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O o  Title of event: Industrial Visit*AMUL Plant”
INDUSTRIAL o Date: 21 January 2023, & 28" January 2023 Saturday
VISIT e  Time: 9:30am onwards

Organised by SIIF SSCBS INNOVATION AND INCUBATION
ACTIVITIES Amul FOUNDATION and the Management Interaction Cell (MIC)

e SSCBS. Amul was formed in the year 1946 and is one of the
leading foods/dairy brands in India. It has become one of the
prides of the countries.

Objective of this Visit
It was a great opportunity for the students to visit one of the most renowned Dairy Industries
in India and acquire knowledge about the production line. Upon arrival, the students were first
taken to a conference room where they were shown a documentary on Amul and its origin. The
documentary gives glimpses of the genesis of Amul and its growth in a pictorial form to visitors
and infuses confidence in the principle of co-operation and co-operative organizations. The
documentary was followed by an interactive session with the team of Amul which helped in
answering queries of students regarding Amul after which students were given delicious Amul
ice creams.
Students were divided into two groups and were taken for the visit one by one. During the visit,
students saw the making of various processes like Milk powder, Milk and Butter preparation
led by the security head of the plant. He explained the production process in detail and
introduced us to the various machines and equipment used in the process. In the production
process, the students learnt that there are various steps involved in it. The first one is milk
storage at plant: The chilled milk received from various chilling center stored there in Amul
Dairy. About 10 lakh liters of milk is collected every day from 1509 villages. Before collecting
the fat is checked in the laboratory and is then sent for pasteurizing. After laboratory test of
the milk, pasteurizing process is conducted through three pasteurization machines. The milk
passed through above machines with the help of water pumps. The milk in the pasteurizing
machines is heated at 80 to 82 degrees for 15 seconds and after it is cooled at 5 degrees Celsius.
After this method, the pathogenic bacteria present in the raw milk are destroyed and the milk
becomes good for use. The processed milk then goes to separator machine and some part of it
is sent to patching machine.
After the production process, the students were encountered with the preparation of Amul Curd
and Lassi. From there, they were then taken to witness the ice-cream making process where
they learnt that Amul manufactures more than 250 varieties of ice creams. After completion of
the visit, students were led to the canteen area where they were served lunch.
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Amul initiated the dairy co-operative movement in India and formed an apex co-operative
organization called Gujarat co-operative Milk Marketing Federation. It was a wonderful and
interactive visit, where the students understood the production processes, products, and
operation of one of the best examples of co-operative achievement in the developing economy.

No. of Students Taken Initiative for Plant Visit
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Second Visit to Amul on 28™" January 2023 Saturday
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Teaching / Non - Teaching Staff

S. No. | Name Department

1 Kritika Mehra SSCBS SIIF

2 Shehla Naaz SSCBS SIIF
Links

Instagram: https://www.instagram.com/p/CnOusbxL8vM/?igshid=YmMyMTA2M2Y =

Facebook:
https://www.facebook.com/1187866417927888/posts/pfbid020Qemixk2qvaUXPncHf XgmP\W6h8
XoNMoFKZPwWGGXfGT3B9h9cBNsL 3pNctuWaPg39XI/?mibextid=Nif50z
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