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1. What is milk concentrate?

a type of dairy product that is made by removing some
from milk. This process, called concentration,
id content, making it more shelf-stable and easier to

 Milk conc
of the
Increases
transport.
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2. Manufacturing of milk concentrate methods

There are several methods
that can be used to

manufacture milk
concentrate. These are:

Reverse Evaporation Spray Freeze
Osmosis P Drying Drying
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2.1. Reverse Osmosis

A mechanical process used to manufacture milk
concentrate.

The process uses a semi-permeable membrane to
separate the water molecules from the milk
molecules.

The concentrated milk is collected on the other side of
the membrane, while the water is discarded.

Advantage-
- Relatively quick and efficient

- Produces a high-quality milk concentrate
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2.1.1. Reverse Osmosis Procedure

The first step is to collect the raw milk from dairy farms. This milk is typically pasteurized to kill any harmful
bacteria and to extend its shelf life.

The milk is then pumped into a reverse osmosis machine, which uses a semi-permeable membrane to
separate the water molecules from the milk molecules. The water molecules are too large to pass through
the pores in the membrane, so they are forced through a separate channel and discarded.

The concentrated milk is then collected on the other side of the membrane. This milk has a higher solid
content and is more shelf-stable than regular milk.

The concentrated milk is then packaged for transportation or storage.
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2.2. Evaporation

The milk is heated until some of the water
evaporates, leaving behind a more concentrated
milk product.

The evaporated water is collected and used for
other purposes, such as watering plants or as an
ingredient in other food products.

Advantage-
- Relatively simple and inexpensive,

- Produces a high-quality milk concentrate
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2.2.1. Evaporation Procedure

The first step is to collect the raw milk from dairy farms. This milk is typically pasteurized to kill any harmful
bacteria and to extend its shelf life.

The milk is then heated to a high temperature, typically between 80 and 100° Celsius (176 and 212°
Fahrenheit). As the milk is heated, some of the water evaporates, leaving behind a more concentrated milk
product.

The evaporated water is then collected and can be used for other purposes.

The concentrated milk is then packaged for transportation or storage.
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3. Application of milk concentrate

Milk concentrate can be used in a variety of ways.

* |t can be added to other dairy products, such as yoghurt or ice cream,
to improve their texture and flavour.

* |t can also be reconstituted with water to create regular milk, or used
as an ingredient in other food products, such as chocolate or coffee
drinks.
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4. Conclusion
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About PMG Engineering

We deliver End-to-End Engineering Design and Construction Management
Projects in Food and Beverage Industry.
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Meeting Global Benchmarks

In ENGINEERING DESIGN and PROJECT MANAGEMENT
for FOOD and BEVERAGE Industry with SINGLE POINT ACCOUNTABILITY
Process Engineering | Project Management | Mechanical | Electrical | Automation | Food Safety

People Delivering Results

Safe-by-Choice. First Time Quality. Maximize Value.
Objectivity. Ownership. Reliable and Trustworthy Business.
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