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India is the world's largest producer of milk, and is the leading

exporter of skimmed milk powder, yet it exports very few other

milk product. It is the world’s largest consumer of dairy products,

consuming almost 100% of its own milk production. The ever

increasing rise in domestic demand for dairy products and a large

demand-supply gap could lead to India being a net importer of

dairy products in the future. Milk has been an integral part of

Indian food for centuries.

The largest structures in the fluid portion of the milk are "casein

micelles": aggregates of several thousand protein molecules with

superficial resemblance to a surfactant micelle, bonded with the

help of nanometer-scale particles of calcium phosphate.
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Each casein micelle is roughly spherical and about a tenth of a

micrometer across. There are four different types of casein

proteins: αs1-, αs2-, β-, and κ-caseins. Collectively, they make

up around 76–86% of the protein in milk, by weight. Most of the

casein proteins are bound into the micelles.

Demand for milk and milk proteins in developing countries is

growing with rising incomes, population growth, urbanization and

changes in diets. The growing demand for milk and milk proteins

offers a good opportunity for producers (and other actors in the

dairy chain) in high-potential, peri-urban areas to enhance their

livelihoods through increased production.
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Global milk protein concentrate market is segmented on the

basis application and region. Based on the application milk

protein concentrate is segmented into nutritional beverages,

infant formula, dietary products, frozen food, yogurts, bakery

and confectionary. Of which nutritional beverages is expected

to be the leading segment, followed by other segments owing to

the health benefits associated with the consumption of

nutritional beverages coupled with the rising consumer

awareness related to the nutritional food products.
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Proteins play an important role in nutrition, taste, allergies,

texture, structure, processing and yield performance. In the food

industry, proteins are a key element of our diet and an important

ingredient for food technologists. The total protein component of

milk is composed of numerous specific proteins. Isolated milk

protein products represent an important and valuable source of

protein ingredients due to their recognized superior nutritional,

organoleptic and functional properties. Milk protein is a rich

source of essential amino acids and they have been the subject of

intensive research for an effort to unravel their molecular

structure and interactions,
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relationship between structure and functional attributes,

interactions of proteins during processing and, more recently, their

physiological functions. Free fatty acids (FFA) in fresh milk

normally amount to less than 1% of the total milk fat, yet they

are important because of their effect on milk flavour. Now a day,

the processing of milk is part of a highly organized and controlled

dairy industry, which produces and markets a multitude of dairy

products. Functional milk proteins are perfectly suited for use in

the dairy sector of food production and the modern food

processing industry is placing more and more emphasis upon the

utilization of protein ingredients to provide specific functional

properties to a wide range of formulated foods.
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In recent years, there has been a great deal of progress in the

understanding and management of milk proteins across the

production chain.

Some of the fundamentals of the book are surface tension of milk,

lactose chemistry, milk proteins, phosphorylation of milk proteins,

comparative aspects of milk proteins, utilization of milk proteins,

heat stability of milks, heat stability of homogenized concentrated

milk, lysinoalanine in milk and milk products, heat coagulation of

type a milk, syneresis of heated milk, fatty acids in milk, milk gel

assembly, mechanical agitation of milk, natural, leucocyte and

bacterial milk, grass and legume diets and milk production.
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This book provides a complete overview and offers insights into

topics for more in-depth reading on milk and milk proteins.

The book covers chapters on milk proteins, biosynthesis &

secretion of milk proteins, utilization, types of milk proteins,

phosphorylation, milk glycoproteins and many more. It is hoped

that this book will be very helpful to all its readers, students,

new entrepreneurs, food technologist, technical institution and

scientists.
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o One of the leading reliable names in industrial world for

providing the most comprehensive technical consulting services

o We adopt a systematic approach to provide the strong

fundamental support needed for the effective delivery of services

to our Clients’ in India & abroad

Who are we?
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o Project Identification

o Detailed Project Reports/Pre-feasibility Reports

o Business Plan

o Industry Trends

o Market Research Reports

o Technology Books and Directory

o Databases on CD-ROM

o Laboratory Testing Services

o Turnkey Project Consultancy/Solutions

o Entrepreneur India (An Industrial Monthly Journal)

What do we offer?
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o We have two decades long experience in project consultancy and 

market research field

o We empower our customers with the prerequisite know-how to 

take sound business decisions

o We help catalyze business growth by providing distinctive and 

profound market analysis  

o We serve a wide array of customers , from individual 

entrepreneurs to Corporations and Foreign Investors

o We use authentic & reliable sources to ensure business precision 

How are we different ?
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Our Approach

Requirement collection

Thorough analysis of  the project

Economic feasibility study of  the Project

Market potential survey/research

Report Compilation
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Who do we serve?

o Public-sector Companies

o Corporates

o Government Undertakings

o Individual Entrepreneurs

o NRI’s

o Foreign Investors

o Non-profit Organizations, NBFC’s

o Educational Institutions 

o Embassies & Consulates

o Consultancies

o Industry / trade associations
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Sectors We Cover

o Ayurvedic And Herbal Medicines, Herbal Cosmetics

o Alcoholic And Non Alcoholic Beverages, Drinks

o Adhesives, Industrial Adhesive, Sealants, Glues, Gum & Resin

o Activated Carbon & Activated Charcoal

o Aluminium And Aluminium Extrusion Profiles & Sections,

o Bio-fertilizers And Biotechnology

o Breakfast Snacks And Cereal Food

o Bicycle Tyres & Tubes, Bicycle Parts, Bicycle Assembling

www.entrepreneurindia.co

http://www.entrepreneurindia.co/


Sectors We Cover  Cont…

o Bamboo And Cane Based Projects

o Building Materials And Construction Projects

o Biodegradable & Bioplastic Based Projects

o Chemicals (Organic And Inorganic)

o Confectionery, Bakery/Baking And Other Food

o Cereal Processing

o Coconut And Coconut Based Products

o Cold Storage For Fruits & Vegetables

o Coal & Coal Byproduct
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Sectors We Cover  Cont…

o Copper & Copper Based Projects

o Dairy/Milk Processing

o Disinfectants, Pesticides, Insecticides, Mosquito Repellents,

o Electrical, Electronic And Computer based Projects

o Essential Oils, Oils & Fats And Allied

o Engineering Goods

o Fibre Glass & Float Glass

o Fast Moving Consumer Goods

o Food, Bakery, Agro Processing

www.entrepreneurindia.co

http://www.entrepreneurindia.co/


Sectors We Cover  Cont…

o Fruits & Vegetables Processing

o Ferro Alloys Based Projects

o Fertilizers & Biofertilizers

o Ginger & Ginger Based Projects

o Herbs And Medicinal Cultivation And Jatropha (Biofuel)

o Hotel & Hospitability Projects

o Hospital Based Projects

o Herbal Based Projects

o Inks, Stationery And Export Industries
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Sectors We Cover  Cont…

o Infrastructure Projects

o Jute & Jute Based Products

o Leather And Leather Based Projects

o Leisure & Entertainment Based Projects

o Livestock Farming Of Birds & Animals

o Minerals And Minerals

o Maize Processing(Wet Milling) & Maize Based Projects

o Medical Plastics, Disposables Plastic Syringe, Blood Bags

o Organic Farming, Neem Products Etc.
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Sectors We Cover  Cont…

o Paints, Pigments, Varnish & Lacquer

o Paper And Paper Board, Paper Recycling Projects

o Printing Inks

o Packaging Based Projects

o Perfumes, Cosmetics And Flavours

o Power Generation Based Projects & Renewable Energy Based Projects

o Pharmaceuticals And Drugs

o Plantations, Farming And Cultivations

o Plastic Film, Plastic Waste And Plastic Compounds

o Plastic, PVC, PET, HDPE, LDPE Etc.
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Sectors We Cover  Cont…

o Potato And Potato Based Projects

o Printing And Packaging

o Real Estate, Leisure And Hospitality

o Rubber And Rubber Products

o Soaps And Detergents

o Stationary Products

o Spices And Snacks Food

o Steel & Steel Products

o Textile Auxiliary And Chemicals
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Sectors We Cover  Cont…

o Township & Residential Complex

o Textiles And Readymade Garments

o Waste Management & Recycling

o Wood & Wood Products

o Water Industry(Packaged Drinking Water & Mineral 

Water)

o Wire & Cable
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