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Introduction

Define: tain frc



Classification:

> Dhanedar
= Fat:20-25
=  Moisture:

> Dhap
> Pindi » Fat: 20-23
= Fat: 21-26 = Moisture:
= Moisture: 37-44 __ 355 40 :
_ = Sweets:
31-33 = Sweets: __
: kalakand
= Sweets: Burfi, Pantooa, Gourd barfi
Peda etc. Gulabjamun etc. |

etc.
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Composition of milk for khoa

Composition of khoa

. Moisture

. Fat

. Protein

. Lactose

. Ash

. Iron (ppm)
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Preparation of khoa:




Pale yellow, brown tinge Whitish, brown tinge

Moist surface Slightly oily
Slightly hard Soft

Slightly sandy Smooth, granular
Rich, nutty Rich, nutty

Slightly salted Slightly sweet

Suitable High suitable



Yield of khoa:

> Normally the yield of khoa (with 28 per cent moisture )
range from 17 to 19 per cent from cow milk and 21 to 23
percent from buffalo milk.

v Type of khoa (higher moisture content is certain to yield hlg
yield. .

v Type of milk.
v/ Quality of milk (total solids content, having high tota="
content). ____

v Extent of dehydration (more the dehydration les 5 th
v’ Losses in handling. ~



Packaging and Storage:

> Packaging: Normally individual khoa-pat are not packaged. Howev ,

following modern packaging materials and forms can be profitably used.:
(example : Vegetable parchment paper wrappers, polythene film / /,/////

etc.

s

> Storage : khoa has a low keeping quality at room temperature

storage at low temperature(5-10°C).

> Higher the temperature of storage lower is the shelf life.



Defect in khoa, their causes and prevention:

-~ >» Flavour :

Defect cause prevention

Smoky Smoky fire used for boiling Using non smoky fire

Sour/Acid Excessively high acidity milk  Using fresh sweet milk
used

» Body and texture

Defect cause prevention

Hard body Low fat content milk used, Using optimum fat content,
low moisture in khoa, optimum moisture content

Texture High acidity milk used, Used fresh milk,
Sand like particles Correct straining of milk




» Colour and appearance:

Defect

Dry surface

Browning and burnt particles

Mouldy surface

Water leakage

Cause

Excessively low fat content
milk

High heating temperature,

High moisture in khoa,
High humidity in store room

Incorrect method of
manufacture

Prevention

Using milk of optimum fat

Optimum temperature
required

Optimum moisture,
Optimum humidity in store
room

Correct method of
manufacture







