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I. INTRODUCTION 
 

Powdered milk or dried milk is a manufactured dairy   

product made by dehydrating liquid milk through 

several drying processes untill it is a powder. It is also 

a common item in UN food aid supplies, fallout 

shelters, warehouses and whenever fresh milk is not 

a viable option[1]. It is widely used in many 

developing countries because of reduced transport 

and storage costs. Like other dried foods, it is 

considered as non perishable.  

 

Milk powder contain all standard amino acids and 

are high in soluble vitamins and minerals[2]. Mazafati 

date (Bam date) is a dark,soft, fleshy and sweet date 

of size about 2.5-4.5cm with a relatively high 

moisture content[3]. It is an old fruit that comes from 

palm tree and is grown in tropical and sub tropical 

regions. It is an imporant source of energy and many 

nutrients, minerals and vitamins that are essential for 

human health[4].The main purpose of study  is to 

prepare flavored milk powder by using Mazafati 

dates.This combination that increase the nutritional 

value of milk powder. So,we justify that our product 

is helpful for health beneficial.  

 

1. Nutritional Benefits of Mazafati Dates:  

 

 

 

 

 

 

 It is a rich source of Potassium that reduces the risk 

of heart attack and other heart related diseases. 

 It contains high level of soluble fibers, which is 

essential for improving bowel movements and easy 

transfer of food through the intestine and 

eliminating the signs of constipation. 

 Mazafati Dates can reduce triglycerides and high 

blood cholesterol levels. 

 It can be used to prevent and treat hemorrhoids 

during pregnancy due to its high fibre content[5]. 

 These are useful for strengthening the gums and 

teeth of children. 
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Figure 1 Mazafati dates. 

 

Table no. 1 Nutritional value of Mazafati Dates (100g) 

[6]. 

Components Energy 

Carbohydrates(g) 50 

Fat(g) 5.5 

Protein(g) 1.66 

Calcium(mg) 28.7 

Iron(mg) 2.7 

Phosphorus(mg) 48.9 

Sodium(mg) 16.7 

Dietry fibers(mg) 27 

 

II. MATERIALS AND METHODOLOGY 
 

1.  Preparation of Mazofati Pulp: 

Mazafati dates were collected from market. They are 

washed throughly in water, remove the seeds and 

blanched by using hot water for 10-20 seconds. 

Finally, the obtained dates was grinded into a fine 

paste.  

 

2. Preparation of flavored milk: 

 

 
Fresh skimmed milk 

 

 
Pre- heating 

 

                
Cooling 

                 

 
Mixing of flavour 

 

 
Flavoured milk 

 

3. Flow chart for making flavored milk powder 

 

SELECTION OF FLAVORED MILK 

 
PASTEURIZATION 

                 
EVAPORATION 

 
SPRAY DRYING 

              
PACKAGING AND STORAGE 

 

3.1. Selection of flavored milk 

The prepared flavored milk was used for this 

preparation.(Fig.2) 
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Figure 2 Flavored milk. 

 

2. Pasteurization 

 

It is the next step in the process where the flavored 

milk is heated to temperature ranges from 70°C-

110°C for 1 minute. Pasteurization is a heat 

treatment process that extends the usable life of 

flavored milk and reduces the no. of 

microorganisms.[7] 

 

3.3. Evaporation  

The pasteurised flavored milk is concentrated in the 

evaporator of about 9-10% of total solids of 

skimmed milk. The evaporators are noisy because of 

the amount of water vapour that travels a high speed 

inside the pipes. During this process, more than 80% 

of the water in the milk can be removed. 

 

3.4. Spray drying:  

Spray drying in the spray dryer involves the 

dissolution of concentration from evaporator to fine 

droplets. This is done inside a large drying chamber 

in hot air flow (180°-200°C) using a series of high 

pressure nozzles. Milk droplets are cooled by 

evaporation and never reach air temperature[8]. The 

concentrate can be heated before decomposition to 

reduce viscosity and increase energy. 

 

 
Figure 3 Spray dryer. 

 

A large part of the remaining water  in the drying 

chamber is evaporator, a fine powder is removed. 

 

 
Figure 4 Prepared flavored milk powder. 

 

3.5. Packaging and Storage: 

The powder passes passes a through a seive with 0.6 

mm diameter. Milk powder are more stable than 

fresh milk but there is a need to protect against 

Oxygen , light , heat and moisture to maintain its 

shelf life. Flavored milk powder easily take moisture 

from the air, resulting in rapid loss of quality. The 

prepared flavored milk powder is filled in multi-

walled bags lined with plastic (20-25kg).[9] 

 

CONCLUSION 
 

This method gives the benefit for monitoring 

flavored milk powder for proper composition and 

assurance of shelf life. Milk and milk products are not 

only provide income and employment to a large 

section of population and it a valued source of 

nutrition. The processing of flavored milk powder 

using Mazafati dates shows enhanced nutrient 

content, taste and overall acceptability. 

 

  

REFERENCES 
 

[1] Kalyankar, Shrikant & Deshmukh, Mahesh & 

Chopde, Santosh & Khedkar, Chandraprakash & 

Lule, Vaibhao. (2015). Milk Powder. 10.1016/B978-

0-12-384947-2.00465-7..  

[2] Abbas, Olagunju & Muhammad, Aliyu & Salihu, 

Aliyu & Mada, Sanusi & Isah, R & Abdullahi, 

Abdulmalik & Audu, Z. (2013). Nutritional Values 

of Powdered Milk Commercially Consumed in 

West Africa. International Journal of Food 

Nutrition and Safety.  

[3] Farahnaky, A. & Afshari-Jouybari, Hassan. (2011). 

Physicochemical changes in Mazafati date fruits 

incubated in hot acetic acid for accelerated 

ripening to prevent diseases and decay. Scientia 



 V. Ragaventhira. International Journal of Science, Engineering and Technology, 2020, 8:5  

Page 4 of 4 

 

International Journal of Science, 
Engineering and Technology 

An Open Access Journal 

Horticulturae - SCI HORT-AMSTERDAM. 127. 313-

317. 10.1016/j.scienta.2010.10.019.  

[4] Al-Farsi MA, Lee CY. Nutritional and functional 

properties of dates; a review. Crit Rev Food Sci 

Nutr. 2008;48:877-887. 

[5] Eid NM, Al-Awadi B, Vauzour D, Oruna-Concha 

MJ, Spencer JP. Effect of cultivar type and ripening 

on the polyphenol content of date palm fruit. J 

Agri Food Chem. 2013;61:2453-2460. 

[6] Tang, Zhen-Xing & Shi, Lu-E & Aleid, Salah. 

(2013). Date Fruit: Chemical Compositions, 

Nutritional and Medicinal Values, Products. 

Journal of the science of food and agriculture. 93. 

10.1002/jsfa.6154.  

[7] Borad, Sanket & Kumar, Anuj & Singh, Ashish 

Kumar. (2016). Effect of processing on nutritive 

values of milk protein. Critical reviews in food 

science and nutrition. 57. 

10.1080/10408398.2016.1160361.  

[8] Gohel, Mukesh & Parikh, R.K. & Nagori, S.A. & 

Gandhi, A.V. & Shroff, M.S. & Patel, P.K. & 

Gandhi, C.S. & Patel, Vipul & Bhagat, N.Y. & 

Poptani, S.D. & Kharadi, S.R. & Pandya, Radhika 

& Patel, T.C.. (2009). Spray drying: A review. 

Pharmaceutical Reviews.  

[9] Rajamanickam, Gopirajah & Chinnaswamy, 

Anandharamakrishnan. (2017). Packaging of 

Dried Dairy Products. 

10.1002/9781118930526.ch11.  

 

AUTHORS DETAILS 
 

[1] V.Ragaventhira, Student, Department of food 

technology, JCT college of engineering and 

technology ,veeraragav231@gmail.com 

[2] K.S.Gokul Raj , Student , Department of food 

technology, JCT college of engineering and 

technology, gokulraajh200@gmail.com 

[3] M.Dhilipkumar, Student, Department of food 

technology, JCT college of engineering and 

technology, dhilipkumarm2001@gmail.com 

[4] J. Manikandan, Student, Department of food 

technology, JCT college of engineering and 

technology, 23122000kandan@gmail.com  

[5] V.Balasubrahmanyam, Student, Department of 

food technology, JCT college of engineering and 

technology, bala75214@gmail.com 

[6] V.Balasubramani, Student, Department of food 

technology, JCT college of engineering and 

technology, balasubramani0641@gmail.com 


