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Industrial Visit Report 

An industrial visit was organized by Department of Zoology of Adv. M. N. 

Deshmukh Arts, Science and Commerce College, Rajur (Akole) on Dated 13/02/2026 to 

'SANGAMNER TALUKA SAHAKARI DUDH UTPADAK & PRAKRIYA SANGH LTD 

(Rajhans Milk), Ghulewadi, Sangamner with the objective of understanding dairy processing, 

product manufacturing, packaging systems, and organizational management. The visit 

provided practical exposure to students regarding large scale milk processing and value added 

dairy products. 

Freedom Fighter and Sahakar Maharshi Late Bhausaheb Santuji Thorat, renowned for 

his contributions to the Co-operative movement and his valiant efforts during the freedom 

struggle, established the prestigious 'SANGAMNER TALUKA SAHAKARI DUDH 

UTPADAK & PRAKRIYA SANGH LTD., SANGAMNER' in the district of Ahmednagar on 

November 12, 1977. This visionary initiative aimed to uplift the standard of living for local 

farmers, landless laborers, and the economically weaker sections of society through dairy 

farming 

Total Staff: 750 employees 

Annual Turnover: 550 Crore 

Number of By Products: 22 dairy and allied products 

 Objectives of the Visit 

1. To understand milk procurement and quality testing processes. 

2. To observe milk processing and pasteurization techniques. 

3. To study production of various dairy byproducts. 

4. To learn about automated packaging systems. 

5. To understand organizational structure and management practices. 

4. Milk Processing Procedure 

Students were informed about the complete journey of milk from collection to packaging: 

a) Milk Collection 

Milk is collected from farmers through cooperative societies. Quality tests such as fat 

percentage and SNF (SolidNotFat) are conducted. 

b) Quality Testing 

Laboratory testing ensures milk is free from adulteration and contamination. 

c) Pasteurization 

Milk is heated at a specific temperature to kill harmful microorganisms and then cooled 

rapidly to maintain quality. 

d) Standardization 

Fat content is adjusted according to the type of milk (toned, double toned, full cream). 

 



Manufacturing of Products 

The Deputy Manager explained the manufacturing process of various products: Milk 

Powder: Prepared by spray drying process where water content is removed from milk. 

Cheese: Produced by coagulation of milk using rennet, followed by processing and aging. 

Paneer: Made by curdling milk using foodgrade acids and pressing into blocks. Sonpapdi & 

Peda: Prepared using milk solids (khoya), sugar, and flavoring agents under hygienic 

conditions.Water Bottle Packaging: Processed and purified water is filled and sealed using 

automated systems.The organization manufactures 22 different byproducts, contributing 

significantly to its turnover. 

Packaging System 

Modern automated packaging machines are used for: 

Milk pouch sealing 

Bottle filling and capping 

Powder packaging 

Sweet product boxing and labeling 

The packaging process ensures hygiene, proper sealing, labeling, and expiry date printing. 

Management and Workforce 

The organization employs around 750 staff members working in different departments such 

as production, quality control, packaging, marketing, and administration. 

With an annual turnover of 550 crore, Rajhans Milk Union plays a significant role in rural 

economic development and dairy industry growth. 

Learning Outcomes 

 Students gained knowledge about: 

 Dairy technology and pasteurization 

 Industrial management 

 Quality control measures 

 Importance of cooperative dairy systems 

 Value addition in agriculture 

Conclusion 

The industrial visit to Rajhans Milk Union, Ghulewadi was highly informative and 

beneficial. Students understood the practical aspects of dairy processing, packaging 

technology, and cooperative management. The visit enhanced their knowledge beyond 

classroom learning and provided exposure to real industrial operations. 









 



 

 

 













 


