling milk and finished products.

Demonstrate use of safety equipment.

Show how to identify, report and find
solution of problems like pests and
rodents.

Show how to display advisory
regarding appropriate behaviour
practices.
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Unit 7.1: Safety and Hygiene Standards

— Unit Objectives |@

After the completion of this module, the participants will be able to:

1. Describe the safety and hygiene standards followed by the organization.

Demonstrate how to follow safety and hygiene procedure as per organization standards.
Describe possible physical, chemical, and biological hazards and their methods to prevention.
Describe the safe food practices for milk and milk products.

vk wnN

Demonstrate safe food practices by labelling milk and finished products.

— Resources to be Used

e Participant Handbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop,
Internet connection (if possible) for audio visual clips, Weighing machine, Chart paper,
Pencils, Pens and Other stationery to create charts.

Do [/

e Start with a leading question that intends to establish the need to study this unit.

r ASk

e Whatarethefactors that affect the dairy plant hygiene?

Expected Answers

e Building maintenance
e Equipment
e Personnel

e Access to water

— Say |fa

e The milk and milk product contact surfaces in a dairy account for 60% of the total
contamination. The cleaning and sanitisation of the milk and milk product contact surfaces is
a requirement for the creation of a high-quality product. The VLMCC's cleanliness is
influenced by the elements like building maintenance, equipment, personnel and access to
water.

I —
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Elaborate

e Elaborate on each factor and their maintenance aspect to keep the VLMCC clean.

— Say [fa

e There are standard protocols to be followed at VLMCC to help the staff in safe and hygienic
collection, testing and transport the milk collected. The duties and responsibilities of a
VLMCClinvolves preparatory activities at the VLMCC, the milk collection and testing activities
and post-milk collection activities.

e Letusdoanactivity tounderstand these activities better.

— Team Activity |84

Purpose: To acquaint participants with the safe and hygienic process for milk collection activities.

Resources: Presentation slides
Tentative Duration: 20 minutes.
Methodology: Discussion.

Expected outcome: Participants will be able describe the safe and hygienic process for milk
collection activities.

e Show the participants the scenario on the presentation slide. The scenario is given below for
your reference.

e Scenario: Arvind, Pramod and Vinod are under training to become VLMCCIs. They are
currently training on the job at a VLMCC. Today their supervisor has given them tasks to follow
safe and hygienic processes at the VLMCC. Arvind must prepare the VLMCC for milk collection
activities. Pramod must take care of the milk collection and testing and Vinod has take care of
the post collection activities. Join the three and help them to prepare for these activities by
following the safe and hygienic process.

e Divide them into teams as per the names of the trainee VLMCCI. Ask them to discuss and
present the safe and hygienic process that they will follow at the VLMCC for each of the
activities allotted to them.

o Arvind'steam: Prepare the VLMCC for milk collection activities.
o Pramod'steam: Prepare for milk collection and testing.
o Vinod'steam: Prepare for post milk collection activities.

e With the help of the presentation slides explain the activities that they will do to keep the
VLMCC safe and hygienic at each stage.
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— Team Activity |34

Purpose: To acquaint participants with the dos and don'ts while collecting milk.

Resources: Presentation slides

Methodology: Discussion.

Tentative Duration: 10 minutes.

Expected outcome:

Participants will be able describe the dos and don'ts while collecting milk.

e Divide the participants into 4 groups. Ask two groups to discuss the dos and two groups to
discuss the don'ts while collecting milk. Ask them to discuss and present their points.

e Explainthedosanddon'ts.

Demonstration |{

Tentative Duration: 10 minutes

e Demonstrate how to keep the milk analyser ready for use.

— Practical Activity |7

Purpose: To train participants to keep the milk analyser ready for use.
Resources: Presentation slides.

Methodology: Discussion.

Tentative Duration: 10 minutes.

Expected outcome

Participants will be able to keep the milk analyser ready for use.

e Ask the participants to perform the steps to handle the milk analyser and keep it ready for
use.

Demonstration |{

Tentative Duration: 10 minutes

e Demonstrate how to keep the weighing machine ready for use.
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— Practical Activity |34

Purpose: To train participants to keep the weighing machine ready for use.

Resources: Presentation slides, weighing machine.

Methodology: Discussion.

Tentative Duration: 10 minutes.

Expected outcome:

Participants will be able to keep the weighing machine ready for use.

e Askthe participants to perform the steps to handle the weighing machine and keep it ready for
use. Tell the participants to ensure that the electronic weigh scale is calibrated and certified
annually by the Legal Metrology Department.

B ASk

e Whatisahazard?

Expected Answers

e Danger

Say [fa

e Theterm'hazard' means probable danger orrisk.

B ASk

e Howcanfood safety hazards be categorised?

Expected Answers

e  Physical, chemical, and biological hazards.

— Say |fa

e The quality of milk can be impacted by a various factors including biological, chemical, or
physical agents. Such hazards can be arisk at any step in the dairy production and processing -
milking, collection, transportation, storage, processing, packing, labelling, and serving. Milk
also includes water and nutrients, and the quality of milk can be impacted during the
production process, thus shortening its shelf-life.

I —
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— Team Activity |34

Purpose: To acquaint participants with the material and sources of physical, chemical, and
biological hazards

To acquaint participants with the impact of the physical, chemical, and biological hazards

To acquaint patricians with the measures to control the physical, chemical, and biological hazard
Resources: Presentation slides, Chart paper, Pencils, Pens and Other stationery to create charts.
Methodology: Collaborative work.

Tentative Duration: 10 minutes.

Expected outcome:

Participants will be able describe the dos and don'ts while collecting milk.

Participants will be able describe the material and sources of physical, chemical, and biological
hazards

Participants will be able describe the impact of the physical, chemical, and biological hazards.

Participants will be able describe the measures to control the physical, chemical, and biological
hazard.

e Divide the participants into 3 groups. Allot one hazard to each group. Ask the participants to
create a chart about the hazards, the material and sources that cause these hazards and the
impact and control measures of the hazards.

e Explainthe materialand sources that cause the hazard and the preventive measures.

— Do |/

e Show the participants the following video on the three food hazards, namely, physical,
biological and chemical from the given link (Duration: 11:28 minutes), Introduction to Food
Safety (Module 1) | FSSAI - https://www.youtube.com/watch?v=WYosZ4zru5Y

B ASk

e Raw milk is prone to contamination and spoilage. How can you prevent contamination and
spoilage of raw milk?

Expected Answers

e Keeping milk in a clean area
e Maintaining hygiene and cleanliness
e Cooling milk at low temperatures

e Maintaining low temperature until further processing

Al

— Explain |

e Explainthe practices to prevent contamination and spoilage of milk.
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— Say [fa

e Packaging labels of food products provide information about the pricing, quality, quantity,
usage, ingredients, nutritive value, and attributes of the items. Packaging and labelling have a
direct impact on sales and profitability. The packaging also features the brand name, its logo
and message, which aids in easy access to the customer.

— Do |

e Show labels of different milk and milk products.
e Explain the information that is given on the products.

e Tell the participants that this information is mandatory as per FSSAI rules.

— Team Activity |34

Purpose: To acquaint participants with the labelling and packaging of finished products.
Resources: Presentation slides, Paper and Pen.

Methodology: Collaborative work.

Tentative Duration: 10 minutes.

Expected outcome:

Participants will be able to create labels for packaging of finished products as per FSSAl rules.

e Divide the participants into pairs. Show the presentation slide with the scenario. The scenario
is given below for your reference. Ask them to create labels for all the three products, keeping
in mind the information required as per FSSAL.

e Scenario: Sachin, runs a dairy farm. He has just expanded his business and is now making
flavoured milk, curd and ghee. He sells the milk in cartons of 150ml. The curd is packaged in
plastic containers of 150 mland 250 ml respectively. The gheeis sold in sachets of 250 ml.

e Aftertheyare done, at random ask 2 or 3 pairs to read the information on the labels that they
have created.

e With the help of the presentation slide, explain the mandatory information required on the
labels.
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— Do |/

Show the participants the following videos on labelling of food products as per the FSSAI
rules and regulations.

Tell the participants that even though these videos do not talk about milk products the rules
by FSSAl are applicable to all food products including milk and milk-based products. The first
video also talks about an audit done by the FSSAI authorities and is interesting to note the
learnings of the FBO after the audit was done at their facility.

Videos:

1. New FSSAI Guidelines — Labelling Of Food Products in India- Complete Checklist and
Regulations 2022 - (Duration: 12:07 minutes).

https://www.youtube.com/watch?v=0FCMk1Dj0pM
2. Know Your Food Products | Basic Features of Labelling - (Duration: 14.20 minutes).
https://www.youtube.com/watch?v=dKp7aH6MPEU

— Summarize |2

Conclude the unit by calling for volunteers to sum up one by one the learnings about the safety
and hygiene standards followed by the organization, physical, chemical and biological hazards
and their methods to prevention and safe food practices by labelling milk and finished
products.

i. Get participants to open up their Participant Handbooks and solve the exercises given at the

end of the unit. Discuss the answers.

Notes for Facilitation

Make arrangements to show the audio visual aids given as links.
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— Exercise

Key Solutions to PHB Exercises
A.Short Questions
I. Thestep-bystep procedure to keep the milk analyser ready for use:
1. Keepthemilkanalyzer (UTMA) or tester (EMT) connected to the battery

2. Checkifthe printer, UPS, data processor/ computer, and electronic weigh scale are in good
working order

Record any actions taken to adjust the calibration of the EMT/milk analyzerin the logbook
Calibrate and verify the milk analyser's test results using the control sample
Turn on the milk analyser before collecting milk and let it warm up for at least 30 minutes

o v kW

Perform pre-operational procedures for the milk analyseras per operation manual
The milk analyseris ready for use.
ii. The main factorsthatinfluence the dairy plant hygiene are:
Building maintenance
Equipment
Personnel
Access to water
iii. The step-by step procedure to keep the milk weighing machine ready for use:
1. Ensurethatthe electronic weigh scale has a suitable power source and earthing

2. Make sure the weigh scale's balancing knobs are securely placed on the levelled surface or
floor

3. Turn on the electronic weigh scale and give it at least 30 minutes to warm up before
beginning milk collection

4. Ensurethattheelectronic weigh scaleissettoautotare
5. The milk weighing machineis ready for use
B. Match the Columns.
i—d
i—f
iii—g
iv—b
v—a
vi—c
vii—e
C. Multiple Choice Questions
i—c
ii—a
iii—d
D. MarkaTickonthe DosandaCrossontheDon'ts.
Dos:a,d,f,j
Don'ts:b,c, e, g, h,i
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Unit 7.2 Handling Accidents and Emergencies at Workplace

— Unit Objectives |@

After the completion of this unit, the participant will be able to:

1. Describethe commonlyreported hazards atthe workplace

2. Demonstrate how to deal with accidents and emergency situations at the workplace.
3. Describelabelling requirements for chemicals, sanitisers and refrigerant gases.

4. Demonstrate use of safety equipment.

— Resources to be Used

e Participant Handbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop,
Internet connection (if possible) for audio visual clips, Fire extinguisher.

B ASk

e Whatdoyouunderstand by the term hazard?

Expected Answers

e The term 'hazard' means probable danger or risk.

Say [fa

e The term 'hazard' means probable danger or risk. It is important and mandatory to know the
types of hazards that you may face at work. It will then be easy to prevent this risk at work.
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— Activity | &

Purpose: To acquaint participants with workplace hazards.
Resources: Presentation slides.

Methodology: Game.

Tentative Duration: 15 minutes.

Expected outcome:

Familiarize participants with workplace hazards.

Educate participants about the causes of workplace hazards.

e Show the participants the presentation slide. Ask them to look at the picture and identify the
hazards in the picture. Give them 5 minutes. Note the responses. Now, show them the next
slide with the answers. Tell them that hazards at the workplace can cause illness, injury or
even death. The hazards at work can occur due to:

o Incorrect handling of equipment
o Unsafeworking practices
o Behaviourof people

e Askthemtosharetheirexperience of beinginvolvedin a mishap that happened at work.

— Explain |5

e Explainin detail about the type of workplace hazards and employees who are affected due to
these hazards.

Say [fa

e Injuries andillness can happen to anyone at the workplace. Preventing the possible causes of
these injuries will keep the work environment and the employees safe.

Elaborate

e Elaborate on HIRA and how it helps to prevent risks caused by hazards at the workplace.
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— Team Activity |34

Purpose: To acquaint participants with identifying and preventing hazards at workplace.
Resources: Presentation slides.

Methodology: Brainstorming.

Tentative Duration: 15 minutes.

Expected outcome:

Participants will be able to ask questions to identify workplace hazards, evaluate the risks, record
the findings, and review the result.

e Dividethe participantsinto four teams. Give each team one task given below:
1. Identifyingthe hazard
2. Evaluatingtherisk
3. Recordingthefinding
4. Reviewingtheresult

e Ask each team to brainstorm and think of the questions that they will ask for each task. For
example: For task one, a question that they can ask is who are at risk? Give them time to
discuss and present their questions. Note the response. Show the participants the
presentation slide with the answers and de-brief.

— Activity | &

Purpose: To acquaint participants with the emergency situations that can occur at the workplace.
Resources: Presentation slides.

Methodology: Quiz.

Tentative Duration: 15 minutes.

Expected outcome:

Participants will be able to identify the emergency situations that can occur at the workplace.

e Show the presentation slides and ask the participants to identify the emergency situations
one byone. Note theirresponse.

e Postthe quiz, showthe presentation slide with the correct answers.

— Explain |[#*

e Anemergency can be a natural disaster or an accident. Workers can be involved in accidents at
workplace, and these can be caused by the physical, biological or chemical hazards.

e There are three factors that contribute to accidents at the workplace chance occurrence,
unsafe condition at the workplace and unsafe acts on the part of the employees.

e Letusdoanactivity tounderstand these factors.
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— Activity | &

Purpose: To increase the knowledge of participants about the different factors that contribute to
accidents at workplace.

Resources: Presentation slides.

Methodology: Game.

Tentative Duration: 15 minutes.

Expected outcome:

Ability toidentify the factors that contribute to accidents at the workplace.

e First prepare 3 chits of paper. These will have one factor each that causes accidents. Select 3
participants and allot one chit each for factors:

o Chanceoccurrence
o Unsafe condition at the workplace and
o Unsafeacts onthe part of the employees

e Prepare small chits which will contain the names of all the examples that come under the
three main factors. You can refer to the Participant Handbook for all the examples. Jumble up
the chits and keep them in a bowl. Ask participants to pick a chit from the bowl and then walk
to the factor under which the example given occurs. Show the presentation slide and explain
the factors and the examples.

— Say [fa

e Chance occurrences include medical emergencies like heart attack, weather conditions like
floods and storms, natural calamities like earthquakes and sudden power failures. Unsafe
conditions at the workplace are the biggest cause of accident at workplace. These are also
called 'technical causes or 'improperly guarded equipment'. Unsafe acts on the part of
employees are tasks or acts that a worker performs without any knowledge or skill.

— ASk

e Whatistheimportance of preparing for emergencies at the workplace?

Expected Answers

e |t helps to keep workers safe
e |t can prevent life threatening situations

e |t can minimise damage to the environment, equipment, machinery, tools, etc.

— Do |/

e Show the presentation slide for importance of preparing for emergencies.
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Say [fa

e Youneedtohave agoodsafety planin place to minimise the workplace emergencies.

— Explain |

e Explain the four elements of an emergency plan including prevention, preparation,
response, and recovery.

— Say [fa

e |t is important to respond and report an accident quickly as this can prevent a similar
accidentfrom recurring.

— Team Activity |34

Purpose: To acquaint participants steps to follow while dealing with accidents.
Resources: Presentation slides

Methodology: Brainstorming.

Tentative Duration: 15 minutes.

Expected outcome:

Participants will be able to describe the steps to follow while dealing with accidents.

e Divide the participantsinto 4 groups. Give them each one accident situation at workplace. Ask
the groups to discuss and present the steps they will follow while dealing with accidents.

e Explainthe stepstofollow while dealing with accidents.

— Say |fa

e Fireaccidents can be life-threatening and fatal. Protection from threats of fire accidents starts
with prevention.

— Explain |

e Explain the importance of an effective evacuation plan during a fire.

e Explain the five different types of fire extinguishers and how they work.
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rsay fa

e Protection from threats of fire accidents starts with prevention. To prevent fires at the
workplace one must keep the following ready. It is very important to participate in the fire drill
exercises arranged by the management at regular frequencies. The evacuation plan will train
employees to follow the instructions of the fire warden, move promptly and calmly through
the nearest exit and assemble at the designated area. Fire extinguishers must be installed at
allworkplaces.

e Thestepstousethe fire extinguisherare:

P: Pullthe pin

A: Aim the nozzle at the base of the fire
S:Squeezethe handle

S:Sweep fromside to side

— Do |/

e Showthe participants the following two videos.
1. Demonstrates the steps to use the fire extinguisher from the link given below (Duration:
3:24 minutes) - How to use Fire Extinguisher -
https://www.youtube.com/watch?v=6mX07wNJuYE
2. Explains the best practices to be followed for fire safety from the link given below
(Duration: 3:06 minutes) - 8 Best Practices for Industrial Fire Safety -
https://www.youtube.com/watch?v=VTfJZ0Y5k2w

— Activity |

Purpose:

To train the participants to use the fire extinguisher

To understand the guidelines to be followed if a fire occurs.

Resources: Presentation slides, Fire extinguisher.

Methodology: Guest Lecture and Demonstration.

Tentative Duration: 1 hour.

Expected outcome:

Participants will be able use the fire extinguisher to douse fire.

Participants will be able to explain the guidelines to be followed if a fire occurs.

e Arrangeforaguestlecture todemonstrate the stepsto use the fire extinguisher.

e The guest lecture should include how to deal with fire at the workplace and the guidelines to
be followed if a fire occurs. Ask a few participants to volunteer and demonstrate the steps to
use the actual fire extinguisher.




Facilitator Guide

— ASk

e Whatdoyouunderstand by first aid?

Expected Answers

e  First aid is the first help or support that you give to a person who is sick or involved in an
accident. First aid does not mean giving medical help like medicines.

— Elaborate

Definefirst aid. Elaborate on the universal rule of first aid.

— ASk

e Whydoyouthinkitisimportant to report the first aid administered to the reporting officer at
your workplace?

Expected Answers

o To keep all employees safe and prevent accidents from happening.

— Say [fa

e Every employee or worker in a company is responsible for the safely handling equipment and
machinery, however accidents can happen due to human error or technical faults.

e [tisimportant to report these accidents and the first aid that has been administered as the
data gathered abouttheinjuries can be tracked on a regular basis.

e The safety teams and the supervisors of the company can then find solutions to the problems
to prevent future injuries due to accidents.

— Team Activity |34

Purpose: To acquaint participants with questions to be asked to gather data needed for the first aid
report.

Resources: Presentation slides.

Methodology: Discussion.

Tentative Duration: 20 minutes.

Expected outcome:

Participants will ask questions to gather data needed for the first aid report.

e Divide the participants into 4 groups. Ask them to discuss the questions that they will have to
ask to gather data to create afirst aid report. Ask them to discuss and present the questions.

e Postthe presentation, use the nextslide and de-brief.

I —
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— Say [fa

e Labels on the chemicals, sanitisers and refrigerants provides information about their
properties. The label on the chemicals determines the compatibility and hazard levels.

r ASk

e Whatistheimportance of labelling chemicals, sanitisers, and refrigerant gases?

Expected Answers

e Helps in safe transportation
e Helps in safe use and storage

e Helps in safe handling

— Explain |

e Explain how the chemicals and sanistisers must be labelled and stored.

Say [fa

e There are five common hazards in chemicals and the labels use the colour codes and hazard
symbols to determine the hazard class of a chemical.

— Explain |

e With the help of the presentation slide explain the colour codes and hazard symbols of the
chemicals.

rSay fa

e Normally 30 to 40 VLMCCs having a capacity of 100 - 500 litres of milk collection in a day form
one cluster for bulk milk cooler (BMC) or chilling center (CC) where refrigerant gases are
required. Refrigerants come in different types of cylinders, including small cans or ISO (large
volume) containers, transport or recovery cylinders, refillable or non-refillable cylinders, etc.
Refrigerants are subject to regulations on chemicals.

e Labels on refrigerants provide information on risks, safety measures, storage requirements,
and emergency procedures related to its handling, transit, storage, and usage.
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— Explain |

e Explain the importance of labelling the refrigerant cylinders.
e Explain the information that is needed on the refrigerant cylinders.

e With the help of the presentations read the tips on how to handle the chemicals.

— Say (‘e

e Even with robust technical controls and safety measures, accidental chemical exposures can

still happen. Exposure to any dangerous material or chemicals and a brief delay in medical
care canresultinserious harm.

B ASk

e Howdoeyewashesand safety showers help workers?

Expected Answers

e Eyewashesand safety showers enable workers to flush potentially harmful substances away.

— Explain |f*

e Explain about the emergency showers and eyewashes and how they are used.

—Notes for Facilitation

I.  Conclude the unit by calling for volunteers to sum up one by one the learnings about the
commonly reported hazards at the workplace, how to deal with accidents and emergency
situations at the workplace, labelling requirements for chemicals, sanitisers and refrigerant
gases and how to use safety equipment.

ii. Get participants to open their Participant Handbooks and solve the exercises given at the end
of the unit. Discuss the answers.

iii. Make arrangementsto show the audio visual aids given as links.
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— EXxercise

Key Solutions to PHB Exercises
A. Short Questions

i. Hazards at work can occur due to: incorrect handling of equipment, unsafe working
practices and behaviour of people.

ii. Thefourstepsbywhich hazardscan be prevented at workplace are:

1. Identifying the hazard: To check the risk/hazard by asking series of questions about -
how the tasks are performed at the workplace and identify the risk.

2. Evaluating the risk: Some hazards may be more dangerous and can cause more damage
than others, this needs to be evaluated and addressed immediately.

3. Recording the finding: This is an important step as it will document all the evaluations,
findings and solutions to the hazards.

4. Reviewing the result - This is important to prevent the hazard does not occur and if the
solution provided is working

iii. Theimportance of preparing foremergencies are:
It helps to keep workers safe
It can prevent life threatening situations
It can minimise damage to the environment, equipment, machinery, tools, etc.
iv. Thefourelementsofanemergencyplanare:
1. Prevention: Policiesand procedures to minimise the occurrence of emergencies.

2. Preparation: Activities and procedures to make sure your organisation is ready to
effectively respond.

3. Response:Theactionto be taken whenan emergency occurs.
4. Recovery: Practices to resume to normal business operations.
v. PASStechnique: Correctsequence:c,a,d,b
vi. Fire extinguishers, First aid box, Safety shower, Eye wash station.

vii.Labels on the chemicals, sanitisers and refrigerants provides information about their
properties. The label on the chemicals determines the compatibility and hazard levels.
Labelling contributes to safe use, transport, handling and storage of chemicals and
refrigerants.

B. Match the Columns
i d
i e

i b
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Unit 7.3: Cleaning and Sanitation of Equipment and
Work Area

— Unit Objectives |@

After the completion of this unit, participants will be able to:
1. Listdifferenttypesofsanitisers and procedure to use them.
2. Describethe process of cleaning and sanitisation of equipment and work area.

3. Demonstrate how to maintain cleanliness of milk hauling vehicles and equipment and at the
collection centre.

4. Describe the safety checklist forall equipment.

— Resources to be Used

e Presentation slides, Whiteboard, Markers, Projectors, Laptop, Internet connection (if
possible) for audio visual clips, Milk cans, Sample bottles, Sanitisers and Detergents.

— Field Visit |

Purpose: To observe the maintenance and cleanliness of milk hauling vehicles and equipment and
atthe milk collection centre.

Resources: Observation sheets
Methodology: Observation
Expected outcome:

Participants will be able to apply the best practices to maintain and clean milk hauling vehicles and
equipmentand at the milk collection centre.

e Arrange afield visit to different VLMCCs around your city.
e Dividethe participantsin groupsof4to5depending onthe batchsize.
e Whileonthefieldvisit, the participants should observe the following:
o Whatisthe process followed to clean the tankers?
o How werethe milk collection equipment cleaned and sanitised?
o Whatwasthe method usedto clean the different milk collection equipment?
o Whatwerethe type of sanitisers used to clean the work areasinthe VLMCC?

e After they come back to class, participants will give a presentation on what they observed at
the VLMCC.

— Explain |

e Explain how water, heat and chemicals are used in cleaning the work area.

I —
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— Explain |

e Explain how water, heat and chemicals are used in cleaning the work area.

— Ask|@

e Whatdoescleaning the milk collection equipment involve?

Expected Answers

e Dirt

e Milk traces

e Water deposits

e Detergent

e Sanitiser traces

e Sediments

e Any other foreign objects.

— Say |fa

e Explainthe different methods of cleaning milk collection equipment.

— Demonstration |{

Tentative Duration: 15 minutes

e Demonstrate the complete procedure to clean and sanitise any one milk equipment like the
milk can.

[m}

—Explain |57

e With the help of the presentation slides explain why each stage of the process is necessary
while cleaning the milk collection equipment.

— Practical Activity |34

Purpose: To train participants to clean the milk collection equipment by following the correct
procedure.

Resources: Presentation slides, Milk cans, Sample bottles, Sanitisers and Detergents

Methodology: Hand on practice.
Tentative Duration: 1 hour

I —
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Expected outcome:
Participants will be able to clean the milk collection equipment by following the correct procedure.

Divide the participants into groups of 3-4 depending on the batch size. Ask them to clean the milk
cans and sample bottles by following the steps shown in the demonstration.

Ask the participants the following questions:

Why is pre-rinsing of the equipment necessary?

Why are acid detergents used for cleaning the equipment?
How is the sanitising treatment effective?

Why is drying of equipment important?

— Practical Activity |84

Purpose: To train participants to clean and sanitise the frequently touched surfaces.

Resources: Presentation slides, Different types of Sanitisers and Cleaning Accessories.
Methodology: Hand on practice.

Tentative Duration: 30 minutes.

Expected outcome:

Participants will be able to clean and sanitise the frequently touched surfaces.

Ask the participants the following questions:

Ask 3 or 4 participants to volunteer. Show them the sanitisers and cleaning equipment. Ask
them to pick the right cleaning agent and sanitiser. Ask the volunteers to describe and
demonstrate the correct method of cleaning frequently touched surfaces.

Ask the participants the following questions:
o Whyisitimportantto cleanthe frequently touched surfaces?

o Why is it important for the users adhere to the instructions on the label of the cleaning
agents?

With the help of the presentation slide, show and reiterate the steps to clean the frequently
used surfaces.

— Presentation |

[ 4

Field Visit Presentation: Ask the participants to form groups of 3-4 and make a flow chart with
all the activities and processes they have observed for cleaning the milk hauling vehicles at the
VLMCC. Participants should collate their observations and present a note on the best practices
that were followed while cleaning the milk hauling vehicles.

Ask the participants the following questions:

o Howshouldthetankers be built to prevent contamination in milk?

What are the cleaning agents used to clean the tanks?

Why should aluminium cans not be used for collection processing and storing of milk?

When should the vehicles that transport milk be cleaned?

O O O O

What are the mandatory requirements for a tanker driver of a milk tanker/vehicle?
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Explain |

e Withthe help of presentation slides explain how the milk hauling tankers/vehicles are cleaned
and maintained.

— Say |fa

e Proper monitoring of milk collection containers and equipment is necessary to ensure the
milk collection operations can run without any interruption due to equipment failure,
malfunction and contamination of milk. Maintenance entails a constant process of checking,
repairing, and servicing operating equipment. Monitoring the operations will help in timely
action and avoid disruption of regular working at the centre.

— Explain |#*

e Explain the three elements of quality and safety monitoring.

— Team Activity |34

Purpose: To train participants to create a checklist for routine monitoring of hygiene conditions of
milk collections operations.

Resources: Presentation slides, Paper and Pens
Methodology: Collaborative work.

Tentative Duration: 30 minutes.

Expected outcome:

Participants will be able to create a checklist for routine monitoring of hygiene conditions of milk
collections operations.

e Divide the participants into groups of 3-4 depending on batch size. Ask them to discuss and
create a checklist to monitor the routine hygiene conditions of the milk collection operations.

e Askeachteamtocomeand presentthe pointinthe checklist that they have made.
e Showthe presentation slides and explain all the checklist points.

e Ask the teams to observe each other's presentation and give suggestions and ideas as
feedback.

— Notes for Facilitation

i. Conclude the unit by calling for volunteers to sum up one by one the learnings about different
types of sanitisers and procedure to use them, the process of cleaning and sanitisation of
equipment and work area, how to maintain cleanliness of milk hauling vehicles and
equipment and atthe collection centre and the safety checklist for all equipment.

ii. Get participants to open up their Participant Handbooks and solve the exercises given at the
end of the unit. Discuss the answers.




Facilitator Guide

i c
i a

i b

— EXxercise

3.
4.

N

Key Solutions to PHB Exercises
A. Short Questions

i. Hazards at work can occur due to: incorrect handling of equipment, unsafe working
practices and behaviour of people.

ii. Thefourstepsbywhich hazardscan be prevented at workplace are:

1.

Identifying the hazard: To check the risk/hazard by asking series of questions about - how
the tasks are performed at the workplace and identify the risk.

Evaluating the risk: Some hazards may be more dangerous and can cause more damage
than others, this needs to be evaluated and addressed immediately.

Recording the finding: This is an important step as it will document all the evaluations,
findings and solutions to the hazards.

Reviewing the result - This is important to prevent the hazard does not occur and if the
solution provided is working

. Theimportance of preparing for emergencies are:

It helps to keep workers safe

It can prevent life threatening situations

It can minimise damage to the environment, equipment, machinery, tools, etc.
iv. The fourelements of anemergency planare:
1.
2.

Prevention: Policies and procedures to minimise the occurrence of emergencies.

Preparation: Activities and procedures to make sure your organisation is ready to
effectively respond.

Response: The action to be taken when an emergency occurs.

Recovery: Practices to resume to normal business operations.

v. PASStechnique: Correctsequence:c,a,d,b
vi. Fire extinguishers, First aid box, Safety shower, Eye wash station.

vii.Labels on the chemicals, sanitisers and refrigerants provides information about their
properties. The label on the chemicals determines the compatibility and hazard levels.
Labelling contributes to safe use, transport, handling and storage of chemicals and
refrigerants.

B. Match the Columns
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Unit 7.4: Housekeeping Practices

— Unit Objectives |@

After the completion of this unit, participants will be able to:
1. Describethe housekeeping practices to be followed.
2. Demonstrate how toidentify, report and find solution of problems like pests and rodents.

3. Demonstrate practicing safety and sanitation related functions for collection of milk and
storage.

Resources to be Used

e ParticipantHandbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop.

— Team Activity |34
Purpose:
To acquaint participants with the good housekeeping practices that should be followed at the
VLMCC

To acquaint participants with the inclusions necessary for the housekeeping programme.

Resources: Presentation slides.

Methodology: Discussion.

Tentative Duration: 15 minutes.

Expected outcome:

Participants will be able to describe the good housekeeping practices to be followed at the VLMCC

andtheinclusions necessary for the housekeeping programme.

e Divide the participants into groups of 3-4 depending on batch size. Ask them to discuss and
present their points on what are the good housekeeping practices and what should be
includedin agood housekeeping programme.

e Withthe help of the presentation slides explain the housekeeping practices to be followed and
what should beincluded in a good housekeeping program for the VLMCC.

— Say |fa

e Agood housekeeping programme will help in implementing the maintaining the VLMCCin a
planned and organised manner. There are some more things that you need to keep in mind to
implement these housekeeping practices. Let us do another activity to understand this.
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— Team Activity |34

Purpose: To acquaint participants with the tips for good housekeeping practices that should be
followed at the VLMCC

Resources: Presentation slides.
Methodology: Discussion.
Tentative Duration: 20 minutes.
Expected outcome:

Participants will be able to describe the tips for good housekeeping practices to be followed at the
VLMCC.

e Divide the participants into groups of 3-4 depending on batch size. Show them the scenario on
the presentationsslide. The scenario is given below for your reference.

e Scenario: Piyush has been working as a VLMCCI for 3 years. Srikant, his friend has just joined a
VLMCC as the incharge. This is Srikant's first posting as a VLMCCI. He is facing issues in the
upkeep of his VLMCC. Srikant wants to make his VLMCC as a model for all other VLMCC's to
follow.

e Askthemtodiscussand presentthe tips that they think Piyush should give to Srikant.

e With the help of the presentation slides show the tips about the housekeeping practices to be
followed atthe VLMCC.

rSay fa

e Milk collection facilities not maintained properly can attract a variety of pests and insects.
These pests and insects can enter the food chain at various stages and contaminate surfaces,
materials, equipment, and dairy products. Food intended for human consumption can be
harmed by rodents through eating, faeces and urine contamination, as well as other physical
and microbiological pollutants.

B ASk

e Whatarethe risks associated with pests and rodents at the VLMCC?

Expected Answers

e Disease transmission
e Damage to property and food
e Contamination of food and work surfaces

Explain |

e Explain the risks associated with pests and rodents.
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— Say |fa

e |tis important to implement the necessary pest control measures and record operations in
accordance with best practices and legal requirements. Pesticides are toxic substances and to
ensure safety and prevent contamination it has to be stored properly as per regulations.

— Explain |[#*

e Explain the control measures like implementing an IPM.

e Explain what rodenticides and their usage are.

e Explain about the safe use of rodenticides.

— Team Activity |34

Purpose: To acquaint participants with the ways in which harbourage of pests and rodents be
avoided at the VLMCC.

Resources: Presentation slides

Methodology: Discussion.

Tentative Duration: 15 minutes.

Expected outcome: Participants will be able to explain how harbourage of pests and rodents be

avoided at the VLMCC.

e Divide the participants into groups of 3-4 depending on batch size. Ask them to think, discuss
and present the ways in which the harbourage of rodents can be avoided at the VLMCC.

e With the help of the presentation slide show the ways in which harbourage of pests and
rodents can be avoided.

— Team Activity |34

Purpose: To help the participants to recall the entire process for practicing safety and sanitation
related functions for collection of milk and storage at the VLMCC.

Resources: Presentation slides
Methodology: Discussion.
Tentative Duration: 20 minutes.

Expected outcome: Participants will be able to recall the entire process for practicing safety and
sanitation related functions for collection of milk and storage at the VLMCC.

e Divide the participants into groups of 3-4 depending on batch size. Ask them to think, discuss
and present the process for practicing safety and sanitation related functions for collection of
milk and storage at the VLMCC.

o Withthe help of the presentation slide explain the process for practicing safety and sanitation
related functions for collection of milk and storage at the VLMCC.




Facilitator Guide

— Summarize | B

Conclude the unit by calling for volunteers to sum up one by one the learnings about
housekeeping practices to be followed, how to identify, report and find solution of problems
like pests and rodents and practicing safety and sanitation related functions for collection of
milk and storage.

i. Get participants to open their Participant Handbooks and solve the exercises given at the end

of the unit. Discuss the answers.
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— EXxercise

Key Solutions to PHB Exercises
A. Short Questions

i. Agoodhousekeeping programme will help inimplementing the maintaining the VLMCCina
planned and organised manner. A good housekeeping programme must be designed to
include the following:

Routine cleaning activities
Care and maintenance of tools and equipment
Inspection of chemicals, cleaning agents
Building maintenance
Reviewing the operational processes
Reviewing the facilities and resources provided for the working staff
Pest management activities
ii. Risksassociated with pestsandinsects:
Disease transmission
Damage to property and food
Contamination of food and work surfaces
Negative public perception and reputation loss
Penalties, prosecution, closure or cancellation of license by regulatory authorities
Negative staff relations

iii. Process for practicing safety and sanitation related functions for collection of milk and
storage at the VLMCC:

1. Cleanandsanitise the milk collection area with approved detergents and sanitizers
2. Complywith safety and hygiene procedures suggested by the organisation

3. Clean, maintain,and monitor milk collection equipment periodically
4

Use safety equipment such as fire extinguisher, first aid kit and eye-wash solution when
required

5. Identify,documentandreport problems of rodents and pests during milk collection and

storage
6. Carryoutworkplace audits before and after milk collection and storage to ensure safety
and hygiene
B. Match the Columns
i d
i f
i e
iv b
v g
vi e

vii €
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Terminal Outcomes

After the completion of this module, the participants will be able to:
1. Demonstrate personal hygiene and cleanliness at the milk collection centre.




— Key Learning Outcomes | ¥

Facilitator Guide

By the end of this module, the participants will be able to:

Theory — Key Learning Outcomes

Practical — Key Learning Outcomes

Describe SOP related to personal hygiene.

Describe on the process for cleaning and
sanitation at collection center.

Describe the various personal
gears/equipment used for personal
hygiene.

Describe the correct handling of
equipment.

Explain the government guidelines
pertaining to endemics.

Describe the methods of communicating
instructions regarding hygiene practices.

Describe on the process for creation policy
document to be followed as standard
document for all collection centre.

Demonstrate use of gloves, hairnets,
appropriate shoes to maintain personal
hygiene.

Demonstrate following personal hygiene
and sanitation according to the SOP.

Demonstrate following government
guidelines pertaining to endemics.

Show how to get displayed various signs
related to personal hygiene at the
collection center.

Demonstrate the implementation of SOP
regarding milk collection.

Demonstrate the policy creation
methodology.
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Unit 8.1: Personal Hygiene

— Unit Objectives | g

After the completion of this unit, the participants will be able to:
Describe the SOP related to personal hygiene.
Demonstrate use of gloves, hairnets, appropriate shoes to maintain personal hygiene.
Describe the various personal gears/equipment used for personal hygiene.

1.
2
3
4. Demonstrate following personal hygiene and sanitation according to the SOP.
5. Explainthe government guidelines pertaining to endemics.

6

Demonstrate following government guidelines pertaining to endemics.

Resources to be Used

e Presentationslides, Whiteboard, Markers, Projectors, Laptop, Chart papers, Pens, PPE.

— Explain |

e Introduce the topic of personal hygiene and what it means.

y—ASk

e Whatarethe differentaspects of personal hygiene that you follow in your day to day life?

Expected Answers

e Brushingteeth, bathing, keeping hair neat and tidy, wearing clean clothes.

— Activity |2

Purpose: To create a standard operating procedure for maintaining personal hygiene at
workplace

Resources: Chart papers, pens, PPE, Participant Handbook
Methodology: Discussion.
Tentative Duration: 4 hours
Expected outcome:
To list the various PPE used in milk collection and how they contribute to personal hygiene
e Divide participantsinto three groups. Give the following topics to the groups
Group 1-Hand wash
Group 2—Clothing
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Group 3—Using PPE

e Eachgroupistodiscussand present how personal hygiene is to be maintained with respect to
the topicgiventothem.

e Further they are to explain in what way use of the hygiene methods / PPE would help them
maintain personal hygiene. The group of PPE has to demonstrate how to wear / use the PPE
to protect themselves while at work. Participants can refer to their Participant handbooks if
need be.

e Checkif participants are able to demonstrate the correct use and removal of PPE

— Explain|#

e Usingtheslides, reiterate the learnings from the activity concluded. Speak about the SOP on
hygiene, and the various personal gears and equipment for use to maintain personal hygiene.

e For demonstration of use of PPE, some more participants can come forth to perform the
demonstration with the equipment, as you explain, using the slides. Speak about the dos and
don'ts, cautions to be taken wearing/removing the PPE.

—Elaborate

e Put up the slide on the procedure to observe personal hygiene and sanitation at the milk
collection centre and dairy and milk plants.

— Explain <%

e Explain why one must be aware of the hygiene guidelines laid down. Discuss the key hygiene
practices for the dairy industry using the slide. Conclude the unit by discussing the guidelines
from the government on endemics to control the spread of COVID-19. Using the slides,
discuss the generic guidelines to follow to stay safe and protected from COVID-19.

— Summarize | 2

i. Conclude the unit by calling for volunteers to sum up one by one the learnings about the
various methods of maintaining personal hygiene and workplace and otherwise.

ii. Get participants to open up their Participant Handbooks and solve the exercises given at the
end of the unit. Discuss the answers.

I ——
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— Exercise

Key Solutions to PHB Exercises
A. Short Questions

i. Brushing teeth twice a day, bathing daily, wearing washed and clean clothes, keeping hair
neat and tidy, cutting nails and keeping them clean, using a deodorant

ii. Gloves - keep our hands safe and clean from dirt/dust/stains. We must work from clean to
dirty areas while wearing gloves

Hair net—keeps us hairin place and prevents hair fall/shedding while working
Shoes - Disposable, fluid-resistant shoe covers protect while splashing is expected

iii. Keep physical distance of at least 1 metre from others, even if they do not appear to be sick.
Avoid crowds and close contact.

Wear a mask that fits properly covering your nose and mouth fully.
Clean your hands frequently with alcohol-based hand rub or soap and water.

Cover your mouth and nose with a tissue when you cough or sneeze. Dispose of used tissues
immediately and clean hands regularly.

If you develop symptoms or test positive for COVID-19, self-isolate until you recover.
iv. Wash hands with soap and water before and after leaving the milk processing unit.

Maintain good personal hygiene. People working in the plant unit should wear clean and
sterilised clothes, face masks, hair caps and gloves. Use reinforced safety boots or shoes.

Practice superior hygiene standards in the milking process through use of modern
equipment and advanced milking monitoring measures.

Impart training on equipment handling, functioning of machinery so that bacterial
contamination can be prevented.

Adhere to equipment cleaning, sterilisation and sanitisation standards after milk
processing.

B. Multiple Choice Question
. b

C. Fillinthe Blanks
a. prevents hairfromfalling/shedding
b. contamination

c. hands
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Unit 8.2. Hygiene at Milk Collection Centre

— Unit Objectives | g

After the completion of this unit, participants will be able to:
Describe the correct handling of equipment.
Describe the methods of communicating instructions regarding hygiene practices.
Show how to display various signs related to personal hygiene at the collection center.

1.
2.
3.
4. Describe on the process for cleaning and sanitation at collection center.
5. Demonstrate the implementation of SOP regarding milk collection.

6.

Describe on the process for creation policy document to be followed as standard
document for all collection centre.

— Resources to be Used

e Participant Handbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop,
Signages for communicating personal hygiene.

[m}

— Explain|5*

e Using the slides, explain the various signs used in communicating awareness about personal
hygiene and hygiene at milk collection centre. Proceed to explain the process for cleaning and
sanitation at the collection centre. Explain the SOP /policy document to be followed with
respect to hygiene and cleanliness during the various activities at the milk collection centre.

— Activity |

Purpose: Demonstrate personal hygiene at the collection centre.

Resources: Signages for communicating personal hygiene.

Methodology: Learning by doing.

Tentative Duration: 4 hours

Expected outcome:

Identify various communication signs, implementation of SOP w.r.t cleanliness.

e Dividetheclassintothreeteams. Allot the following topics to the teams:
Team 1: Preparing milk chilling centre for milk collection
Team 2: Milk collection activities

Team 3: Post milk collection
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e Eachoftheteamsistodemonstrate implementation of cleanliness as per standards w.r.t to the
stage of milk collection allotted to them.

e Evaluation parameters are as follows:
Identifying the various signages such as

o Nosmoking

o Notobaccochewing

o Nospitting

o Handsanitising

o Wearingclean and washed clothing
Team 1 - Inspection of the Team 2 - Cleanliness of the Team 3 - Cleanliness of the
following: following: following:
e Milk collection e Re-loading of empty cans |e Milk collection system

accessories e Silotank

e Sample bottles e Sample bottles

e Nylon sieve/cloth e Filter cloth

e  Milk chiller

e Personal hygiene

— Summarize | 8

i. Conclude the unit by calling for volunteers to sum up one by one the learnings about cleaning
and sanitation at the milk collection centre

ii. Get participants to open up their Participant Handbooks and solve the exercises given at the
end of the unit. Discuss the answers.
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— Exercise

Key Solutions to PHB Exercises
A. Short Questions
i.  Wearing clean clothes and uniform
Washing hands before and after handling milk
No smoking/No tobacco chewing
Not handling milk if unwell
ii. Pre-rise — Caustic wash — Intermediate rinse — Final rinse — Sanitizing rinse
No smoking, no tobacco chewing, and no spitting sign boards t milk collection center
No stray dogs/cats entering the milk collection center

Adequate protection measures taken to keep milk collection center free from flies,
mosquitos, birds, rodents

No accumulation of waste and water around the center
Milk collection area not to be used for washing hand
No open and loose wires hanging in the milk collection area

iii. The milk collection Incharge must check cleanliness of the milk collection accessories,
sample bottles, nylon sieve /nylon cloth, Milk chiller and connected equipment and
ensure staff maintains personal hygiene.

B. Put the steps in the cleaning procedure of sample bottles in the correct sequence.
1b
2 a
3 e
4 c
5d
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— Terminal Outcomes

After the completion of this module, the participants will be able to:
1.

Demonstrate the business activities of dairy farm.

2. Describe the process of planning the dairy enterprise/ business.
3.
4

. Describe the process of managing the post-production and marketing processes.

Describe the process of managing the dairy production process.




— Key Learning Outcomes
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Theory — Key Learning Outcomes

1. Explain how to analyse the demand and

market.

2. Describe the process of identifying the
target customers and assess their needs
and expectations with respect to the
quality and price of the produce.

3. Explain how to identify various types of
dairy entrepreneurship/ business
opportunities.

4. Explain how to prepare a basic business
plan for dairy entrepreneurship/busines
activities.

6. State the relevant government schemes
and programs.

7. Explain the importance of ensuring
compliance with the government.

8. List various resources required for dairy
production.

9. Describe the process of planning dairy
production and the use of relevant
technologies to enhance production.

10. Explain the importance of ensuring no
cause adverse impact on the environme

and produce during production.

11. State the recommended practices to be
followed for efficient input resource

management.

12. Describe the process of optimising the

smart technologies.

13.
practices to be followed during dairy
production to prevent and deal with
deforestation, loss of biodiversity, soil
degradation, etc.

supply of the relevant dairy produce in the

S

5. State the appropriate sources of funding
for the dairy entrepreneurship/ businesses.

structural reforms and framework, along
with the applicable rules and regulations.

nt

production processes and output through
the amalgamation of existing practices with

Explain the recommended sustainability

1.

By the end of this module, the participants will be able to:

Practical — Key Learning Outcomes

Demonstrate how to analyse the demand
and supply of the relevant dairy produce in
the market.

Prepare a sample basic business plan for
dairy entrepreneurship/ business activities.

Demonstrate how to calculate the costs
incurred and determine the price of the
product for profitability.

Prepare a sample marketing plan
considering the 4Ps i.e., product, price,
promotion, and place and 4As i.e.,
acceptability, affordability, accessibility, and
awareness.

Demonstrate the process of using the
relevant digital services such as e-
commerce, e-payments, electronic
recordkeeping, etc.
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14,

15.

16.

17.

18.

19.

20.

21.

22.

23.

Explain how to collect information related
to the wholesale and retail price of dairy
produce.

Explain how to calculate the economics of
the produce viz. production cost, price of
the produce, B:C Ratio etc.

Explain the relevant government schemes
with the provision of subsidies/funds for
the promotion of dairy produce.

Describe the process of selecting
appropriate marketing channels for
marketing dairy produce, and the
applicable requirements and constraints.

List the relevant buyers of different types
of dairy produce.

Explain how to identify and manage
various risks to production and post-
production processes.

Explain how to undertake outreach
programs to promote dairy products and
services, and expand agri- business.

Explain the 4Ps i.e., product, price,
promotion, and place and 4As i.e.,
acceptability, affordability, accessibility, and
awareness considered while preparing and
executing a marketing plan.

Explain the use of the relevant digital
services such as e-commerce, e- payments,
electronic recordkeeping, etc.

Explain the importance of using efficient
post-production logistics.

Explain the importance of maintaining
various records accurately.
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Unit 9.1: Dairy Farm Business

— Unit Objectives | g

After the completion of this unit, the participants will be able to:
1. Describe the main activities of a dairy farm.
2. Explain how to identify various types of dairy entrepreneurship/ business opportunities.

3. Explain how to analyse the demand and supply of the relevant dairy produce in the
market.

4. Describe the process of identifying the target customers and assess their needs and
expectations with respect to the quality and price of the produce.

5. Demonstrate how to analyse the demand and supply of the relevant dairy produce in the
market.

— Resources to be Used

e Participant handbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop,
Internet connection, tools and equipment needed by the florist

— Say [fa

e InlIndia, dairy farmingis animportant source of income. Most rural families produce milk as a
secondary source of income. Dairy farms are now being managed professionally.

r ASk

e Listthe main activities of the dairy farm business.

Expected Answers

e Milking cows and buffaloes.
e Managing health of the animal.
e Feeding the animals.

e Following health and safety and wellbeing procedures for the cattle and during milking

Say (fa

e The main work of a dairy farmer is handling cattle, so knowing about the animals is very
important. As dairy is a business, it is equally important to have the skills to manage a
business.

I —
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’—ASk

e What are the skills required for running a successful dairy farm business or as dairy
entrepreneurs?

Expected Answers

e Goodanimal-handlingskillsand an understanding of animal welfare
e Accountingskills
e Businessskills

Do |/

e Show the slide with the must have skills for dairy entrepreneurs.

— Explain |

e Therelevantlegislation and policies related to small dairy farms using the presentation slides.

— Say (fa

e Very high level of hygiene is to be maintained in the dairy industry as milk is a perishable
product and get contaminated very easily. The hygiene starts from milk production at the farm
and at the dairy plant/ processing plant. Personnel hygiene is very important while handling
food. Let us do an activity to understand relevant health and safety requirements applicable in
adairy enterprise.

— Team Activity |34

Purpose: To acquaint participants with relevant health and safety requirements applicable in small
dairy enterprise.

Resources: Presentation slides, Chart papers and Coloured pens.
Methodology: Collaborative work.

Tentative Duration: 15 minutes.

Expected outcome:

Participants will be able to state the relevant health and safety requirements applicable in small
dairy enterprise.

e Dividethe participantsinto three groups or as per the batch size. Assign one topic to each team
from the health and safety requirements:

1. MilkProduction Hygiene
2. DairyPlantHygiene
3. PersonnelHygiene

I —
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e The teams will discuss and come up with the points on how can they maintain health and
safety requirements in a small dairy enterprise to avoid contamination and maintain high
levels of hygiene. Distribute the chart papers and coloured pens and ask them to present the
points discussed - to the class.

e De-briefthe activity by consolidating the main points discussed using the presentation slide.

—Elaborate

e Elaborate ontheimportance of maintaining good hygiene in dairy plants.

— Say [fa

e You can employ consultancies to help you deal with the problems of the dairy farm business
stage of small dairy enterprise.

e Youcanapproachthelocal government dairy boards for advice and support.

— Activity |

Purpose: To understand how these consultancy services for advice and support works

Resources: Guest lecture and Q&A
Methodology: Guest Lecture and Demonstration.
Tentative Duration: 1 hour.

Expected outcome:

Participants will be aware of the services provided for advice and support on dairy farm activities
and how this support system works.

e Arrange for a guest lecture who can give more information on the consultancy services,
advice and support services offered by the Government to small dairy farm business.

e The guest lecture should include how to approach these agencies, what are the services
offered etc.

e Includeaquestion—answersession (Q & A) at the end of the lecture.

— Say |fa

e Dairying has become an important secondary source of income for millions of rural families
and has assumed the most important role in providing employment and income generating
opportunities, particularly for marginal and women farmers.

e The opportunities to become an entrepreneur exist in the providing technology, equipment,
value added products and dairy farming.

e Hereisanactivity for you all to identify opportunities in the dairy business.




Facilitator Guide

— Activity |2

Purpose: To acquaint participants with types of dairy entrepreneurship opportunities.
Resources: Presentation slides.

Methodology: Quiz.

Tentative Duration: 10 minutes.

Expected outcome

Participants will be able to identify various types of dairy entrepreneurship opportunities.

e Put up the slides one by one to show some examples of entrepreneurship opportunities
related to providing technology, equipment, value added products and dairy farming.

e Askeachclasstorespondtothe question forthe example given on the slide.
e Notetheresponse.Show the participants the presentation slides and de-brief:
o0 Businessopportunity inthe dairy business

o Factorstoconsider while looking for business opportunities

— Do |/

e Postthe activity show the participants the following video on automated technology in dairy
farming activities from the given link.

https://www.youtube.com/watch?v=I5S802qYRVMU

Amazing Modern Automatic Cow Farming Technology - Fastest Feeding, Cleaning and Milking
Machines (Duration: 9:39 minutes).

rSay fa

e Inadairybusinessitisimportantto:
o Analysethedemandand supply of the relevant dairy produce in the market.

o Identify the target customers and assess their needs and expectations with respect to
the quality and price of the produce.

e Demandisan economic word that refers to the quantity of a product that consumers want
to purchase at agiven price.

e Supply is the economic term that describes the total quantity of a product that can be
supplied to the consumers at a given price.

e Letusdoasimplequiztoanalysethe demandand supply with an example.

— Activity |2

Purpose: Analyse the demand and supply for a product using the sales figures.
Resources: Presentation slides.

Methodology: Quiz.

Tentative Duration: 15 minutes.

I —
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Expected outcome
Participants will be able to analyse the demand note the condition of supply.
o Put up the slide to show the sales chart of the Krishna dairy farm - sales of paneer in the last

sixmonths.
e Putup the next few slides with the question on the slide: '"What do you think is the condition
of supply for the month ............ '. Ask the class to respond to the question for the example

givenontheslide.

o Note the responses. Show the participants the presentation slides with the answers and de-
brief.

— Explain |f*

e Explain the steps to analyse the demand and supply of the product with the same example:
Krishna dairy farm - sales of paneer in the last six months.

e Give another example how the demand of milk increases during festival and marriage season.
The demand of milk and milk products in India increases during festival and marriage season.
This demand can be predicted by looking at yearly demand and supply charts of the previous
years.

— Team Activity |34

Purpose: To acquaint participants with relevant health and safety requirements applicable in small
dairy enterprise.

Resources: Presentation slides, chart papers and coloured pens.
Methodology: Collaborative work.

Tentative Duration: 10 minutes.

Expected outcome:

: Participants will be able to state the relevant health and safety requirements applicable in small
dairy enterprise.

e Dividethe participantsinto three groups or as per the batch size. Assign one topic to each team
from the health and safety requirements:

1. MilkProduction Hygiene
2. DairyPlantHygiene
3. Personnel Hygiene

e The teams will discuss and come up with the points on how can they maintain health and
safety requirements in a small dairy enterprise to avoid contamination and maintain high
levels of hygiene. Distribute the chart papers and coloured pens and ask them to present the
points discussed - to the class.

o De-briefthe activity by consolidating the main points discussed using the presentation slide.

— Ask|E9

e Whatarethefactors fordemand and supply?

— B
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— Do |

e Note the responses from the class. List the factors using the presentation slide.

— Say |fa

e Deciding who you will sell the milk and the milk products is an important question that you
will need to answer before setting up a dairy unit or any other dairy related business.

e The people who will buy the milk/milk products from you are the target customers.

— Ask|E

e Whatarethe questions you will ask yourself to define your target customers?

rDO\/

e Notetheresponsesfromthe class.

e Put up theslide on - Identifying the Target Customers for Milk — with the questions to ask to
define target customers of the business.

e Ask the participants to open the example of the survey form included in the section on
Identifying the Target Customers for Milk.

e Ask the class to pair up with their fellow participants. One participant will be the customer
and the other business owner —and fill up the survey form to understand customer likes and
dislikes.

— Team Activity |34

Purpose: To identify the product/s and target customers for the business and describe the factors
for demand and supply.

Resources: Presentation slides, Chart papersand Coloured pens.
Methodology: Collaborative work.

Tentative Duration: 20 minutes.

Expected outcome:

Identify the product/s and target customers for the business.

Analyse the demand and supply of the relevant dairy produce in the market.

e Divide the participants into four groups or as per the batch size. Assign one scenario to each
team. Distribute the chart papers and coloured pens to the teams. The teams will discuss and
build on to the scenario and by preparing a survey questionnaire do the following activity for
the given scenario:

o Identifying the product/s forthe business scenario assigned
o ldentifyingthe target customers for the business scenario

o Describingthe variousfactors fordemandand supply

I —
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e BusinessScenarios

1. Raghav owns a small dairy farm which is located close to a tourist destination. He has a
milk parlour on the highway where tourist stop to enjoy the chilled milk. He wants to
expand his business to attract more tourists with some new products which can be
served at the same milk parlour. He also wants to supply some of these products at the
food stalls of the tourist spot.

2. Seemaruns a breakfast stall at the local train station in a small town. She sells take aways
for the office goers who pick up the breakfast which is in a very convenient packaging.
She has got very good feedback from her customers and she is planning to add some
nutritious milk product/s to go along with her regular and popular breakfast menu of idli,
dosa, poha and upma. She has approached Krishna dairy farm to partner with her in this
initiative.

3. Anish ownsasmall dairy farm and sells the produce to consumers through a bakery in the
same locality. He has a facility to pasteurise and package the milk which he gives it at the
bakery. He can see an opportunity to expand his business by making other milk products.
He plans to have a partnership with the bakery owner on a profit sharing basis for the
milk product/s.

4. Srikanth owns a few cows and buffaloes. He manages the milking and animal care with
his family members. Over a time, he has realised the milk that he is supplying is more
than the demand in the locality. His family has a business idea for him, they want to
convert the excess supply by making packaged items — sweets or desserts. His house is
located a little away from the city. To sell these products he will have to find shops in the
town where he can retail them.

e Postthediscussion ask the teamsto presenttheir case including the following:

o Theproduct/sidentified for the given scenario.

o Thefactorsforthe demandand supply they have considered for the given scenario.
o Thetargetaudience forthe product/sidentified.
o

The method used to identify the target customers, their likes and tastes, the affordability
ofthe product/s, the consumption pattern etc.

— Say |fa

e Dairyfarming can be a profitable business as it done all through the year and is not specific to
any season. A good dairy farm business plan will help you in achieving your short- and long-
term goals.

— Explain |[f*

e Explain the importance of a business plan and list the components of a business plan using
the presentation slides.

I —
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y—DO\/

e Briefthe class onthe team activity (given below) —to prepare a business plan. Tell the class to
brainstorm and come up with some businessideas.

e Post the brainstorming, list all the accepted business idea the board. Ask some volunteers
fromthe classto putitup onthe board.

e Guidethe classtoselect 5 good business ideas out of the listed ones. See that there are nore
repeats. Give a code or numberto each businessidea selected by the class for the activity.

e Brief the class that they will be preparing a business plan as a team for the selected business
ideas. Tell the class that this activity will be done in sections in the sessions to follow.

— Team Activity |34

Purpose: To prepare a business plan.

Resources: Presentation slides, chart papersand coloured pens.

Methodology: Collaborative work.

Tentative Duration: 20 minutes.

Expected outcome:

Participants will be able to list the components of a business plan and prepare a business plan.

e Divide the participants into five groups. Assign one business idea to each team. Distribute the
chart papers and coloured pens to the teams. The teams will first write the code and the
businessidea assigned to the team.

e Usethe presentationslide and discuss the first two components of the business plan—
o Opportunity
o Expectations

e Show the mind map created on the slide which is a template for the business plan and the
questions here will help them to write the brief onthe components.

e Give the teams enough team to discuss and write the brief for the components. They will
discuss and put their brief as responses to the questions and present it to the class. The
participants will use the chart papers for the presentation. Every chart paper used by the team
will be coded with the businessidea assigned.

e Each team will select one representative for presenting their business idea and the section of
the business plan.

e (Callfor volunteers and ask them to collect all the chart papers of the ideas and business plan,
organise it in the coded sequence. Keep this in the class to continue the activity in the next
sessions.

— Summarize | B

i. Get participants to open up their Participant Handbooks and solve the exercises given at the
end of the unit. Discuss the answers.

ii. Giveasneakpeakofwhatistocomeintheforthcomingunitswithinthis module.
iii. Conclude the session by speaking a little more about dairy business.
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— Notes for Facilitation

I. E resource for Business Plan - https://www.tnrtp.org/wp-content/uploads/2021/10/Dairy-
Business-Plan.pdf

ii. Makearrangements toshow the audio visual aids given as links.
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— Exercise

N

Key Solutions to PHB Exercises
A. ShortQuestions

The business opportunitiesin the dairy industry business:

Supplying advanced technology to increase the proficiency of milk procurement
Supplying value added solutions to the dairy industry

Developing new products for the dairy industry

Providing veterinary care and diagnostic services for cattle

Providing value added dairy products as per the demand.

The factors that you must look while looking for business opportunities in the dairy
business:

Trends or changesinthe current economy

Current consumer trends

Changesinthe governmentrulesand regulations

Changesin your relationship with your partners/ suppliers/ competitors
Opportunity of getting funds

The demand and supply of ghee for the month of October for Gokul dairy.
As perthe sales of august and September, the trend is about 50 kgs.

The salesin both the months was less than the supply.

The sale hasincreased by 5 kgs in the month of September. Bu the supply is still more than
the demand. So, in this case, Gokul dairy should keep the production to 50kgs.

Rohinishould ask herself the following questions to identify the customers:
Areyouselling the milkto a dairy ortoindividuals?

Where the dairy located? Where do your customers stay?

If the customers are individuals, then do they live in urban or rural area?
What is the average income of your customers?

If the customer is a big dairy, then how much milk does the dairy produce?
How often do your individual customers purchase milk? Is it daily, weekly etc?
Components of a Business Plan:

If you want to get into the dairy farm business, then you must first create a detailed
business plan.

Introduction: Should describe the nature of the business, purpose to set up the business,
challenges, basic details of the proposed business.

Mission statement: Should include the main aim or objective of the proposed business.
Example: To produce the milk of the highest possible quality and provide it at an
affordable price tothe consumers.

Location of the business: Should include the proposed location of the farm with the
complete address; size of the land; whether the land is leased or own.

Machinery and Equipment: Should include the number of cattle, types of tools,
equipmentand machinery needed for the farm.

Strategies and ideas: Should contain information about marketing strategies,
partnershipsandideas for future expansion etc.

170
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Summary of the Implementation plan: Should include the timelines for the start and
completion of the business and management practices. Financial summary should include the
proposed farm income, cash flow and working capital etc.

Fillin the Blanks
a.

b
C.
d

demand
supply
economy

festivaland marriage
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Unit 9.2 Planning and Budgeting of Dairy Farm Business

— Unit Objectives | g

After the completion of this unit, the participants will be able to:

1. Describethe steps of dairy farming planning and budgeting

2. Statetheappropriate sources of funding for the dairy entrepreneurship/ businesses
3. Statetherelevant governmentschemesand programs
4

Explain the importance of ensuring compliance with the government structural reforms and
framework, along with the applicable rules and regulations.

5. Explain the relevant government schemes with the provision of subsidies/funds for the
promotion of dairy produce.

6. Prepareasample basicbusinessplanfordairy entrepreneurship/business activities.

— Resources to be Used

e Presentation slides, Whiteboard, Markers, Projectors, Laptop, Internet connection (if
possible) for audio visual clips.

— Do |/

e Arrangeforafield visitto a small, medium and large dairy farm.

e Dividethe classintoteamsandsend the teams to different dairy farms.

e Briefthe classabout the field visit and the observations to be noted during the visit.

— Field Visit | #

Purpose: To observe the various activities at the dairy farm and the facilities available including
technology/ automation used.

Resources: Observation sheets
Methodology: Observation
Expected outcome:

Participants will be able to observe and state the different types of facilities at the dairy farms (of
differentsizes).

e Arrange afield visit to dairy farms.

e Divide the participantsin groups of 4to 5 depending on the batch size. Arrange for them to visit
the dairy farms selected.

e Whileonthefield visit, the participants should observe the following:
a  Whatarethedifferentactivities at the dairy farm?
b. Whatarethefacilities available at the dairy farm?
c. Whatarethe challenges faced by the dairy farmers with respect to the dairy activities?
d. Whatarethetechnologies and automation used in the dairy farm activities?

o After they come back to class, participants will give a presentation on what they observed at
the dairy farm facility.

— B/
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— Presentation |#&

e Field Visit Presentation: Ask each team to present their observations on the field visit.
e Postthe presentations ask the participants the following question:

What were the similarities and differences in the dairy farms visited by the teams?

— Say |fa

e Asanentrepreneur you must make sure that your business is profitable and does not go into
a loss. For this you will need to plan all the activities on the farm and determine your needs,
which will include your personal financial need and the finances needed to run the dairy
farm.

— Explain |

e Explain the importance of planning and budgeting.

e List the steps for planning and budgeting in a dairy farm using the presentation slide.

— Do |/

e Post the activity show the participants the following video on Business Budgeting in 4 Easy
Steps from the given link. Business Budgeting in 4 Easy Steps (Duration: 1:23 minutes).
https://www.youtube.com/watch?v=IxAN5YBOWsM

— Explain |

e Describe the various books of accounts and the other financial transactions to be maintained
using the presentation slides.

e Talk about the appropriate sources of funding for dairy business and the NABARD dairy
farmingyojana.

e Using the presentation slides show the information on the government schemes and
programs for dairy industry.

— Say |fa

e There are many reforms being implemented in the dairy industry to empower the dairy
farmers like:

A. Milkand Milk Products Order (MMPQ 92)
B. Registration of Dairy Farms
C. Inspection Agencies
e Therearevarious governmentschemesthat provide subsidies for dairy produce like:
Animal Husbandry Infrastructure Development Fund (AHIDF)
National Livestock Mission (NLM)

e Letuslookatthe details of these reforms and schemes.

— B
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- Do |

e Putupthepresentationslidesand describe the details about the:
o Reformsimplementedinthe dairy industry to empower the dairy farmers.
o Governmentschemes that provide subsidies for dairy produce.

e Brief the class on the team activity (given below) — to prepare a business plan to be
continued. Tell the class that they will continue to work on the business planin teams.

e Divide the class into five groups. Distribute the business ideas worked on in the previous
session to the teams - (mix the teams — have different teams for every section of the business
plan activity).

— Team Activity |84

Purpose: To prepare a business plan—(components: Financial plan and statements).

Resources: Presentation slides, Chart papers and Coloured pens, Business plans —prepared by the
teamsinthe previous session.

Methodology: Collaborative work.

Tentative Duration: 2 hours.

Expected outcome:

Participants will be able to prepare a brief on the financial plan as part of the business plan.

e Divide the participants into five groups — mix up the groups from the previous session.
Distribute the chart papers and coloured pens to the teams. Distribute the business plans
prepared inthe previous sessionto the teams (one perteam).

o Financial plan—forecasting, financing
o Statements—P &L, Balance Sheet, Cash flow statement.
e Usethe presentation slide and discuss the following components of the business plan—

e Showthe mind map created on the slide which is atemplate for the business plan components
-and the questions here will help them to write the brief on the components.

e Give the teams enough team to discuss and write the brief for the components. They will
discuss and put their brief as responses to the questions and present it to the class. The
participants will use the chart papers for the presentation. Every chart paper used by the team
will be coded with the business idea assigned.

e Each team will select one representative for presenting the business plan for the components
discussed—Financial plan.

e Post the presentation - call for volunteers and ask them to collect all the chart papers of the
ideas and the sections of business plan worked on by the teams. Ask the volunteers to organise
it in the coded sequence. Keep this in the class as sets to continue the activity in the next
sessions.
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— Summarize | B

i. Concludethesession by speakingallittle more about dairy business.
ii. Giveasneakpeakofwhatistocomeintheforthcomingunitswithinthis module.

iii. End by urging participants to open up their Participant Handbooks and solve the exercises
given atthe end of the unit. Discuss the answers to the exercises in the class.

Notes for Facilitation

I.  Make arrangements to show the audio visual aids given as links.
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— EXxercise

N

Key Solutions to PHB Exercises
A. ShortQuestions

Planning helpsin:

Taking stock of the existing resources

Identifying the supply needs for the resources
Identifying if new resources are needed

Identifying the cash needed at various times
Forecasting theincome that will be generated
Budgeting will help you to understand:

Cash requirement at the right time for the right work
If thereis any surplus cash and if that can be used for expansion or
some other business activity

Ifany loansarerequired

The main components of a cash flow statement:

The cash flow statement can contain the following:
Salaries of the staff and yourself

Rent (if the premises are rented)

Loans to be paid back

EMIs forany equipment

Return on capital (livestock, machinery, and equipment): Your return on capital must be
10%. It means that you need to make more money than all the payments and loans that
you must pay for. 10% is the margin that you can keep being safe and achieve a reasonable
profit.

Any unforeseen circumstances like disease, abnormal weather, change in market
conditions etc.

List of Documents to Record Transactions
Debtors and creditors register: To record credit transactions
Stock register: To record input and output of goods, sale, wastage, and balance of stock

Fixed Assets register: To record details of cost of assets, depreciation, and balance of
assets

Loanregister: Torecord details of loans taken and the interest on the loan
Register for making a record of transactions between farm and farm household
Cost analysis register: To record the profit or loss of each activity

Pass books/monthly cards

Purchase registers

Sample testing notebook

Payment registers

Members' registers

Cash book

General ledger
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iv. Fundsthatyouwantto raise can be classified based on the way you will utilise the funds.
Short-term loan: You must pay back the borrowed money within one year or less.
Medium-term loan: You must pay back the borrowed money within one to five years.

You will need a medium-term loan for replacement of equipment and machinery or
renovation and modification of the dairy unit/farm.

Long-term loan: Here, you may repay the loan beyond five years. You will need this loan
type of to expand your business and to increase production for which you will need bigger
equipmentand machinery.

v. Raghav can opt for a scheme for small dairy units with cross bred cows where an
investment of Rs5Lakh is being made for the unit of 10 animals. Theunit size should be 2
animals with an extended limit of 10 animals. Expenditure of 25% (33 .33 % for the SC/ ST
farmers) has been covered for a unit of 10 animals (X 1.67 lakh for SC/ST farmers). The
highest permitted capital subsidy for the unit of 2 animals is 25,000 (X 33,300 for SC/ST
farmers). The subsidy remains restricted on a pro-rata basis which is dependent on the ize
of theanimal unit.

vi. The main featuresof MMPQ 927
Milk and Milk Products Order (MMPQO 92)

This regulation is in place to regulate production, supply, and distribution of milk in India.
With the enactment of FSSAI, 2006 the MMPO has been subsumed as MMPR-92 after
notification of provision of Sec 99 of FSSA,06. Now MMPR-92 is being administered by
FSSAI, M/O H&FW.

The main features of MMPQO 92 are:

Central and state registration limit has been revised from 1 LLPD (lakh litre per day) to 2
LLPD liquid milk and milk solid 5000 MT (metric tonnes) to 10000 MT per annum.

The provision for allocation of milk shed area has been done away with.

50% of the registered capacity is required for development of chilling facilities by
installation of bulk milk cooler/milk chilling centres for procurement of raw chilled milk.

Match the Columns.

i—c

ii—b

iii—a

Multiple Choice Questions
i—a

ii—a

iii—b
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Unit 9.3: Dairy Business Operations

— Unit Objectives @

After the completion of this unit, the participants will be able to:

1. Listvariousresourcesrequired for dairy production.

2. Describe the process of planning dairy production and the use of relevant technologies to
enhance production.

3. Statetherecommended practicesto be followed for efficient input resource management.

4. Describe the process of optimising the production processes and output through the
amalgamation of existing practices with smart technologies.

5. Explain how to identify and manage various risks to production and postproduction
processes.

Explainthe importance of using efficient post-production logistics.
Explainthe importance of maintaining various records accurately.

Explain the importance of ensuring no cause adverse impact on the environment and produce
during production.

9. Explain the recommended sustainability practices to be followed during dairy production to
prevent and deal with deforestation, loss of biodiversity, soil degradation, etc.

— Resources to be Used

e Participant Handbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop
Internet connection (if possible) for audio visual clips.

— Explain |

e Explain the different resources from the nature, human resources, and capital resources to
produce dairy products.

e Explain the eight steps in dairy production and how technology can be used to enhance
production.

— Do |\

e Explain the practices to be followed for efficient resource input.
e Conduct an activity on listing the practices for efficient use of resources.
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— Team Activity |34

Purpose: To list some practices to be followed for efficient use of input.
Resources: Presentation slides, Chart paperand coloured pens.
Methodology: Collaborative work.

Tentative Duration: 20 minutes.

Expected outcome:

List the practices to be followed for efficient resource input.

e Dividethe participantsinto groups four groups depending on the batch size. Assign one type of
resource input to each team from the following:

o Management of Cattle Sheds

o ManagementofHeatand Cold
o Fodderand Water Management
o HealthManagement

e Distribute the charts and coloured pens to the teams. Ask the teams to discuss and they have
to come up with the points on practices to be followed for efficient resource input. Give them
some cues or leading points for the discussion.

e Each team will present their points post discussion. Consolidate the points presented, add
your remarks and de-brief the activity using the presentation slides.

— Explain |

e List the techniques for efficient resource planning and scheduling.

e List the guidelines for efficient resource management.

— Say |fa

e Intoday's competitive business environment, the dairy farmers have to keep innovating by
using new age technology to optimise dairy production. Let us take an example of one of the
dairy activity - Monitoring the Health of the Cattle.

e In the old method - Veterinarians are called at regular intervals to check the health of the
cattle atthe farm.

e With the new technology - Gadgets like human fitness trackers have been developed. These
trackers are implanted in the cattle's ears, tail, legs, neck or any part of the body to monitor
theiractivities.

e The benefits of new technology - help the farmers to track monitor and manage the health
and nutrition, including pregnancy, milking frequency and any anomaly in milk production in
real-time.

e Letusdoan activity and identify some of these new technologies in dairy activities and their
benefits.
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— Team Activity |34

Purpose: To identify new technologies in dairy operations and their benefits.
Resources: Presentation slides, Chart papers and pens, Access tointernet.
Methodology: Collaborative work.

Tentative Duration: 20 minutes.

Expected outcome:

Identify new technologies in dairy operations and their benefits.

e Divide the participantsinto groups of 3 or 4 as per class size. Assign any 2 dairy operations from
the following to each team. Ask each group to research and discuss in the group and come up
with the new technologies available in the dairy operations. They will list the benefits of using
thistechnology.

e Putuptheslide with the dairy activity listed and the old method followed for the listed activity.

e Post the discussion in the group, each team will select one representative to present their
findings onthe new technology and the benefits of the assigned dairy operation.

e Postthe presentation de-brief the activity using the presentation slides.

— Say |fa

e When evaluating the financial health of a business, the cost of production should be taken
into account. Total production cost can be determined by adding together the total direct
materials and labor costs as well as the total production overhead costs.

— Say (fa

e Dairy farming can be a risky business as some of the operations are dependent on the
weather and the health of the cattle. The dairy producers can also face financial, human
resource, marketing, and legal risks.

— Do |/

e |nitiate a discussion on the risks involved in dairy industry. Lead the discussion to bring out
the risks involved in the following areas:

Production and yield risks
Market and price risks
Social and legal risks

Human risks associated with the labour management

O O O O o

Financial risks
e Discuss managing risks at the dairy farm.

e Using the presentation slides summarise the discussion.
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Explain |

e Explaintheimportance of post-production logistics due to the high risk of spoilage of milk.

e Explainthatthe goal of the dairy producers and processors must be to ensure that the milk and
milk products do not remain at one place for too longin the supply chain.

—Elaborate

e Elaborate on the supply chain cycle of milk, supply chain managementin a dairy business and
the factors considered in milk supply chain management.

— Say (fa

e Making sure the dairy product is delivered safely, hygienically and on time from the VLMCC /
dairy farmto the dairy processing plantisa complex process.

—  Ask|E9

e Whatarethe challenges faced at the VLMCC during post production operations?

rDO\/

e Notetheresponsesand list the challenges during post production operations in detail.

e List the effective supply chain management guidelines to be adhered to while transporting
milk and milk products.

e Askthe participants to open their handbooks and go through the flow chart given on Supply
chain managementinadairy—from the dairy farm to the consumers.

Say |fa

e Dairy farming is like any other business activity where production and financial transactions
happen. The main resource in the dairy farm are the cattle. Apart from the books of accounts,
the records of the animals are crucial to run the dairy business.

— Activity |2

Purpose: To acquaint participants with importance of maintaining records accurately in dairy
farm business.

Resources: Presentation slides, Papers and Pens.
Methodology: Discussion.
Tentative Duration: 15 minutes.

I —
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Expected outcome
Explainthe importance of maintaining various records accurately.

e This activity will be done in pairs. Ask the class to pair up with their fellow participant sitting
next to them for this activity. Put up the slide with the types of records to be maintained to
run adairy business. Distribute papers and pens to each pair for the activity.

e The task is to pick any three types of records given in the slide. The participants will discuss
and come up with the benefits of maintaining the records and importance of maintaining
records.

e One participant from the pair will present the benefits and the other participant will explain
theimportance of maintaining the record for the selected types of record.

e De-brief the activity with the importance of maintaining records using the presentation
slides.

— Say |fa

e Dairy farming requires large amounts of cattle feed, meal supplements, antibiotic drugs and
other inputs. Dairy farmers in India must use the natural resources like water and soil
efficiently without exploiting them. The key elements like animals, soil, water, and energy can
be preserved by using some traditional farming practices. Here is another interesting activity
fortheclass.

— Activity (2

Purpose: To recommend sustainability practices to be followed during dairy production and the
importance of ensuring minimum impact on the environment.

Resources: Presentation slides, Chart papersand Pens, Access to internet.
Methodology: Brainstorming.

Tentative Duration: 15 minutes.

Expected outcome

Explain the importance of ensuring no adverse impact on the environment and produce during
production.

Explain the recommended sustainability practices to be followed during dairy production to
prevent and deal with deforestation, loss of biodiversity, soil degradation, etc.

e Divide the participantsinto groups of 3 or 4 as per class size. Ask the teams to brainstormand
come up with some sustainability practices which can be followed during dairy production to
prevent and deal with deforestation, loss of biodiversity and soil degradation. The suggested
practices should ensure that there is no adverse impact on the environment and produce
during production.

e Post the brainstorming/ discussion in the group, each team will select one representative to
present their findings to the class.

e Postthe presentation de-brief the activity using the presentation slides.
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— Team Activity |34

Purpose: To prepare a business plan—(components: Operations, Milestones).

Resources: Presentation slides, chart papers and coloured pens, Business plan sets — prepared by
the teamsin the previous session.

Methodology: Collaborative work.
Tentative Duration: 1 hour.
Expected outcome:

Participants will be able to prepare a brief on operations and define the milestone metrics of the
business plan.

e Divide the participants into five groups — mix up the groups from the previous session.
Distribute the chart papers and coloured pens to the teams. Distribute the business plan sets
prepared inthe previous session to the teams (one business plan set per team).

e Usethe presentation slide and discuss the following components of the business plan—
o Operations
o Milestones

e  Showthe mind map created on the slide which is a template for the business plan components
-and the questions here will help them to write the brief on the components.

e Give the teams enough team to discuss and write the brief for the components. They will
discuss and put their brief as responses to the questions and present it to the class. The
participants will use the chart papers for the presentation. Every chart paper used by the team
will be coded with the businessidea assigned.

e Eachteam will select one representative for presenting the business plan for the components
discussed.

e Post the presentation - call for volunteers and ask them to collect all the chart papers of the
ideas and the sections of business plan worked on by the teams. Ask the volunteers to organise
it in the coded sequence. Keep this in the class as sets to continue the activity in the next
sessions.

— Summarize | 2

i. Conclude the unit by calling for volunteers to sum up one by one the learnings of the unit.

ii. Get participants to open up their Participant Handbooks and solve the exercises given at the
end of the unit. Discuss the answers.

Notes for Facilitation

I. Make arrangements to show the audio visual aids given as links.
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— Exercise

N

Key Solutions to PHB Exercises
A. ShortQuestions

List of the resources that you will need to set up a dairy farm business:
e Naturalresources: cattle, cattle feed and water.
e Humanresources: Unskilled, semiskilled, skilled and highly skilled.

e Infrastructure: Cow shed, milk room, manure pit, feed store, water tanks, farm and
office equipment.

The steps of dairy production:

e Rearing

e Harvesting

e Storing

e Transportation

e labTesting

e Processing

e Packaging

e Selling

The methods to manage fodder and water ata dairy farm:
Fodderand Water Management

e Feeding the cattle cost 70% of the total milk production cost. Fodder should be
managed well to maximise the cost.

e Greenfodder must be harvested and preserved to use during summer.
e Thenutrientrequirement of the fodder should be balanced.

e Thecattle should be fed bypass protein feed or compound cattle feed to increase milk
production and maintain the health of cattle.

e Fodder should be chaffed 3 to 4 times in a day. This will increase the digestibility and
reduce wastage.

e Install water metres at all the points where water is being used, this will prevent
wastage of water.

e Reuse, recycle andre circulate water wherever possible.
Risks involved in a dairy business:

e Productionandyieldrisks

e Marketand price risks

e Socialandlegalrisks

e Humanrisks associated with the labour management

e  Financialrisks

The challenges faced during post-production at the dairy farm:

e Loading and unloading process: There can be temperature variations when the
vehicle door is opened multiple times. This can deteriorate the dairy products.

e Weather changes: Milk moves from one region to another and different weather
zones. This canimpact the quality of milk.
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e Tilting during transportation: The milk tankers move on roads that may be bumpy. The
milk packets can break when the truck tilts and can be spoiled.

e Improper packaging: If the milk products are not packaged properly then the contents
canspilland cause damage.

vi. Livestockregister
Calving register
Daily milk yield register
Growth record of young stock
Daily feeding register
Herd health register
Cattle breeding register

These records can help in better herd management, detection of diseases, analysing the
income and expenditure of the farm, estimating the cost of milk production and fixing
pricesforthe animalsthatare to be sold and bought.

B. Matchthe Columns

i- b
ii- a
jii- d
iv- ¢
v- f
vi- e
vii- h
viii- g
C. FillintheBlanks
a. cattle

b. semiskilled

c. eastern
d. gunny
D. Multiple Choice Questions
i. a
i. d
iii. a

E. MarkaTickontheDosandaCrossontheDon'ts.
Dos- a,cd,fg,i
Don'ts-b, e, h,j,k

I —
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Unit 9.4: Marketing in Dairy Business

— Unit Objectives | g

After the completion of this unit, the participants will be able to:
1. Explainhowto collectinformation related to the wholesale and retail price of dairy produce.

2. Explain how to calculate the economics of the produce viz. production cost, price of the
produce, B:CRatio etc.

3. Describe the process of selecting appropriate marketing channels for marketing dairy
produce, and the applicable requirements and constraints.

List the relevant buyers of different types of dairy produce.

5. Explain how to undertake outreach programs to promote dairy products and services, and
expand agribusiness

6. Explain the 4Ps i.e., product, price, promotion, and place and 4As i.e., acceptability,
affordability, accessibility, and awareness considered while preparing and executing a
marketing plan.

7. Demonstrate how to calculate the costs incurred and determine the price of the product for
profitability.

8. Prepare a sample marketing plan considering the 4Ps i.e., product, price, promotion, and
placeand 4Asi.e., acceptability, affordability, accessibility, and awareness.

— Resources to be Used

e Participant Handbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop,
Internet connection (if possible) for audio visual clips, Chart papers and Coloured pens.

— Say (fa

e The price of milk depends on the demand and supply of milk. The price at which the milk or
milk produce is sold in bulk to distributers for reselling is called the wholesale price. When
you sell your milk directly to the consumers, it is called retail price.

Explain |

e Explain how to collect information related to wholesale and retail price of dairy produce.

e Explain how to calculate economics of the produce — A. Cost of Production, B. Price of Milk.

I —
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— Do |/

e Define the terms for calculating cost of production — Fixed cost, Variable cost. Using an
example explain the cost heads under fixed and variable cost.

e Conductanactivityinthe class using an example and calculating the cost of production.
e Usethefollowing references for the terms, definition and activity on cost of production.
o CostofProduction:

https://corporatefinanceinstitute.com/resources/knowledge/finance/cost-of-
production/

o Calculating cost of production: Identify opportunities:

https://www.agproud.com/articles/38050-calculating-cost-of-production-identify-
opportunities

o Determination of Cost of Milk Production | Dairy Farming — Example on Fixed cost and
Variable cost:

o https://www.yourarticlelibrary.com/dairy-farm-management/determination-of-cost-
of-milk-production-dairy-farming/35822

— Say |fa

e Milk quality is directly related to the farmers payments. The milk price includes protein
content, fat content, and/or somatic cell count. Some dairies also include the concentration
of free fatty acids in the milk in their payment system. The higher the fat and protein content
of the delivered milk, the higher the price paid. Fat is the most variable component while
minerals and lactose are the least variable. The milk protein to milk fat ratio ranges from 0.78
to 0.85 depending on the type of breed.

— Explain |#*

e Explain quality parameters of milk and milk products that affect the price, list some other
parameters that affect the milk price.

e Explain Benefit-Cost Ratio (BCR) with example.

— Say |fa

e Letusseehowtoselectappropriate marketing channels for marketing the dairy produce?

e Marketing is a flow of goods and services from producer to consumer and users. To market
goods and products, the companies must move them from the point of production to the
point of consumption.

— Explain |

e Explain the four types of marketing channels with examples.

e Describe the milk marketing channels in India using the presentation slide.
e List the buyers of different types of produce.

I —
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— Say |fa

As an entrepreneur and an owner of a small business it is very important to build a
relationship with our clients and vendors. Networking and good customer relationship will
allow you to reach outto more people and create a strong customer base for your business.

— ASk

What are the ways to build cordial relations with clients?

Wait for the responses from the class.

— Say |fa

There are different ways to build cordial relations with clients:

o Communicate: Talk to your clients, listen to them. Train your staff to communicate with
the customers.

o0 Exceed expectations: Deliver the milk or the milk product on time and faster than the
clientexpects. In case thereis a delay, call the client and let them know.

o Request for feedback: Whether the client appreciates or complains, listen to the clients
carefully and respond quickly.

o CreateanOnline presence: Use online tools and social media to stay connected with your
clients.

o Appreciate your clients: Give discounts to long-time clients.
How can we reach to more customers? Yes, by outreach programmes.

Outreach programmes are meant to create awareness amongst consumers about a product.
These programmes are also organised for dairy producers and farmers where they can
interact with the experts of the industry and gain knowledge on the latest in the dairy
industry.

Let us see the steps to undertake outreach programmes to promote dairy products and
services.

rDO\/

Using the presentation slide list, the steps to conduct an outreach program.
Keepitinteractive by taking an example, and elicit responses from the class.
Describe some of the outreach programmes with their objectives.

Conduct an activity, by continuing the same business plan (ideas) assignment for selecting
appropriate marketing channels, buyers and the outreach programmes for the business
ideas selected.
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— Team Activity |34

Purpose: To acquaint the participants with the process of selecting appropriate marketing
channels for marketing dairy produce, and the applicable requirements and constraints.

Resources: Presentation slides, Chart papers and coloured pens, Business plan sets — prepared by
the teamsinthe previous session.

Methodology: Collaborative work.

Tentative Duration: 2 hours.

Expected outcome:

Toidentify the best marketing channel for marketing dairy produce.

e Divide the participants into five groups —mix up the groups from the previous session/ activity.
Distribute the chart papers and coloured pens to the teams. Distribute the business plans (the
entire set) preparedinthe previous session tothe teams (one business plan perteam).

e Thetaskfortheteamsisto:

o Identify the appropriate marketing channels for marketing the dairy produce for the
assigned businessidea.

o Listthe buyersof the products for the assigned business idea.

o Identify ways of establishing network of customers and develop a cordial relation with
them.

o List some outreach programme which can be undertaken to promote dairy products and
services.

e Givetheteamsenoughteamto discuss and come up with the points for the tasks assigned. The
points will be related to the business idea assigned.

e Each team will select representatives for presenting each task assigned for the business idea
selected.

e Post the presentation - call for volunteers and ask them to collect all the chart papers of the
ideas and the sections of business plan worked on by the teams. Ask the volunteers to organise
itinthe coded sequence. Keep this in the class to continue the activity in the next sessions.

— Say |fa

e Marketing in an effort to sell the products and services of a company by communicating with
their customers. The management process known as marketing is what moves products and
services from concept to the customers.

e Totake a new product or service to the market you will need to define the marketing options
in terms of — Product, Price, Place and Promotion — so that your product or service meets or
satisfies a particular customer need or demand.

e These components — Product, Price, Place and Promotion — or the 4Ps are the marketing mix
tosellaproductoraservice.
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— Explain |

e Explainthe 4Ps of the marketing mix—with examples foreach P.

e Describe the stepsto use the 4 Ps for Marketing Strategy — using the Marketing Mix Strategy of
Mother Dairy and how it plays animportant role in the company's growth.

e Theextract of the exampleis given below for reference. Website reference:

https://iide.co/case-studies/marketing-mix-of-mother-dairy/

— Example

Mother dairy is a subsidiary brand of a national dairy company. It was established in the year 1974
under the initiative of operation flood. It was established in the year 1974. The company
headquarter is situated in Noida, Uttar Pradesh, India. It is owned by a subsidiary of the National
Dairy Development Board. It was an initiative under Operation Flood, the world's biggest dairy
development program launched to make India a milk-sufficient nation.

It was established to make India a milk sufficient country. Over the decades it has worked towards
it and has been providing a remarkable effort towards achieving this objective. Let us now see
what exactly Marketing Mix is and how it plays an important role in the company's growth.

Marketing Mix Strategy of Mother Dairy

The marketing mix is the different types of marketing tactics used by the company to promote its
brand. It consists of 4Ps which include the Price, Place, Promotion, and Product mix. It helps
Mother dairy to know about its market standards and understand its overall performance. It can
then see in which segmentit has toimprove.

1. ProductStrategy

Mother dairy has a wide range of products to offer in the market which comes under milk-based
products and other food items in India. It has 3 sub-brands which are Dairy, Dhara, and Safal.
Mother Dairy mainly produces all the dairy products in its product range. Dairy products are
classified as milk, milk products, and ice creams.

In the milk section, the product range is: Safal mostly deals Dhara provides
e Bulk vended milk with fruits and different variants of
vegetables it supplies | cooking oils like soya

* Poly packed milk, different products like | bean oil, groundnut

e Ultra-heat treatment milk. frozen vegetables, oil, olive oil, mustard
The milk products are: snacks, jams, juices, oils, vegetable oil,
pickles, ketchup, and and sunflower oil.

lassi, curds, paneer, probiotic drinks, butter,

; honey.
cheese, ghee, cream, buttermilk, etc. ¥

The ice cream section consists of: different
classic flavours, kulfi, and sugar-free.
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2. Price/Pricing Strategy

Initially mother dairy has been using a penetration pricing policy to bring awareness among many
people and so that people buy their products. Its milk prices change with change in inflation. Its
pricing policy also differs from place to place depending on geographical factors. Other milk
brands also use similar pricing policies depending on the rise in prices of other input factors. The
mother dairy ice cream uses competitive pricing for its regular ice cream flavours and also uses
premium prices for the special flavours provided by them.

Safal brand uses market-based pricing for its vegetable and fruits products. Whereas, the edible oil
segment faces a lot of competition in the market and so it uses a competitive pricing policy where
it provides them with low-cost products with good quality.

3. Placementand Distribution Strategy

Mother dairy hasits supplies in every part of the country. Having a proper distribution channel and
making its products easily available for its customers is a crucial part of the milk industry. To cater
to this large market, it has over 1,400 retail outlets and more than 1,000 exclusive stores in
different places. Since it deals with perishable products and has a short shelf life, it deals with only
the amount of quantity required as per the region. Its suppliers are farmers and cooperatives
which eliminates the middlemen and helpsin saving costs.

Afteritis brought from the farmersin tankers or being collected at the collection centres, it is then
processed in the plants, and then it is delivered to its Local Area Distributors who then send it to its
exclusive Mother Dairy booth, convenience stores, supermarkets, and other smaller retailers.
Since consumers can find Mother Dairy booths very close to their homes, it has built customer
loyalty and preference.

4. Promotionand Advertising Strategy

Mother dairy used different marketing strategies in the market. It uses different modes to
promote its products like newspapers, television, radios, and social media. As there are firm
competitors like Amul, mother dairy has come up with a strategy in which it gains the mind share of
the consumer with better communication strategies.

Its ice cream segment has gained a lot of popularity due to its television commercials. Whereas
Safal uses green and environment-friendly themes to sell its products. Dhara brand has beenon TV
commercials for quite along time. It also has tied up with Paytm and UPI for cashless payment at its
booths and hence showingitis technologically updated.

Conclusion

e Onthe study of the marketing mix of mother dairy, the company has been using some notable
strategiesinthe market to grow.

e It provides awide range of products in the market for its customers under the Dairy, Safal, and
Dhara.

e Mother dairy uses different pricing policies as per the different segments like geographical
regions, competitors, etc.

e It has a large distribution network in the market and has been available at every place which
makes it easy for its customers to buy the products. It gains more customer loyalty when its
products are available easily in the market.

e |t uses different marketing platforms in online and offline channels like print, television,
digital, etc. to promote its products.

191 '
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Say (fa

e USP or a unique selling proposition explains what makes your brand stand out or makes your
offering different from other similar brands. Your USP must be the best choice for the
consumersto buy ONLY your product.

Do |/

e Show the presentation slide on the steps to develop a USP for a product/service or brand.

— Team Activity |34

Purpose: To prepare a sample marketing plan considering the 4Ps i.e., product, price, promotion,
and place

Resources: Presentation slides, Chart papers and coloured pens, Business plan sets — prepared by
the teamsinthe previous sessions.

Methodology: Collaborative work.

Tentative Duration: 3 hours.

Expected outcome:

Prepare a sample marketing plan considering the 4Ps for the business idea assigned.

e Divide the participants into five groups — mix up the groups from the previous sessions/
activities. Distribute the chart papers and coloured pens to the teams. Distribute the business
plans (the entire set) prepared in the previous sessions to the teams (one business plan per
team).

o The teams will follow the steps to use the 4Ps of the marketing strategy and prepare a
marketing and sales plan.

o Theteamswillalso brainstorm and come up with some ideas for developing a USP for their
product/ service or brand.

e Show the mind map created on the slide with the questions which will help them to prepare
the marketing plan.

e Givetheteamsenoughteamtodiscuss and come up with the marketing strategies considering
the 4Ps. Each team will select a representative for presenting their marketing plan for the
assigned businessidea/plan.

e Post the presentation - call for volunteers and ask them to collect all the chart papers of the
ideas and the sections of business plan worked on by the teams. Ask the volunteers to organise
itinthe coded sequence. Keep them as sets in the class to continue the activity.
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— Do |/

e Conducta presentation activity of the business plans created through the sessions. Divide the
classintofive new groups. Distribute the business plan sets, one per team.

e Askthe teams to go through the plan and select representative/s for presenting the business
plan as a whole for the business idea. Leave it to the teams to select the representatives —
either one representative presents the entire plan or the items can be divided between the
participantsin ateam for presentation.

e Askthe teams to also discuss some different inputs/ options/ alternatives which they feel can
be betterin the plan—and presentit to the class.

e Givetheteamsenough timetodiscuss and select their representatives for the presentation.

e Postthe presentations—summarise the activity and add your inputs (if any).

Summarize | B

i. Concludethe unit by calling for volunteers to sum up one by one the learnings of the module.

ii. Get participants to open up their Participant Handbooks and solve the exercises given at the
end of the unit. Discuss the answers.

Notes for Facilitation

I.  Make arrangementsto show the audio visual aids given as links.
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— Exercise

Vi.

N

Key Solutions to PHB Exercises
A. ShortQuestions

Explain how you will calculate the wholesale price of milk produce?

e Research the market: Find out your competitor’'s pricing and the consumer's capacity
to pay.

e (Calculate the total cost of milk production.

e Calculate the average cost of milk production: This can be done by dividing the total
cost of milk produced by the quantity of milk produced.

e Calculate your profit margin: This is the maximum gross profit you can make from
selling every 1kg/litre of milk.

e Addallofthe above to get the wholesale price of milk.
Calculate the production cost.

Cost of production= Fixed cost + Variable cost

Here fixed cost=5,09789

The variable cost=48,734

So, production costis 5,09789+48,734=558,523

Seasonal variation: This includes calving season, availability of green fodder and climate
changes. The four seasons for price fluctuation are:

Flush season: November to February

Transitory to lean season: March and April

Lean season: May to August

Transitory to flush season: September and October

Compositional variation: The two constituents of milk which are considered for fixing of
price are fat and SNF. Equal importance is given to both fat and SNF. The per Kg (rate) price
of fat and SNF are fixed in the ratio at which these occur naturally. This is around 2/3 of fat
per kg price for each kilogram of SNF. This pricing discourages adulteration.

Spatial variation: This includes the price of agricultural commodities which varies from
region to region. Milk producers near urban areas get more price than those located in
rural areas.

Benefit-Cost Ratio is given by the ratio of gross return to total variable costs. If the ratio is
less than one, then the costs exceed the benefit. However, if the ratio is more than one
then the benefits exceed the costs.

BCR = Gross Return/Total Variable Cost

The four types of marketing channels

1. Direct selling: Products are marketed and sold directly to consumers without a fixed
retail location. Example: The milk producers sell the milk directly to the consumers.

2. Selling through intermediaries: Products are manufactured at the point of origin and
sold to customers through intermediaries such as agents, brokers, wholesalers, and
retail stores. Example: The milk producers sell the milk to contractors or to
wholesalerswhointurnsellthe milk to consumers.
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3. Dual distribution: Producers use more than one channel to sell products to the
consumer. This means that the producer sells directly to consumers and also does
business with wholesalers and retailers who sell to customers through their own
distribution networks. Example: The milk producers sell milk directly to the
consumers and they also sell milk to the wholesalers who in turn sell the milk to the
consumers.

4. Reverse marketing: Products come from the customer to the manufacturer.

Example: Recycling have been Make a list of the resources that you will need to set up
adairy farm business.

vi. Waysto build cordial relations with clients:

e Communicate: Talk to your clients, listen to them. Train your staff to communicate
with the customers.

e Exceed expectations: Deliver the milk or the milk product on time and faster than the
client expects. In case there is a delay, call the client and let them know.

e Request for feedback: Whether the client appreciates or complains, listen to the
clients carefully and respond quickly.

e Create an Online presence: Use online tools and social media to stay connected with
your clients.

e Appreciate your clients: Give discounts to long-time clients.
vii. Stepsto Conductan Outreach Program

e |dentifyasuitable outreach programme

e Identifythetargetaudience

e Think of the objective/goal to be attained through the programme

e Planallthe activities to be undertakeninthe programme

e Assurethatthe programmeis known by all the villagers

e Setthetimeandvenue forthe programme

e Implementthe programme

e Collectfeedbackto checkifthe objective of the programme is attained
viii. The four Ps of marketing are:

e Product: To create a marketing campaign first understand the product. Who needs it
andwhy? How is the product different from the other competitors?

e Price: Thisis the price that a consumer will be willing to pay for the product. The price
must be linked to the product's real and perceived value. The other factors to consider
while pricing a product are supply costs, seasonal discounts, competitors' prices, and
retail markup.

e Place: This means where the product will be available, whether it will be sold offline or
online stores? How the product will be displayed? In which media will it be
advertised?

e Promotion: The main objective of promotion is to communicate to consumers that
they need this product and that it is priced appropriately. Promotion and placement
elements are combined to reach their core audiences.
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ix. The
o)
o
o

(o]

i- e
ii- d
ii- ¢
iv- b
v- a

WH questions while developing a USP for your product are:
What: What product are you offering?

Who: Who will benefit from your product?

Why: Why would customers pay attention to your product?

How: How does your product differ from your competitors?

B. Match the columns.

C. Fillin the Blanks

a. profit

b. consumers

¢. unique selling proposition

d. supply costs, competitors' prices
winter, summer

f. variable

e. fixed
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Unit 9.5: Payments in Dairy Business

— Unit Objectives | g

After the completion of this unit, the participants will be able to:

1. Explain the use of the relevant digital services such as e-commerce, epayments, electronic
recordkeeping, etc.

2. Demonstrate the process of using the relevant digital services such as e-commerce, e-
payments, electronic recordkeeping, etc.

— Resources to be Used

e Presentation slides, Whiteboard, Markers, Projectors, Laptop, , Internet connection (if
possible), Chart papers, Pens.

— Explain |

e Set the context for this unit by speaking about the role of digital technology in financial
transactions. Many participants may be using various digital modes of financial transactions /
payment to pay and/receive money. Briefly speak about digital banking services that
participants may be familiar with.

Do |

e Withthis background, move on to speak specifically about the billing cycle. Ask participants to
share their experience on a retail purchase they may have made. They may recall the billing
procedure they may have witnessed.

— Explain |

e Using the slide, explain the importance of billing and the billing cycle. Proceed to introduce
participants to the term E-commerce, what it means, its benefits. Encourage participants to
speak about a few E-commerce platforms they may be familiar with. Using the slides, explain
the buying and selling processes for those who wish to buy /sell through E-commerce
platforms.

e Proceed to explain the different modes of digital payments. Using the slides, explain net
banking services offered by banks, e-wallets and e-cards available using which money can be
received/sent. Explain the various mobile based applications available for making financial
transactions.

— Do |/

e Demonstrate an e-payment app, UPI. Show how to download and use the app.

I —
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— Activity |2

Purpose: Explain the use of digital services for buying/selling/ making/receiving payments
Resources: Internet access, Chart papers, Pens

Methodology: Collaborative work.

Tentative Duration: 3 hours.

Expected outcome

Demonstrate understanding of e-commerce platforms and various modes of digital payments

e Form two teams. Team A has to research on two popular E-commerce platforms from the
point of view of buying a product and present the step by step procedure of doing so
including explaining the payment gateway mechanism of the chosen E-commerce platforms.
Team B has to research on the various modes of digital payments eg- UPI, E-wallets, G-Pay,
NEFT explain and demonstrate how to make/receive payments through these modes,
including the type of device needed, procedure to access the service.

Explain |

e With the help of the slide, conclude the unit by explaining the importance of electronic record
keeping.

— Summarize | B

i. Conclude the unit by calling for volunteers to sum up one by one the learnings about the use of
therelevant digital services such as e-commerce, epayments, electronic recordkeeping.

ii. Get participants to open up their Participant Handbooks and solve the exercises given at the
end of the unit. Discuss the answers.

— Notes for Facilitation

i. Make arrangements forinternet access for the participants for the activities.




Village Level Milk Collection Centre Incharge

N

— Exercise

Key Solutions to PHB Exercises
A. ShortQuestions

i.  Generating an invoice while doing any business isimportant as it is a legal document for a
sale that has happened. The data of bills and invoices can help us understand customer
buying patterns. Billing also helps to keep atrack of the inventory.

ii. Aproductissold-Invoice is generated-Seller verifies invoice for product code, price, taxes-
Seller gives copy of invoice to customer-Seller keeps one copy for the store-Seller records
thesaleinthe system

iii. Youcan gain new customers easily
It lowers the cost of operations
You can track your customers and their needs at the click of a button
Itsavestime
You and the customers can compare the price of the product with other similar products
You can communicate the USP of your product to the right audience
Your product can be sold in any location as there are no geographical limitations

iv. E-payments are electronic or digital ways of transferring funds. We can use electronic
payment methods to make payments instead of paying cash. We need a bank accountand
an internet-enabled device to make these e-payment. Smart card, e-wallet, net banking,
mobile banking are examples.

B. Fillinthe Blanks
a. Smartcard
b. Netbanking
¢. Creditcard
C. PuttheSelling Process on E-commerce Platformin Proper Sequence
c-a-b-d
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— Terminal Outcomes

After the completion of this module, the participants will be able to:
1. Apply techniques for effective communication with the stakeholders.
2. Explain how to mentor an apprentice.

3. Discuss ways to promote diversity and inclusion at the workplace.
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— Key Learning Outcomes | ¥

After the completion of this module, participants will be able to:

Theory — Key Learning Outcomes Practical — Key Learning Outcomes

1. Explain the importance of verbal and non- |[1. Demonstrate the requisite level of
verbal communication at the workplace. proficiency in verbal and non-verbal

2. Explain the effective methods of sharing communication at the workplace.

and seeking information and feedback at 2. Demonstrate different approaches to

the workplace. mentoring an apprentice at the workplace.
3. Explain the procedure for completing work- | 3. Prepare a sample training schedule for an
related documentation. apprentice.
4. Describe the process of mentoring an 4. Demonstrate appropriate verbal and non-
apprentice at the workplace. verbal communication that is respectful of

5. Explain the importance of inclusion of all genders and disability.

genders and People with Disability (PwD) at
the workplace.

6. Explain gender concepts (gender as a social
construct, gender sensitivity, gender
equality etc.), issues and applicable
legislation.

7. Explain ways in which a conducive working
environment can be created for all genders
and PwD.

8. Define the need for appropriate verbal and
non-verbal communication while
interacting with all genders and PwD.

9. Explain the applicable PwD related
regulations.

10. Explain the procedure to report
inappropriate behaviour e.g., harassment.
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Unit 10.1: Effective Communication Techniques

— Unit Objectives | g

After the completion of this unit, the participants will be able to:
1. Explaintheimportance of verbal and non-verbal communication at the workplace.

2. Explain the effective methods of sharing and seeking information and feedback at the
workplace.

3. Explainthe procedure for completing work-related documentation.

4. Define the need for appropriate verbal and non-verbal communication while interacting with
allgenders and Persons with Disability (PwD).

5. Define the need for appropriate verbal and non-verbal communication while interacting with
allgendersand PwD.

6. Define the need forappropriate verbal and non-verbal communication while interacting with
allgendersand PwD.

— Resources to be Used

e Participant Handbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop, Tie,
Candle, Match box, Water bottle, Cell phone, Books, Pens.

— Activity (2

Purpose: To recognise what is effective communicator.

Resources: PowerPoint Slides, Tie, Candle, Match box, Water bottle, Cell phone.
Methodology: Discussion on a case scenario.

Tentative Duration: 1 hour

Expected outcome

Participants recognise the importance of communication and what constitutes effective
communication.

e Putupthe PowerPoint slide and start the game. Say that this is a game on giving instructions.
Divide the class into 4 teams. Make the teams sit close to one another in 4 corners of the
room.

o Givethefollowingbriefingtothe class:
Assume | have nointelligence. | shall assign one activity to each team.

You should write instructions for me so that | can conduct that activity given to you as you
read out the instructions.

Instructions cannot be oral. They have to be written and then finally one of the team
members will read it out for me as | performit.

You will be given ten minutes to write the instructions. The entire team should contribute in
deciding the instructions. However, only one person writes it.

Remember that, since | do not have any intelligence, | will do exactly as instructed by you.
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e Assignthefollowing activities, one perteam.
a. Drinking water from a bottle placed onthetable
b. Lightingacandle with a match box both of which are placed onthe table
c. Knottingatie
d. Makingaphone call fromthe cell phone placed on the table.

e Atthe end of ten minutes, ask all participants to stop. Collect the sheets from the teams. Ask
one representative from each team to read the instructions. Misinterpret most of the
instructions such that the activity never gets done. Example: If one of the instructions for
drinking water from the bottle says 'Pick up the bottle', then pick up the bottle up-side down. If
theinstruction for making a phone call is, 'Pick up the phone’, then just pick it up. Do not speak
or keep it near your ears unless mentioned. Repeat this for all four teams. Take 2 minutes to
perform each activity the wrong way.

— Explain |

e Explainthe importance of communication and why it should be effective and what happens if
it is not effective. Ask participants what they learnt from the game on the importance of
communication skills.

— Say [fa

e |n any communication, there is a sender who sends a message. There may be one or more
receivers to whom the message is meant. The sender uses a medium to send the message.
The medium could be air, paper, phone etc. Once the receiver receives the message, the
receiver sends a feedback/response or an acknowledgement.

— Activity (2

Purpose: To recognise that communication is a two-way process
Resources: PowerPoint Slide, Books, Pens, Whiteboard
Methodology: Game.

Tentative Duration: 1 hour

e Show them the slide on the game, Walk the Talk. Choose one participant. Blindfold the
participant and ask the participant to stay outside the class. Create a maze inside the class.
The maze can be created in many ways.

a. Ifthereisenough space, you may ask the rest of the class to join hands and form a mazein
ashape of their choice.

b. Youmayarrange desksand benchesto form the maze.

c. Youmay putdown books, pens etconthe floor and form the path of the maze.
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e Choose one of the participants to give instructions to the blind folded participant. Once the
maze is ready, bring the blindfolded participant to the entrance of the class. From that point
onwards the guiding participant guides the blindfolded participant. If the blindfolded
participant collides or touches any part of the maze, then the team is disqualified and the
game ends. If time permits, you may give the team another chance totry.

e Applaud for the effort of the pair. Do not explicitly mention to the team that the blindfolded
participant may also seek clarifications from the guiding participant. However, if questioned
regarding this, agree that the blindfolded participant may ask questions.

— Explain |

e Based on the above activity, elicit from the participants the advantages and disadvantages of
one-way communication. Discuss the responsibility of the sender as well as the receiver of
information. Explain why two way communication is important to make the communication
effective. Further discuss, what prevented effective communication during the game. In other
words, why does communication fail.

e Using the slide, explain the channels of communication, namely verbal and non-verbal.
Irrespective of the medium of communication, one must remember the tips for effective
communication. Put up the slide and get Participants to read out the tips one by one. Let
others respond with examples and explain the importance of each. Make this session as
interactive as possible. Discuss the points under the heads — Listening, Speaking, Reading,
Writing.

— Activity | &

Purpose: To recognise the importance of listening skills.

Resources: PowerPoint Slides.

Methodology: Game.

Tentative Duration: 1 hour

Expected outcome: Participants recognise what constitutes active listening skills
e Givethefollowinginstructionsto participants.

Everybody stand up. There is a person called Simon sitting on the chair at the desk. You
cannot see or hear Simon. So, Simon will communicate through me and whatever Simon asks
me to tell you, | shall start the sentence with 'Simon says..." If the sentence does not have the
phrase 'Simon says', then it is an instruction from me and you should not follow it. For this
game, you will follow exactly what Simon asks you to do. You will do it immediately without
delay. For example, if | say “Simon says stand up”, you should immediately stand up. If | say
“Simon says sit down” you should immediately sit down. But if | simply say “Stand up” or “Sit
down” then you should not follow it. Even if you show slight movement for my instructions,
you are disqualified. Once disqualified, please move towards the wall and we shall continue
the game with the rest of the participants. Also watch out for those who make mistakes. Let
us see who winsthe gameinthe end.
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— Say (fa

What mistakes did you make during the game? Some reasons could be noise, poor
concentration, stress and pressure to win, poor listening skills etc. The external barriers like
noise is the same for all participants. Hence, for this game the most important reason why all
of you except one lost is owing for failing was owing to your listening skills. For some, the
listening skill failed them in the beginning itself. For others, it deteriorated with time.

— Explain |

Explain what one must do to improve listening skills. Go on to explaining the difference
between hearing and listening and itsimportance.

Proceed to speak about non-verbal communication. Put up the slide. Discuss what the series
of expressions / body language communicate. Discuss the impact of negative non-verbal cues
onworkand work environment.

Proceed to the next topic on communicating with people with disabilities. Conduct a brief
discussion on how one must communicate with those with disabilities. Write them on the
board. Post this, put up theslide.

Put up the slide on giving constructive feedback at the workplace. Explain the importance of
giving and receiving feedback.

— Activity |2

Purpose: To provide constructive feedback at workplace.
Resources: PowerPoint Slides

Methodology: Role Play.

Tentative Duration: 1 hour

Expected outcome:

Participants learn to use the right choice of words, tone of language to be used while giving and
receiving feedback at workplace.

Provide the following situations. Call for volunteers to enact the situation.

Situation 1: You are not happy with your subordinate's quality of work. You have to
communicate this to your subordinate.

Situation 2: Your work completion deadline is dependent on your team member's
contribution. You find your team member slow and taking it easy. You have to give your
fellow team member this feedback.

Situation 3: You feel that the time deadline given to you for a certain project is
unreasonable. You feel the project should not have been taken up from the client under
the given terms. You have to communicate this to your boss.
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— Explain |

e Put up the slide and summarise the key points to keep in mind while giving and receiving
feedback. Speak about PNP technique, which is Positive-Negative-Positive technique. Begin
with a positive note, followed by the constructive feedback and end again by citing a positive
aspect.

e Post this, proceed to speak about the various documentation to be maintained related to
work. Using the slides, explain the importance of maintaining records and documents, the
process, the owners, the steps in creating a process document and the best practices for
preparing documents.

Summarize | 2

i. Conclude the unit by calling for volunteers to sum up one by one the learnings.

ii. Get participants to open up their Participant Handbooks and solve the exercises given at the
end of the unit. Discuss the answers.
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— Exercise

N

Key Solutions to PHB Exercises
A. Multiple Choice Questions
i- a,b,c
ii- a
iii- a
B. Tick the Correct Options
ii
iii

iv
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Unit 10.2: Mentoring Apprentices

— Unit Objectives

©

After the completion of this unit, participants will be able to:

1. Describe the process of mentoring an apprentice at the workplace
2. Demonstrate different approaches to mentoring an apprentice at the workplace

3. Prepare a sample training schedule for an apprentice

— Resources to be Used

e PowerPoint presentation slides, Whiteboard, Markers, Projectors, Laptop

e Begin with a brief background on On Job Trainings (OJT) and apprenticeships that are an

integral part of any vocational skills training programme. Introduce the terms Mentor, Mentee
(Apprentice). Prepare the class for a panel discussion as mentioned below.

— Explain

— Activity

%

Purpose: To recognise the importance of mentoring an apprentice

Resources: PowerPoint Slide
Methodology: Panel Discussion
Tentative Duration: 1 hour
Expected outcome:
Participants discuss what is mentoring and its benefits for mentor, mentee and the organisation.
e Callforfourparticipants. They will play the following roles:
1. Mentor
2. Apprentice
3. HRoftheorganisation
4. Moderator

e ConductaPanel Discussion. The topics for the discussion for each of the roles is as follows:

Panelist Moderator Mentor Apprentice HR person
Topic for Opening Benefits of Benefits of Benefits for the
discussion remarks: mentoring from | mentoring from organisation
Mentoring; view point of a view point of
Need for Mentor Mentee
mentoring (Apprentice)

—
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The Moderator must open the discussion with opening remarks on what is mentoring and its
need. He/she then hands over the floor to each panelist one by one who speaks on the topics
allotted to them. Post that, the floor is open for discussion where all Panelists will participate
moderated by the Moderator. The Moderator must intervene at appropriate points to ensure
the discussion does not digress from the topic allotted. Finally, the Moderator sums up the key
takeaways from each topic allotted to each Panelist.

— Explain |

Atthe end of the discussion, put up the slide and summarise the benefits of mentoring. Put up
the slide on mentoring responsibilities emphasising on the importance of safety, knowledge,
positive attitude and behaviour to be maintained by Mentor, Mentee and Employer during the
course of mentoring.

Proceed to explain the different mentoring models, using the slides.

— Role Play | ¢

Purpose: To apply the stepsin mentoring to a real life situation

Resources: Flowers, necessary tools and accessories for flower arrangement
Methodology: Role Play.

Tentative Duration: 3 hours

Expected outcome:

Demonstrate the stepsin mentoring and those in being mentored, through a live scenario.

The task in hand is to mentor an apprentice on flower arrangement. Call for two participants.
One person acts as the Mentor and the other, as the Apprentice. The Mentor provides the
Apprentice with the necessary tools, equipment, flowers and has to guide the Apprentice
step by step. At the end of the Role Play, participants are to provide constructive feedback.
Other participants are to observe and evaluate the performance of the Mentor on the
following parameters:

Building rapport with Apprentice
Identifying skill needs /gaps in Apprentice
Demonstrating the task

Summarising the task

Asking Apprentice to perform the task

O O O O O o

Giving constructive feedback

Explain |

Put up the slide on step by step procedure in the mentoring process. As you explain the steps,
relate them to the Role Play scenario. Analyse the Role Play that was performed with respect
tothe stepsontheslide.
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Summarize | B

i. Concludethe unit by calling for volunteersto sum up one by one the learnings.

ii. Get participants to open up their Participant Handbooks and solve the exercises given at the
end of the unit. Discuss the answers.
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— Exercise

N

Key Solutions to PHB Exercises

Prashant (Mentor)

Prince (Mentee)

Provides opportunity to share industry best
practices

Builds a productive and supportive team
environment

Fast tracks learning curve
Improves productivity

Develops new skills
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Unit 10.3: Gender Inclusivity at Workplace

— Unit Objectives @

After the completion of this unit, participants will be able to:

1. Explain gender concepts (gender as a social construct, gender sensitivity, gender equality
etc.), issues and applicable legislation.

2. Explaintheimportance of inclusion of all genders and persons with disability at workplace.

3. Definethe need for appropriate verbal and non-verbal communication while interacting with
allgenders and persons with disability.

4. Explain ways in which a conducive and inclusive working environment can be created for all
genders and persons with disability.

— Resources to be Used

e Participant Handbook, Presentation slides, Whiteboard, Markers, Projectors, Laptop.

[m}

— Explain|*

e Introduce and explain the various gender concepts such as — Gender, Sex, Gender
stereotyping, Gender discrimination, Gender equality, Gender awareness by giving
examples.

— Activity | &

Purpose: To determine whatis a “man's” work and “woman's” work

Resources: PowerPoint slides.

Methodology: Discussion.

Tentative Duration: 2 hours

Expected outcome:

Identify traditional roles and occupations assigned to men/women/other genders

e Put up the slide which lists the various occupations, jobs, tasks. Ask participants whom they
associate with each of the occupations, jobs, tasks — men or women. They must give the
reason.

I —
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— Explain |

e Participants are made to realise that certain roles/jobs are typecasted to certain genders and
the trend must change. Explain that persons of all genders are equal. Proceed to discuss about
persons with disabilities and the different types of disabilities.

e Conduct a brain storming session on the various challenges faced by PwD at workplace using
the cue points on the slide. Using the slide, explain the various ways in which one must
communicate with PwD at workplace.

rEIaborate

e Usingtheslide, elaborate on inclusive behaviour and its benefits. Speak about the benefits of
inclusive behaviour at workplace. Proceed to discuss the manner in which communication
must be conducted with women. The choice of words to use, body language, etiquette to
follow while interacting with women a workplace. Educate participants on what constitutes
sexual harassment and the Sexual Harassment of Women at Workplace (Prevention,
Prohibition and Redressal) Act that exists for lodging complaints, inquiry and action to be
taken.

e Putuptheslideonhowto create aninclusive work environmentand conclude.

— Summarize | 8

i. Concludethe unit by calling for volunteers to sum up one by one the learnings.

ii. Get participants to open up their Participant Handbooks and solve the exercises given at the
end of the unit. Discuss the answers.
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— Exercise

N

Key Solutions to PHB Exercises
A. Short Questions
i. Respectful, courteous behaviour/speech with people of all genders and persons with
disabilities
ii. Improves staff retention due to better culture, treats everyone with respect, dignity,
fairness

iii. Unfriendly infrastructure, stigma at workplace. Conduct awareness and training
programmes, practicing gender sensitive speech and behaviour

B. Match the Columns
I- ¢
ii- a
jii- d
iv- b
V- 8
vi- e

vii-f
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— Terminal Outcomes

After the completion of this module, the participants will be able to:

1. Demonstration of correct methodology for Preparation of the milk collection center for
operations.

Understanding onthe process to carry out Milk Collection Activities efficiently.
Understanding to Develop, Design and implement complete Documentation, Record Keeping.

Implement the strategies related to Payments for Milk Collection Operations.

vk W

Understanding the technical details to Operate and Maintain the Automatic Milk Collection
Unit

Understanding of best Safety, Hygiene and Sanitation techniques at Milk Collection Centre.
Understanding of the entrepreneurial activities and outcomes from small enterprise.
Understanding on the professional Communication effectively at the workplace.

v N o

Effective Communication at the workplace with internal and external stakeholders.

10. Pursue commercial activities such as buying and selling dairy related products using the
appropriate e-commerce platforms or from authorized vendor.

11. Understanding of the Process and payments using the relevant e-payment method.
12. Understanding of the training schedule for an apprentice.

13. Explore the requirements of personal health, hygiene and fitness at work for best milk
collection centre operations.

14. Understand the industry recommended practices for the safe utilization of dairy products.
15. Implementation of the practices related to gender and PwD sensitization.
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On Job Training (OJT) Readiness Practices

—Notes for Facilitation

On Job Training (OJT) is a part of this course. As a Facilitator of the batch that is due for OJT, you
must prepare your participants for the industry environment. Refer to the Participant Handbook
under the section —“On Job Training Readiness”. Read and ensure participants understand each
point mentioned under this segment.

The OJT is part of the curriculum being offered to participants. Although participants will move to
the industry, it is your duty as Facilitator to anchor the OJT segment and support your Trainees
throughout their OJT tenure.

The following section is for your reference:-
1. Objective of OJT: To provide experiential training to Trainees at workplace
2. Benefitsof OJT:

a. Hands on experience at the industry, exposure to real time customer/vendor
handlingsituations, deadlines

b. Providesa pathway into fulltime employment post completion of course
c. Providesworkexperience certificate

OJT Duration: As discussed and finalised with the OJT industry partner
Curriculum: To be finalised in collaboration with OJT Supervisor

5. Daily OJT log— A day-wise task register is to be maintained by each Trainee to log the tasks
allotted to him/her by the Supervisor.

VLMCCcentre:

Region:

State:

Date: Day:. Shift:

SrNo. Task for the Completion status Trainee's Supervisor's
day/shift (Completed/WIP/Not remarks remarks

done)

1.

2.

3.

Trainee's signature Supervisor's signature

Date: Date:

I —
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This logisfor the reference of the Trainee, the Supervisor as well as you, the Facilitator.
6. EnsuretheSupervisor's periodic evaluation of Trainees on the following aspects:

a. Knowledge displayed while onthe job

b. Skillonthejobw.r.tto
o accuracyin performingas per best practices
o completeness
o timelycompletion

c. Behaviourwith Supervisor/ Peers/ other staff

Getting periodic feedback from Supervisor will enable you to know your Trainee's
learning curve and also to offer remediation if any from your end.

7. Preparea-Trainee's Behavioural Performance Report Card to be evaluated by Supervisor
at periodicintervals (monthly/fortnightly) and share it with the Supervisor.

VLMCC centre:

Region:

Name of Trainee:

OJT period: _dd/mm/yy todd/mm/yy Always Mostly Never Sometimes

Positive attitude towards work

Listens to instructions carefully

Comprehends instructions accurately,
fully

Completes tasks on time

Is a team player

Is punctual to work (on time)

Is disciplined at work (reasonable breaks,
does not take leave unnecessarily)

Informs if not reporting to work

Overall feedback from Supervisor (Supervisor to write his/her remarks)

Supervisor's signature
Date:
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This data captured in this format is of utmost importance to you as it lets you know what the
Supervisor thinks about your Trainees. This will help you provide feedback to your Trainees and
chartoutanimprovement plan forthem.

8. Trainee's feedback — As Facilitator of the Trainees, you must take feedback from your
Trainees periodically to ensure their learning curve, comfort and safety. You must
speak/visit them at periodic intervals which you may decide based on the convenience of
Trainees and Supervisor and the workplace environment. Gather the following
information from Trainees when you interact with them / speak with them.

Trainee Name

Supervisor's Name

Region

VLMCC Centre

Date:From___To Always Mostly Never Sometimes

Supervisor is supportive

You receive clear instructions

Your peers and other staff / work
environment is supportive

Work environment is safe, respectful for
all genders

Work hours: (Mention shift hrs/work hrs
including OT if any done)

Tasks allotted are w.r.t VLMCCI job

Remarks <Write your remarks here>

Based on the feedback gathered, you must speak with Trainee or Supervisor in case of any adverse
feedback and resolve the matter. Let the Trainee always feel that you are there for her/him to
support.
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Annexurel

Training Delivery Plan

Training Delivery Plan

Program Name: Village Level Milk Collection Center

Qualification Pack AGR/Q4202
Name and Ref. ID

Version No. 3.0 Version Update Date 31.03.2022

Pre-requisites to Trainin
q & 10th Class Pass with 2 years of relevant experience OR 10th Class Pass +

(if any) ITI (1 year after Class 10th) with 1 year of relevant experience OR Oth
Class Pass + ITI (2 years after Class 10th) OR 10th Class Pass and pursuing
continuous regular schooling OR Previous relevant ualification of NSQF
Level 3 with 2 years of relevant experience

Training Outcomes After completing this programme, participants will be able to:

e Demonstrate the process to prepare the milk collection centre for
operation viz. function of milk collection equipment, measurement
of milk and quality testing atinitial level, etc.

e Demonstrate the milk collection activities like- milk collection in the
milk can, process of unloading and transfer of milk, milk testing and
method of tanker loading and dispatch

e Describe the methods of documentation and record keeping related
to milk collection operation and payment

e Explain basics of computer and ERP

e Demonstrate how to operate and maintain Automatic Milk
Collection Unit

e Describe how to ensure safety hygiene and sanitation at milk
collection centre

e Explain types of contamination and adulteration and their
preventive and control measures

sl No Module Unit Unit NOS Methodology Training  Duration
*  Name Name Objectives Reference Tools/Aids (HH:MM)

1 Introduct-| 1. Orienta- |, Recognize your Bridge IceF)r.eaker Chairs, T:0.30

ion tion fellow Module |activity Rount;l

to the role participants and table in U

of Village build rapport s.ha.pe

Level Milk with them. sitting

Collection shape

Centre In e State the overall

charge training

T 5:00 outcomes of the

(HH:MM) programme.

— B/
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2.Sizeand | ¢ pescribe the Bridge |Lecture, Participant | T: 1:00
Scope of size and scope Module |Discussion, handbook
Dairy of the Dairy Team activity |Projector,
Industry Industry and System
its market facilitating
Presentat-
e List the terms ion slides,
and White
definitions board,
usgd in the Marker
dairy sector pens of
* Explain different
emerging colours,
dimension for Internet
dairy business connection
(viz. market (if possible)
technology for audio
and visual clips
innovation)
3.Role and |« piscuss the role | Bridge | Lecture, Team |Participant | T:2:00
Responsibi- | 514 Module | activity, handbook | P:2:00
lities of a responsibilities Discussion Projector,
VLMCCI of a Village System
Level Milk facilitating
Collection Presentat-
Center In charge ion slides,
) White
o Des:crlbe board,
various Marker
employment pens of
opportunities different
for a Village colours,
Level Milk Internet
Collection connection
Center In charge (if possible)
for audio
visual clips
4. Milk e Discuss the Bridge | Lecture, Team |Participant | T:2:00
Collection concept of Module | activities, handbook
clean and Discussion Projector,
antibiotic free System
milk facilitating
) Presentat-
* Explain th.e. ion slides,
opportunities White
and challenges board,
in milk Marker
collection pens of
different

colours,




Facilitator Guide

condition and
ready to work.
Describe
internal
processes such
as procurement,
inventory
management,
quality
management

Internet
connection
(if possible)
for audio
visual clips
2 Process of |1.Preparing |« pescribe AGR/ Lecture, Participant | T:3:00
Setting up |for Milk characteristics | Q4206 | Activities, handbook | P:1:00
the Milk |Collection of raw milk and | KU1, KU2,| Discussion Projector,
Collection its types KU3, KU4, System
Centre KUS5, KUS, facilitating
T: 15:00 * List milk KU10 Presentat-
P: 20:00 producers/suppl ion slides,
(HH:MM) ierin the White
market for board,
procurement of Marker
milk pens of
* Explain the legal different
regulation in colours,
terms of health Internet
and hygiene to connection
be maintained (if possible)
at work place for audio
visual clips
2. Preparing|e pemonstrate | AGR/ Lecture, Team |Milk T:4:00
Equipment | handling milk | Q4206 | activities, collection | P:4:00
for Milk material like KU7, PC1, | Discussion,  |equipment,
Collection sampler, sample| PC2, PC3, | Practical Participant
-Part 1 bottles as per | PC4, PC5, | demonstrat-  |handbook
standard. PC6, PC7 |ions (hands  [Projector,
e Demonstrate on practice)  [System
3. Preparing how t(_) maintain Practical I;acmtatm% P:4:00
Equioment | cleanliness of q tration|- resentat
q p. the milk emonstration ;o glides,
for Milk llecti (hands on White
Collection co szc on practice) board
Part 2 equipment. ’
 Demonstrate Marker
how to check pens of
that equipment different
is in good colours
working

o
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and key contact
points for query
resolution in the
milk centre
operations.

Demonstrate
the
management
process to
maintain
hygiene for milk
collection
equipment.

4. Preparing
for Measu-
rement and
Initial
Quality
Testing —
Part1

5. Preparing
for Measu-
rement and
Initial
Quality
Testing —
Part 2

Describe the
various types
of milk quality
testing
techniques.

Demonstrate
operating
electronic
weighing scale
to determine
quantity of
milk.

Describe the
calibrations of
milk testing
equipment
(milk analyser).
Demonstrate
operating milk
analyser for
initial quality
testing.
Demonstrate
how to
maintain the
quality testing
equipment and
calibration.

Enlist different
chemicals and
reagents used
in quality
testing.

AGR/
Q4206
KU8, PC7,
PC8

Lecture,
Discussion,
Activities,
Practical
demonstrat-
ions (hands
on practice)

Practical

demonstrat-
ions (hands
on practice)

Milk, Ethyl
alcohol,
Lactometer,
Cryoscope,
Sediment
tester,
Resazurin
solution,
Test tubes,
Distilled
water, Sand
cloth,
Neutral
cleaning
fluid,
Practical
activity
sheet,
Participant
handbook,
Projector,
System
facilitating,
Presentat-
ion slides,
White
board,
Marker
pens of
different
colours

T:4:00
P:4:00

P:4:00
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visual links

* Show how
to label
chemicals
and
reagents.
6. Adminis- |« Carry out AGR/ Lecture, Participant | T:4:00
tration proper Q4206 Discussion, | handbook, | P:3:00
Related to maintenance KU9, PC6, | Activities, Projector,
Reception of the centre. | PC9, PC10| Practical System
and Testing ensuring ' demonstrat- | facilitating,
of Milk availability of ions (hands | Presentat-
power, water, on practice) |ion slides,
stationary and White
necessary board,
articles for Marker
running the pens of
milk reception different
and testing. colours,
Internet
* Demonstrate connection
maintaining (if possible)
the inventory for audio
list, producer visual links
masters, and
rate charts,
etc.
¢ Discuss about
FSSAI
compliances.

3 Process of|1. Milk e Describe the AGR/ Lecture, Participant | T:3:00
Milk Collection, | sop for milk Q4207 Discussion,  [handbook, | P:4:00
Collection,(Lid Opening! .glection. KU1, KU2,| Team Projector,
Milk Sanitisation KU3, KU5,| activities, System
Testing * D(?monstrat'e PC1, PC2 | Practical facilitating,
and Trans- milk c'oIIect|on demonstrat- |Presentat-
portation supplled. by ions (hands  |ion slides,
T: 15:00 farmers in on practice)  [White
P:20:00 buckets and board,
(HH:MM) cans. Marker

¢ Demonstrate lid pens of
opening and different
sanitization colours,
according to Internet
SOP for milk connection
collection. (if possible)
for audio
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2. Milk * Explain grading AGR/ Lecture, Milk, Spoon,| T: 3:00
Sampling and sampling Q4207 Discussion, Test tube or| P: 4:00
and Testing|  of milk KU4, KU6,| Practical any other
according to PC3, PC4 |demonstrat- |suitable
optimum ions (hands on |container,
standard. practice) Milk,
Automatic
* Explain the measure,
process to Sulphuric
an_alyse the acid
m|Ik. o (Gerber
specification acid), Milk
* Explain various butyrome-
sampling ter (range
techniques 0-10%),
such as Amyl
organoleptic alcohol,
test, clot on Lactometer,
boiling test, Richmond's
adulteration scale,
test. Participant
* Demonstrate Esc?jztc)f:rk'
conducting ’
organoleptic Sys't('am'
test and facilitating,
identification of gssjir;f:_
doubtful milk. White
board,
Marker
pens of
different
colours
3. Equip-  |e pescribethe | AGR/ Lecture, Gerber T:3:00
ment various Q4207 Discussion, |centrifuge, | P:4:00
Used for equipment for | KU7, KU8,| Practical Lactometer,
Milk Testing|  milk testing and | KU9 demonstrat- |Electronic
their uses. ions (hands on|milk tester,
« Demonstrate practice) Infra -red
milk
the methods to analyser
calibrate ’
equipment. Lactostar
automatic
* Demonstrate milk
various analyser
calculation and
methods used Lactoscope,
in dairy routine Milk,
at VLMCC Distilled

water, Milk
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Butyrome-
ters, Milk
pipettes,
Lactome-
ters,
Anhydrous
sodium
carbonate,
ethanol,
AMCU
(Automatic
Milk
Collection
Unit),
Adulterat-
ion Testing
Kit,
Participant
handbook,
Projector,
System
facilitating,
Presentat-
jion slides,
White
board,
Marker
pens of
different
colours

4. Measur-
ing the Milk

Explain milk
weighing and
sampling
techniques.

Demonstrate
meas uring
the milk and
recording the
relevant data
and generating
electronic slip.

Demonstrate
recording total
quantity of milk
procured and
providing
acknowledgme
nt slip to the
farmers for milk
supplied

AGR/
Q4207
KUs, PC5,
PCe, PC7,
PC8, PC9,
PC13

Lecture,
Discussion,
Team activity,
Practical
demonstrat-
ions (hands on
practice)

Dead
Weights,
Calibrated
Measuring
Jars,
Reagents,
Electronic
Weighing
Scale,
Analyser,
Participant
handbook,
Projector,
System
facilitating,
Presentat-
ion slides,
White
board,
Marker
pens of
different
colours

T: 3:00
P: 4:00

— B/
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5.Transpo- |e pescribe the AGR/ Lecture, All the T:3:00
rting the procedure of Q4207 Discussion,  |equipment
Milk transferring PC11, Team activity, |and
milk to the PC12, Practical material
vehicle. PC14, demonstrat- [needed for
. PC15, ions (hands  |milk
* D'SCUS? on the PC16 on practice) |collection,
recording Participant
technique handbook,
while milk is Projector,
being System
transported. facilitating,
¢ Show how to Presentat-
ensure there is ion slides,
no wastage of White
milk while board,
transferring. Marker
* Demonstrate 5;?;?:“
the cleaning
and disposal of colours
equipment and
material
according to
the SOP.
e Observe and Field Visit P:4:00
apply the
procedure of
transferring milk
to the vehicle
and the SOP for
cleaning and
disposal of
equipment after
the end of the
shift.
Process of | 1. Docume- ¢ pescribe the | AGR/ Lecture, Formats of | T:4:00
Docume- |ntation of documentation | N4208 Activities, inventory | P:4:00
ntation |Essential system of KU3, KUS5,| Learning by  [register,
and Records for | |5ading and PC1, PC2, | doing, milk
Record Milk unloading chart.| PC3, PC4, | Discussion, collection
Keeping |Collection ] PC5, PC6, | Practical record,
of Milk |- Part 1 * Explain ) PC7, PC8 | demonstrat- |Participant
Operation documentation ions (hands on[handbook,
T: 09:00 related to practice) Projector,
P: 10:00 storage and System
(HH:MM) storage facilitating,
parameter as Presentat-
perthe ion slides,
organisation White

requirement.

— B/
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¢ Show how to
record milk
temperature,
collection time
and date
pickup.

* Demonstrate
maintaining
records
pertaining to
milk collection
such as Fat &
SNF reading
sample wise
register, MCC
stationery, MCC
stock dispatch
register.

¢ Show how to

document and
maintain
records like
weight of milk

* (total milk in

kgs), farmers'
information,
average SNF and
milk storage.

board,
Marker
pens of
different
colours

2. Docume-
ntation of
Essential
Records for
Milk
Collection
-Part 2

¢ Show how to
maintain
records of
sales data,
sales
proceeds,
expenses,
profitability.

* Show how to
verify details
and records.

* Explain the
details to be
recorded and
maintained on
preventive
maintenance,
routine checks,
service,
repairs,
replacements.

Lecture,
Activities

T: 4:00
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* Demonstrate
maintaining
legal records
like audit
reports,
meeting
proceedings
and share
records, etc.

3. Basic e Demonstrate | AGR/ Show and Tell,|Internet T: 1:00
Computer basic computer | N4208 Hands on connection, | P: 6:00
Skills knowledge and KU4 Practice, Email
e-mailing skills. Practical software,
) Demonstrat- |Office suite
* D|scu§s about ions (hands on|software,
e”tef'"g the practice) Participant
detalls;n the handbook,
cystem anc Projctor
process of facilitating,
email. Presentat-
ion slides,
White
board,
Marker
pens of
different
colours
5 Process of| 1. Milk e Describethe |AGR/ Lecture, Milk T:2:00
Making |Pricing milk pricing N4208 | Discussion, |samples, | P:3:00
Payments |and calculation KU6, KU7 | Activity, lodine
to Payment methods. Learning solution,
Farmers/ |Cycle ) by doing Test tube,
Suppliers * Descnt.)e the Soybean
T 9:00 detection of powder,
P: 12:00 adulteration in Red litmus
(HH:MM) milk. paper,
Participant
handbook,
Projector,
System
facilitating,
Presentat-
ion slides,
White
board,
Marker
pens of
different
colours

—
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2.Making |« Explain the AGR/ Lecture, Ledger T:4:00
Payments basic principles |N4208 | Discussion,  [samples, | P:4:00
and of accounting. | KU8, KUS, | Activity, Apps down-
Maintaining ) PCo, Practical loaded for
Ledger * Describe the PC10, demonstration|making
-Part 1 payment cycle PC11, (hands on digital
and the PC16 practice) payments,
procedure of Participant
payments to handbook,
the farmers/ Projector,
suppliers. System
* Show how to facilitating,
prepare Presentat-
producer-wise ion slides,
and White
consolidated board,
payment cycle Marker
and maintain pens of
individual and different
general ledger. colours,
Internet
connection
3. Making |, Explain the Practical P: 4:00
Payments process of demonstration
and money (hands on
Maintaining| \\ :+hdrawal practice)
Ledger - from bank and
Part 2 payment to
farmers in cash
or digitally.
* Demonstrate
payment to
farmers in cash
or digitally.
¢ Show how to
maintain
transparency
during milk
collection,
testing and
making

payments.
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4.Grieva- |e Describe the AGR/ Lecture, Participant | T: 3:00
nce functioning of N4208 Activity, handbook, |P:3:00
Redressal Dairy KU10, Discussion, Projector,
and Cooperatives/ PC12, Practical System
Handling SHGs. PC13, demonstration |facilitating,
PC14, (hands on Presentat-
* Describethe  |pcqs5 practice) ion slides,
procedure of Ipcy7, White
grievance PC18, board,
handling. PC19 Marker
* Demonstrate pens of
maintaining different
grievance colours,
register and Internet
record connection
grievances
from farmers/
suppliers.
* Demonstrate
how to
organise
meetings
6 Operate |1. Operatione Describe the AGR/ Lecture, AMCU, PPE.|T: 4:00
and of the applicable PPE  [N4224  |Activity, Milk P: 4:00
Maintain |Automatic to be used while |KU1, KU2, [Show and Tell, |sample,
the Milk working on KU3, KU4, |Practical Participant
Automatic|Collection AMCU. KU6, PC1, [demonstration [handbook,
Milk Unit . PC2 (hands on Projector,
Collection |(AMCU)- * Describe the practice) System
Unit Part 1 SOP Of_ Practical facilitating,
(AMCU) °p"jrat'_”$ and demonstration |Presentat-
T: 12:00 maintaining (hands on ion slides,
P:18:00 AMCU. practice) White
(HH:MM) ¢ Enlist different board,
components of Marker
AMCU and their pens of
functioning. different
¢ Demonstrate colours
identifying
different
components of
the AMCU and
their
functioning.
* Describe the
operational and
functional
requirements
for AMCU.

— B/
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2. Operation . pescribe AGR/ Lecture, AMCU, PPE.| P: 2:00
of the Automatic Milk | N4224 Activity, Milk
Automatic Collection Unit | KU1, KU2,| Show and Tell, [sample,
Milk (AMCU) KU3, KU4,| Practical Participant
Collection software KU6, PC1, | demonstration(handbook,
Unit application. PC2 (hands on Projector,
(AMCU)- ) practice) System
Part 2 * Describe the Practical facilitating,
FSSAl ) demonstration|Presentat-
compllances_ (hands on ion slides,
reIateq to m'!k practice) White
collection unit. board,

* Explain the Marker
weighing and pens of
sampling different
techniques. colours

* Demonstrate
using AMCU for
instant weighing
of milk,
measuring fat,

SNF and water

content.
3. Calculat- |e Show howto |AGR/ Lecture, Show [AMCU, PPE,| T: 4:00
ing Amount | c3|culate the N4224  |and Tell, Participant | P: 4:00
Payable — amount payable PC3 Practical handbook,
Part 1 to the member demonstrat- |Projector,

based on fat, ions (hands on |System

SNF and weight. practice) facilitating,

* Demonstrate !Drese.ntat—
printing the lon §I|des,
amount r/h'tj
calculated IV(I):rrke'r
thereof with
member pfs:ns of
. . different
|den'F|f|cat|on colours

4. Caleulat- |, gitill)sr;strate Practical P: 2:00
ing Amount how to transfer demonstrat-

Payable — ions (hands on

Part 2 payments to practice)

milk producers
in their bank
accounts
directly
following the
protocol.

o
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* Demonstrate
transfer of data

online to

parent

organisation
5.Trouble | ¢ Clean the milk |AGR/ Lecture, Show |[AMCU, PPE,| T: 4:00
Shooting analyser N4224 and Tell, Participant | P: 4:00
and Routine display for KU4, KU5, |Practical handbook,
maintena- clear view of PC5, PC6 |[demonstrat- |Projector,
nce of the the readings. ions (hands on |System
AMCU- practice) facilitating,
Part 1 * Show how to Presentat-

carry out ion slides,

routine White

maintenance board,

of AMCU. Marker

* Describe how pens of

6. Trouble | to Practical different 5500
Shooting troubleshoot demonstrat- |<°10UTS
and Routine| any problem in ions (hands on
maintena- day-to-day practice)
nce of the operation and
AMCU- report any
Part 2 problem to the

concerned

authority.

* Show how to

troubleshoot

any problem

arising in day-

to-day

operation.

7 Hygiene |1. Safety e Describe the AGR/ Lecture, Team |PPE, T: 2:00
and and safety and N9909 | activities, Sanitizer, | P:1:00
Sanitation [Hygiene hygiene KU1, KU3,| Discussion, Labels of
and Milk |Standards standards PC1, PC2 | Practical different
Collection followed by the demonstrat- |milk and
Centre organization. ions (hands on|milk
T: 10:00 practice) products,

P: 12:00 * Demonstrate Milk

(HHIMM) how to follow Analyzer,
safgty and Weighing
hygiene scale,
procedure as Internet
per o connection
organization (if possible)
standards. to show

audio visual

I —
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* Describe links,
possible Participant
physical, handbook,
chemical, and Projector,
biological System
hazards and facilitating,
their methods Presentat-
to prevention. ion slides,

] White

* Describe the board,
safe food Marker
practices for pens of
milk and milk different
products. colours

* Demonstrate
safe food
practices by
labelling milk
and finished
products.

2. Handling | s pescribe the AGR/ Game, Quiz, |First aid kit, | T: 3:00

Accidents commonly N9909 Team Fire Extin- | P: 2:00

and Emerg- reported KU3, KUS | activities, guisher,

encies at hazards at the Brain storming,|Participant

Workplace workplace Discussion handbook,
Projector,

* Demonstrate System
how to deal facilitating,
with accidents Presentat-
and emergency ion slides,
situations at White
the workplace. board,

* Describe Marker
labelling p.ens of

. different
requirements
. colours,
for chemicals,

o Internet
sanitisers and .

. connection
refrigerant (if possible)
8ases. to show

* Demonstrate links
use of safety
equipment.

3. Cleaning |e [jst different AGR/ Lecture, Participant | T: 3:00
and types of N9909 Discussion, handbook, | P:2:00
Sanitation sanitisers and KU4, KU6,| Practical Projector,

of procedure to KU7, PC3 | demonstrat- [System

Equipment use them. ions (hands on|facilitating,

and Work practice), Presentat-

area Activities ion slides,
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* Describe the
process of
cleaning and
sanitisation of
equipment and
work area.

* Demonstrate
how to
maintain
cleanliness of
milk hauling
vehicles and
equipment and
at the
collection
centre.

* Describe the
safety checklist
for all

White
board,
Marker
pens of
different
colours,

equipment.
4.Cleaning | Explain the Field visit Observation| P: 6:00
and maintenance sheets
Sanitation and cleanliness
of of milk hauling
Equipment | yehicles and
and Work equipment and
area— at a milk
Part 2 collection

centre.
5. House e Describe the AGR/ Lecture, Team |Participant | T: 2:00
keeping housekeeping N9909 activities, handbook, | P: 1:00
Practices practices to be KUS, PC1, | Practical Projector,

followed. PC2, PC3, fiemonstrat— Sys.tfam.

PC4, PC5, |ions (hands on |facilitating,
: Demon.?trate' PC6 practice), Presentat-

how to identify, Activities ion slides,

report and find White

solution of board,

problems like Marker

pests and pens of

rodents. different

* Demonstrate colours,

practicing

safety and

sanitation

related

functions for

collection of

milk and

storage.
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8 Maintain- |1. Personal |e pescribe the AGR/ Lecture, Participant | T: 3:00
ing hygiene and| gop related to | N9909 Activities, handbook, | P:4:00
Personal |Hygiene personal KU2, PC10| Practical Projector,
Hygiene |Guidelines hygiene. demonstrat-  [System
and e Demonstrate ions (hands on |facilitating,
Cleanlin- use of gloves, practice) Presentat-
ess hairnets, ion slides,
T: 5:00 appropriate White
P: 8:00 shoes to board,
(HH:MM) maintain Marker

personal pens of
hygiene. different
* Describe the colours,
various
personal
gears/equipme
nt used for
personal
hygiene.
* Demonstrate
following
personal
hygiene and
sanitation
according to
the SOP.
* Explain the
government
guidelines
pertaining to
endemics.
* Demonstrate
following
government
guidelines
pertaining to
endemics.
2. Hygiene |, pescribe the AGR/ Lecture, Participant | T: 2:00
at milk correct N9909 Activity, handbook, | P:4:00
collection handling of KUS5, Discussion Projector,
centre equipment. KUS6, System
PC8, facilitating,
* Describe the PCY, Presentat-
methods of PC11, ion slides,
communicating PC12, White
instructions PC13, board,
regarding PC14, Marker
hygiene PC15, pens of
practices. PC16 different
colours,

W
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Show how to
display various
signs related to
personal
hygiene at the
collection
center.

Describe on the
process for
cleaning and
sanitation at
collection
center.

Demonstrate
the
implementation
of SOP
regarding milk
collection.

Describe on the
process for
creation policy
document to be
followed as
standard
document for
all collection
centre.

Process of
Planning,
Budgeting
and
Marketing
T: 16:00
P: 20:00
(HH:MM)

1. Dairy
Farm
Business

Describe the
main activities
of a dairy farm.

Explain how to
identify various
types of dairy
entrepreneurshi
p/ business
opportunities.

Explain how to
analyse the
demand and
supply of the
relevant dairy
produce in the
market.

AGR/
N4107
KU1, KU2,
KU3, KU4,
KUS, KUSs,
PC1, PC2,
PC3, PC4,
PC5

Lecture, Team
activities
Discussion

Participant
handbook,
Projector,
System
facilitating,
Presentat-
ion slides,
White
board,
Marker
pens of
different
colours

T:3:00
P:2:00

I —
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* Describe the
process of
identifying the
target
customers and
assess their
needs and
expectations
with respect to
the quality and
price of the
produce.

* Demonstrate
how to analyse
the demand
and supply of
the relevant
dairy produce
in the market.

2. Planning |e pescribe the AGR/ Lecture, Team |Participant | T: 4:00

and steps of dairy N4107 activities, handbook, | P:2:00
Budgeting farming KU7, KU8,| Discussion Projector,
of Dairy planning and KU9, PC6, System
Business budgeting PC7, PCS, facilitating,
PC9, Presentat-

* State the PC10, ion slides,
appropriate | pcyy White
sources of PC19 board,
fur.mdmg for the Marker
dairy ' pens of
entrep.reneurshl different
p/ businesses colours,

e State the Internet
relevant connection
government (if possible)
schemes and to show
programs links

* Explain the
importance of
ensuring

compliance with
the government
structural
reforms and
framework,
along with the
applicable rules
and regulations.

— T
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» Explain the
relevant
government
schemes with
the provision of
subsidies/funds
for the
promotion of
dairy produce.

* Prepare a
sample basic
business plan
for dairy
entrepreneurshi
p/ business
activities.
3. Planning |, gpserve and Field visit Observation| P: 6:00
and state the sheets
Budgeting various
of Qairy activities at the
Business — dairy farm and
Part 2 the facilities
available
including
technology/
automation
used.
4. Dairy e List various AGR/ Lecture, Team |Participant | T: 4:00
Business resources N4107 activities, handbook, | P:2:00
Operations |  required for KU18, Brain storming|Projector,
dairy PC13, System
production. PC14, facilitating,
. PC15, Presentat-
* Describe the | pcg ion slides,
proce§s of ‘ White
pIannmg dairy board,
production and Marker
the use of pens of
relevant . different
technologies to colours
enhance

production.
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¢ State the
recommended
practices to be
followed for
efficient input
resource
management.

* Describe the
process of
optimising the
production
processes and
output through
the
amalgamation
of existing
practices with
smart
technologies.

¢ Explain how to
identify and
manage various
risks to
production and
postproduction
processes.

* Explain the
importance of
using efficient
post-production
logistics.

* Explain the
importance of
maintaining
various records
accurately.

* Explain the
importance of
ensuring no
cause adverse
impact on the
environment
and produce
during
production.
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Explain the
recommended
sustainability
practices to be
followed during
dairy production
to prevent and
deal with
deforestation,
loss of
biodiversity, soil
degradation,
etc.

5. Market-

ing in Dairy
Business —

Part 1

6. Market-
ing in Dairy
Business —
Part 2

Explain how to
collect
information
related to the
wholesale and
retail price of
dairy produce.

Explain how to
calculate the
economics of
the produce
viz. production
cost, price of
the produce,
B:C Ratio etc.

Describe the
process of
selecting
appropriate
marketing
channels for
marketing dairy
produce, and
the applicable
requirements
and
constraints.

List the
relevant buyers
of different
types of dairy
produce.

AGR/
N4107
KU10,
KU15,
PC20,
PC21,
PC22,
PC23,
PC24,
PC25,

Lecture, Team
activities,
Practical

demonstration

(hands on
practice)

Practical

demonstration

(hands on
practice)

Participant
handbook,
Projector,
System
facilitating,
Presentat-
ion slides,
White
board,
Marker
pens of
different
colours,
Internet
connection
(if possible)
to

show links

T: 4:00
P: 4:00

P:1:00

I —
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¢ Explain how to
undertake
outreach
programs to
promote dairy
products and
services, and
expand agri
business

* Explain the 4Ps
i.e., product,
price,
promotion, and
place and 4As
i.e.,
acceptability,
affordability,
accessibility,
and awareness
considered
while preparing
and executing a
marketing plan.

* Demonstrate
how to
calculate the
costs incurred
and determine
the price of the
product for
profitability.

* Preparea
sample
marketing plan
considering the
4Psi.e.,
product, price,
promotion, and
place and 4As
i.e.,
acceptability,
affordability,
accessibility,
and awareness.
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7. Payments| , Explain the use AGR/ Show and Tell, |Internet T: 1:00
in Dairy of the relevant N4107 Demonstration|connection, | P: 3:00
Business digital services KU16 Payment
such as e- apps down-
commerce, loaded,
epayments, Participant
electronic han.dbook,
recordkeeping, Projector,
etc. System
facilitating,
* Demonstrate Presenta-
the process of tion
using the slides,
relevant digital White
services such as board,
e-commerce, e- Marker
payments, pens of
electronic different
recordkeeping, colours
etc.

10 Effective |1. Effective |, Explain the AGR/9918|Team Activities,Tie, Candle, | T: 1:00
Commun- |Communic- importance of PC1, PC2, |Game, Role Match box, | P: 4:00
ication at |ation verbal and non- | PC3, PC4, |Play Water
Workplace{ Techniques | yerbal PC5, PCe, bottle, Cell
T: 4:00 communication | PC7, KU1, phone,

P:10:00 at the KU2, KU3, Participant
(HH:MM) workplace. KU4, KU6, handbook,
« Explain the KU7, KU8 Projector,
effective System
methods of facilitating,
sharing and Presentat-
seeking ion slides,
information and White
feedback at the board,
workplace. Marker];
* Explain the p.ens 0
prcF:cedure for different
completing colours

work-related
documentation.

¢ Define the need
for appropriate
verbal and non-
verbal
communication

while interacting

with all genders
and Persons
with Disability
(PwD).
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Define the
need for
appropriate
verbal and non-
verbal
communication
while
interacting with
all genders and
PwD.

Define the
need for
appropriate
verbal and non-
verbal
communication
while
interacting with
all genders and
PwD.

2. Mentor- |, Describe the AGR/9918| Lecture, Role |Participant | T: 1:00
ing process of PC8,PCY, | Play handbook, | P: 4:00
Apprentices mentoring an PC10, Projector,
apprentice at PC11, Sys.ttlsrm.
the workplace PC12, facilitating,
PC13, Presentat-
* Demonstrate | (g ion slides,
different White
approaches to board,
mentoring an Marker
apprentice at pens of
the workplace different
* Prepare a colours
sample training
schedule for an
apprentice
3. Ger?d‘er « Explain gender AGR/9918 | Lecture, Participant | T: 2:00
Inclusivity concepts PC14, Activity han.dbook, P: 2:00
at (gender as a PC15, Projector,
Workplace social construct, PC16, Sys.t.em.
gender PC17, K10, facilitating,
s KU11, Presentat-
sensitivity, . .
gender equality KU12, ‘on §I|des,
. KU13, White
etc.)f issues and KU14 board,
appllca'ble KU15, Marker
legislation. KU16, pens of
Ku17 different
colours

—
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* Explain the
importance of
inclusion of all
genders and
persons with
disability at
workplace.

* Define the
need for
appropriate
verbal and non-
verbal
communication
while
interacting with
all genders and
persons with
disability.

* Explain ways in
which a
conducive and
inclusive
working
environment
can be created
for all genders
and persons
with disability.
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11.

Employability
Skills (60hrs)

Introduction Describe DGT/VS | Classroom White- | 1:30
to importance of Q/ lecture, Team Boardan
Employability Employability N0102 Activity d,
Skills Skills Markers,
Prepare a note on Chart
different Pager
|ndu§tr|es, t'rends, glr:etch
required skills
pens,
LCD
Projecto
r
Constitutional Detail the Classroom Ilsag’;_)l_top, 1:30
Values: principles of lecture, Team White
Citizenship constitution of Activity It\)/?:rrlgers,
India note
Identify pad, pen
thevariousenvi ete.
ronmentallysus
tainable
practices
Becominga Discuss relevant Classroom Iﬁ%ﬁ)_top, 2:30
Professional 21stcentury lecture, Team White
ir&’;hninst skillsrequired Activity R/cl’:rredrs,
ury foremployment note
Practice pad, pen
criticalthinking etc.
anddecision
makingskills
BasicSkills-I Read English Classroom Iﬁ%ﬁ’-mp' 5:00
textwith' _ lecture, Team \k/)Vhiltg
3?ai;grr:r|ateartlc QCtIVItV, l\/cl,:rrkers,
ole play, note
Practice video pad, pen
basic English session etc.
words,
sentences,
punctuation
Demonstrate
active listening
and reading skills
BasicSkills-Il Practical, 5:00
demonstration,
role play
(D:afeer Identify well-defined DGT/V Class room IF-)?DPI_TOF" 2:00
evelopment and short- and long-term sQ lecture, White
Goal Setting goals discussion, board
Explain how to /NO010 demonstration, Markers,
build a career 2 practical noge
pathway gfc_' pen

Conduct job market
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research
Discuss how to set
career goals.

Co.mmunication Explain the DGT/V Class room E?DPI_WP: 5:00
Skills importance of sQ Ie.cture,. Whi,te
communication at discussion, board
workplace /N010 demonstration, Markers,
Demonstrate 2 practical Bgée
effective pen:
communication audio
strategies \z;;?il;ae!tc
Demonstrate how '
to communicate
effectively using
verbal and
nonverbal
communication
DIVerSIty and Explain the need DGT/V Class room Laptop, 2:30
Inclusion of diversity at sqQ/ lecture, PPT,
workPIace N0102 Ither ac.tlve White
Identify the discussion board
various PwD Markers,
policies applicable note pad,
at workplace pen
Discuss the :
significance of the a.udlo .
POSH Act visual aids
etc.
Financial and Legal Discuss various DGT/V Class room Laptop, 5:00
Literacy financial institutions, sq/ lecture, PPT,
proqucts, and demons.tratio.ns, White
services NO0102 group discussion, | oo g
Explain the common practical Markers,
components of salary
such as Basic, PF, note pad,
Allowances (HRA, TA, penf
DA, etc.), tax audio
deductions visual aids
etc.
Es.sential Digital Detail the use and DGT/V Class room Laptop, 6:00
Skills-1 features of various sQ/ lecture, PPT,
MS Office tools, like discussion, White
MS Word, MS Excel, N0102 Demonstration, board
MS PowerPoint, etc. Eragtl'cah learning Markers,
Demonstrate how y doing note pad,
to operate digital
) pen,
devices di
Create an e-mail id a.u 10 .
and follow e- mail visual aids
etiquette to etc.
exchange e -mails
Describe the role of
digital technology in
day-to-day life and
the workplace
Essential Digital Demonstration, 4:00

Skills-11

Practice Digital skills

practical, learning
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by doing
Entrepreneurship Describe the types DGT/VSQ Class room Laptop, 7:00
of /N0102 lecture, PPT,
entrepreneurship discussion, _ White
and enterprises Demonstration, board
gﬁ&lﬂbﬁ ihe4ps practical Markers,
arketing-
Product,Prici, note pad,
Place and pen,
Promotion and audio
Apply the mas visual aids
Per requirement etc.
Create a sample
Business plan,
For the selected
business
Customer Service Identify types of DGT/ Class room Laptop, 5:00
customers and how lecture, PPT,
to deal with them VSQ/N activity, role White
Identify methods to 0102 play, video board
feedback and how Markers,
to implement them note pad,
Explain various tools pen,
used to collect audio
customer feedback visual aids
Discuss the etc.
significance of
maintaining hygiene
and dressing
appropriately
Apprenticeships Practice personal DGT/ 8:00
and Jobs grooming strategies VSQ/N
Illustrate the use of
0102

online platforms for
job hunting

Detail the concept of
Apprenticeship
Demonstrate how
to enroll for
Apprenticeship
programs.

Draft a professional
Curriculum Vitae (CV)
Role play a mock
interview
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Annexure - |l

Assessment Criteria

CRITERIA FOR ASSESSMENT OF TRAINEES

(For Updated 'Assessment Criteria', please refer to Qualification Pack of this Job role available at
https://www.ngr.gov.in/)

Assessment Criteria for ASCI - Village Level Milk Collection Center Incharge

Village Level Milk Collection Center
Job Role
Incharge
Qualification Pack AGR/Q4202
Sector Skill Council Agriculture Skill Council of India
S.No. Guidelines for Assessment
Criteria for assessment for each Qualification Pack will be created by the Sector Skill Council. Each
1 Performance Criteria (PC) (PC) will be assigned marks proportional to its importance in NOS. SSC
" | willalsolay down proportion of marks for Theory and Skills Practical for each PC.
5 The assessment for the theory part will be based on knowledge bank of questions created by the
* | SSC.
3 Individual assessment agencies will create unique question papers for theory part for each
" | candidate at each examination/training center (as per assessment criteria below).
Individual assessment agencies will create unique evaluations for skill practical for every student
4. at each examination/ training center based on these criteria.
c To pass the Qualification Pack, every trainee should score a minimum of 70% of aggregate marks to
" | successfully clear the assessment.
6 In case of successfully passing only certain number of NOSs, the trainee is eligible to take
" | subsequent assessment onthe balance NOS's to pass the Qualification Pack.
7 In case of unsuccessful completion, the trainee may seek reassessment on the Qualification Pack .
Compulsory NOS -National Theory  Practical Viva Total :
. Weightage
Occupational Standards Marks WET S Marks WET S
AGR/Q4206: Prepare the milk collection
. 40 39 21 100 25
centre for operations
AGB/.I\f4207: Carry out milk collection 40 40 20 100 25
activities
AGR/N4208: Complete documentation,
record keeping, payments related to milk
. . 39 38 23 100 10
collection operations
AGR/N4224: Operate and maintain AMCU 40 34 26 100 10
AGR/N4209: Ensure safety, hygiene,
" . 42 36 22 100 10
sanitation at milk center
AGB/.I\f4107: Carry out bas.ic entrepreneurial 40 a1 19 100 10
activities for small enterprise
AGR/N9918: Communicate effectively at the
60 46 44 150 10
workplace
Total 301 274 175 750 100

—_— =
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Annexure - Il

Annexure of QR Codes for Village Level Milk Collection Centre Incharge

Module No.

QR Code Links

Maintenance of
AMCU

1. Introduction | Unit 1.2: Roles o Bus:ne§ts _ https://www.yout
pportunity in 2
to the Role of  |and . Dairy Sector ube.com/watch?v
Village Level Responsibilities =sYXDgx0en5M
Milk Collection [of a Village
Centre Level Milk Business
Incharge Collection Opportunity in
Centre Dairy Sector
Incharge
Unit 1.3: Milk Milk Collection | https://www.yout '
Collection Centers (Hindi) [ ube.com/watch?v o
=mJYmYexJwKA r
[=] 645 1a
Milk Collection
Centers (Hindi)
Milk Collection | https://www.yout
Centers (English) | ube.com/watch?v
=Yjfyr 750Ws
Milk Collection
Centers (English)
3. Process of Unit 3.5: Raw milk delivery | https://www.yout E.F:HE
Milk Collection, |Transporting atIndia's ube.com/watch?v E#
Milk Testing the Milk Mulukanoor =FcCVwI1YQQw (=] X
and Women's
Transportation Cooperative Dairy Raw milk delivery
at India's
Mulukanoor
Women's
Cooperative Dairy
6. Operate and Unit 6.3: Live Milk Collection https://WWW.VOUt E #{IE
L]
Maintain the Trouble Wlth Prompt Ube.Com/WatCh?V ?‘#
Automatic Milk | Shooting and Automatic Milk [ =ZrxkVdIEg6c Im'ﬁ
Collection Unit | Routine Collection System

Live Milk Collection
with Prompt
Automatic Milk
Collection System



https://www.youtube.com/watch?v=sYXDqx0en5M
https://www.youtube.com/watch?v=sYXDqx0en5M
https://www.youtube.com/watch?v=sYXDqx0en5M
https://www.youtube.com/watch?v=mJYmYexJwKA
https://www.youtube.com/watch?v=mJYmYexJwKA
https://www.youtube.com/watch?v=mJYmYexJwKA
https://www.youtube.com/watch?v=Yjfyr_75OWs
https://www.youtube.com/watch?v=Yjfyr_75OWs
https://www.youtube.com/watch?v=Yjfyr_75OWs
https://www.youtube.com/watch?v=FcCVw91YQQw
https://www.youtube.com/watch?v=FcCVw91YQQw
https://www.youtube.com/watch?v=FcCVw91YQQw
https://www.youtube.com/watch?v=ZrxkVdlEg6c
https://www.youtube.com/watch?v=ZrxkVdlEg6c
https://www.youtube.com/watch?v=ZrxkVdlEg6c

Module No.

Village Level Milk Collection Centre Incharge

QR Code Links

QR Code

7. Maintaining
Safety,
Hygiene and
Sanitation at
Milk Collection
Centre

Unit 7.1 - Food Safety | https://www.fssai. OpHO|
Safety and Standards (Food [ gov.in/upload/upl F
Hygiene Products Standards| . yjes /files/Foo O
d Food Additi " :
Standards and rood Addi ives) d_Additives_Regul
Regulations, 2011 | Food Safet
ations.pdf 0od >atety
Standards (Food
Products Standards
and Food Additives)
Regulations, 2011
Unit 7.2: Whatis HIRA | htps: //www.yout
Handling (Hazard ube.com/watch?v

Accidents and
Emergencies at
Workplace

Identification and
Risk Assessment?)

=spgAeVIOwPFo

What is HIRA
(Hazard
Identification and
Risk Assessment?)

First aid for burns

https://www.yout
ube.com/watch?v

=yfolgUxh474

How to use the
fire extinguisher

https://www.yout
ube.com/watch?v
=6mX07wNJuYE

How to use the
fire extinguisher

Fire extinguisher
location
and placement

https://www.nfpa.
org/~/media/02F8
1976E4484A0BB8

F8D129EC403ECA.
ashx

Fire extinguisher
location
and placement

Chemical
Segregation and
Storage Table

https://docslib.org
/doc/7827383/che

mical-segregation-
and-storage-table

Chemical

Segregation and
Storage Table



https://www.fssai.gov.in/upload/uploadfiles/files/Food_Additives_Regulations.pdf
https://www.fssai.gov.in/upload/uploadfiles/files/Food_Additives_Regulations.pdf
https://www.fssai.gov.in/upload/uploadfiles/files/Food_Additives_Regulations.pdf
https://www.fssai.gov.in/upload/uploadfiles/files/Food_Additives_Regulations.pdf
https://www.fssai.gov.in/upload/uploadfiles/files/Food_Additives_Regulations.pdf
https://www.fssai.gov.in/upload/uploadfiles/files/Food_Additives_Regulations.pdf
https://www.fssai.gov.in/upload/uploadfiles/files/Food_Additives_Regulations.pdf
https://www.youtube.com/watch?v=spgAeV9wPFo
https://www.youtube.com/watch?v=spgAeV9wPFo
https://www.youtube.com/watch?v=spgAeV9wPFo
https://www.youtube.com/watch?v=spgAeV9wPFo
https://www.youtube.com/watch?v=spgAeV9wPFo
https://www.youtube.com/watch?v=yfoLgUxh474
https://www.youtube.com/watch?v=yfoLgUxh474
https://www.youtube.com/watch?v=yfoLgUxh474
https://www.youtube.com/watch?v=yfoLgUxh474
https://www.youtube.com/watch?v=yfoLgUxh474
https://www.youtube.com/watch?v=6mX07wNJuYE
https://www.youtube.com/watch?v=6mX07wNJuYE
https://www.youtube.com/watch?v=6mX07wNJuYE
https://www.youtube.com/watch?v=6mX07wNJuYE
https://www.youtube.com/watch?v=6mX07wNJuYE
https://www.nfpa.org/~/media/02F81976E4484A0BB8F8D129EC403ECA.ashx
https://www.nfpa.org/~/media/02F81976E4484A0BB8F8D129EC403ECA.ashx
https://www.nfpa.org/~/media/02F81976E4484A0BB8F8D129EC403ECA.ashx
https://www.nfpa.org/~/media/02F81976E4484A0BB8F8D129EC403ECA.ashx
https://www.nfpa.org/~/media/02F81976E4484A0BB8F8D129EC403ECA.ashx
https://www.nfpa.org/~/media/02F81976E4484A0BB8F8D129EC403ECA.ashx
https://www.nfpa.org/~/media/02F81976E4484A0BB8F8D129EC403ECA.ashx
https://docslib.org/doc/7827383/chemical-segregation-and-storage-table
https://docslib.org/doc/7827383/chemical-segregation-and-storage-table
https://docslib.org/doc/7827383/chemical-segregation-and-storage-table
https://docslib.org/doc/7827383/chemical-segregation-and-storage-table
https://docslib.org/doc/7827383/chemical-segregation-and-storage-table
https://docslib.org/doc/7827383/chemical-segregation-and-storage-table
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Module No. Unit No. Topic QR Code Links QR Code
8. Maintaining  |Unit 8.1 - Personal Protective | https://www.yout [=]:74] (=]
Personal Personal Equipment ube.com/watch? f}?#
Hygiene and hygiene (importance, types | v=T5x30FY63G [w]
Cleanliness

& good practices) | E
& P ) |E Personal Protective

Equipment
(importance, types
& good practices)

9. Process of Unit 9.5- ICAR-NATIONAL | https://www.yout

Planning, Payments in DAIRY RESEARCH | ybe.com/watch?v

Budgeting and | Dairy Business | INSTITUTE - Milk | =cwL6R9LRH70

Marketing Collecting Centre ICAR-NATIONAL

500 to 5000 LPD DAIRY RESEARCH

INSTITUTE - Milk
Collecting Centre
500 to 5000 LPD

How to Create a | https://www.yout
software for your | ube.com/watch?v
shop in Microsoft | =0XIm6jHkfs8

Access

How to Create a
software for your
shop in Microsoft

Access



https://www.youtube.com/watch?v=T5x30FY63GE
https://www.youtube.com/watch?v=T5x30FY63GE
https://www.youtube.com/watch?v=T5x30FY63GE
https://www.youtube.com/watch?v=T5x30FY63GE
https://www.youtube.com/watch?v=T5x30FY63GE
https://www.youtube.com/watch?v=T5x30FY63GE
https://www.youtube.com/watch?v=cwL6R9LRH7o
https://www.youtube.com/watch?v=cwL6R9LRH7o
https://www.youtube.com/watch?v=cwL6R9LRH7o
https://www.youtube.com/watch?v=cwL6R9LRH7o
https://www.youtube.com/watch?v=cwL6R9LRH7o
https://www.youtube.com/watch?v=0Xlm6jHkfs8
https://www.youtube.com/watch?v=0Xlm6jHkfs8
https://www.youtube.com/watch?v=0Xlm6jHkfs8
https://www.youtube.com/watch?v=0Xlm6jHkfs8
https://www.youtube.com/watch?v=0Xlm6jHkfs8
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