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INTRODUCTION 

Milk, is undoubtedly a miraculous gift of nature. It has 

immense value in human diet as it provides almost all 

essential dietary elements in their right proportions and 

that is why it is regarded as a complete food. it is 

consumed as such or in the form of its various products 

by the people regardless of their races, religion and 

economic status. Its special significance to 

infants/growing children, patients and people of old ages 

has been emphasized and is now universally recognized. 

For vegetarian people it is the only source of animal 

protein as it contains those essential amino acids such as 

tryptophan and lysine for which vegetable sources are 

deprived off. Milk is a good source of fat and 

carbohydrates which provide sufficient energy needed by 

the body for all the life activities. It. is also a good source 

of minerals and vitamins viz. A, D, E & K essential to 

regulate the metabolic activities of the body.
[1]

 

 

Milk is an excellent medium for growth of organisms 

such as bacteria, yeast and molds. Due to the action of 

these agents, certain biochemical changes take place in 

milk, if it is not stored at sufficient low temperature. As a 

result of which it readily gets spoiled and unpalatable to 

consume. So it is very much essential to convert surplus 

milk into various forms which have higher keeping 

quality. For such purpose, milk is normally converted 

into different milk products viz. cream, butter, khoa, 

ghee, cheese, chenna, dahi etc. 

 

Fermented milk constitute a vital component of human 

diet in many region of the world. In the Indian sub-

continent also, fermented milk products figure 

prominently either as a part of daily diet or as a 

refreshing beverage. The name dahi is derived from 

Sanskrit word dadhi. In India, dahi is largely made at 

home/unorganized sector involving milk of buffaloes, 

cows and goats or their admixture. Milk is boiled and 

cooled, inoculated with dahi starter, usually the left over 

from the previous days stock, and incubated undisturbed 

at ambient temperature for 6 -8 hours until it acquire 

thick consistency. Dahi is generally, consumed in its 

original form with the meal or it may be turned into 

‘raita’. Dahi may be consumed as a sweet or savoury 

lassi drink or as a dessert containing sugar and seasonal 

fruits. It has been estimated that about 15% of total milk 

produced is used for the production of dahi for direct 

consumption.
[2]

 

 

The food value of fermented milk products is considered 

to be more or less similar to that of milk from which it is 

prepared. Dahi has its additional qualities over milk as it 

is more palatable and easily digestible. It may be 

consumed by those who usually do not like drinking 

milk. Dahl seems to exert a possible therapeutic value in 

the stomach during intestinal disorders due to its content 

of antibiotics. The whey from the curd is a rich source of 

vitamin B1. The organisms like yeast and Bacilli which 

are usually associated with curd are able to synthesize 

some vitamins. In addition to these characteristics, dahi 
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ABSTRACT 

Milk, is undoubtedly a miraculous gift of nature. It has immense value in human diet as it complete food. Dahi of 

buffalo milk develops thick body and desirable texture because of its higher SNF content. The good quality dahi is 

characterized with smooth and glossy surface, soft and firm body, free from cracks and bubbles, and a smooth 

aroma and clean acid taste. It is well known fact that SNF content in milk products plays an important role in 

determining the various sensory characteristics. During the study, it was found that the dahi samples prepared from 

milk tested as 12.5% and 11.5% SNF were superior to those made from milk of 9.5% and 10.5% SNF, in terms of 

sensory and chemical quality. Dahi samples made from 12.5% and 11.5% SNF were statistically similar in respect 

of its sensory quality, so it was finally concluded that 11.5% SNF level in milk is the best one for dahi making. 
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has been recommended in case of chronic diseases such 

as neurasthenia and internal infections viz. Colitis, 

fermentative diarrhoea, constipation, arteriosciera, 

sclerosis and some skin diseases. Dahi of buffalo milk 

develops thick body and desirable texture because of its 

higher SNF content. The higher protein content in the 

mix results in a custard like consistency because on 

souring, this class of protein coagulates at its so electric 

point of PH 4.6. Higher milk solids also keep the product 

free from whey off. The whey proteins are considerably 

denatured and insolubilized by heat treatments prior to 

culturing. The denatured whey proteins are also 

precipitated along with casein to exert an effect on water 

binding capacity of the gel. It has generally been 

observed that the dahi marketed in cities does not usually 

satisfy the consumers. It is generally of poor consistency, 

sour taste, off flavoured and very high acidity. The good 

quality dahi is characterized with smooth and glossy 

surface, soft and firm body, free from cracks and 

bubbles, and a smooth aroma and clean acid taste. It is 

well known fact that SNF content in milk products plays 

a in determining the various sensory characteristics. Dahi 

is an important milk product of Agra which is being used 

for direct consumption or as a base product for the 

various milk products. 

 

METHODOLOGY 

Standardization of milk 

The fresh buffalo milk was collected from a particular 

farmer of a nearby village of R.B.S.College Bichpuri, 

Agra. This milk was standardized at various SNF levels 

viz. 9.5%, 10.5%, 11.5% and 12.5%. The average fat 

content in milk used for the purpose was 6.0%. The 

Standardization of milk was done by the mixing of whole 

milk and skim milk powder and water using Pearson’s 

square method. 

Preparation of dahi samples 

Dahi samples were prepared as per the standard 

technique given in dairy tech. (Dairy Products II) 

practical manual of N.C.E.R.T. publication, New 

Delhi.1.0 Kg. standardized milk was taken in a stainless 

Bhagona and it was placed over the LPG stove. The milk 

was heated to 90°C and maintained it for about 10 

minutes. The loss in weight of milk due to evaporation of 

water during heating was compensated by the amount of 

boiled distilled water. It was then cooled to 30-35°C in 

running tap water. Thereafter a well mixed starter culture 

was added 1.0 % of the milk and mixed it thoroughly. 

The inoculated milk was then transferred to an incubator 

maintained at 30°C and kept it for 8 hours. Dahi samples 

were transferred into the refrigerator till the analysis.  

 

Determination of Protein 

Protienwas determined by modified Kjeldahl’s Method 

(A.O.A.C., 1972).  

 

Determination of lactose 

The Schafer and Hartmann’s iodometric method as cited 

by Knowles and Watking (1947) for the determination of 

lactose was employed.  

 

Determination of Ash 

The method recommended by A.O.A.C. (Association of 

Official Agricultural Chemists)(1972) was employed for 

the determination of ash content.  

 

Determination of Titratable acidity 

The method as recommended by the A.O.A.C 

(Association of Official Agricultural Chemists) (1972) 

has been employed. 

 

RESULTS AND DISCUSSION 

The Protein content of dahi samples made from nilk containing various SNF levels has been given table 1: 

Table 1: Protein Content (%) of dahi Samples with ANOVA. 

SNF Levels Min Max Mean 

9.5(T1) 3.77 4.06 3.90 

10.5 (T2) 4.17 4.50 4.31 

11.5 (T3) 4.57 4.92 4.72 

12.5(T4) 4.94 5.37 5.13 

S.No. Score of variance D.f. SS. M.S.S F Cal CD (5%) 

1. Treatment 3 2.52 0.840 36.52* 0.3 

2. Replication 2 0.113 0.057 2.48NS  

3. Error 6 0.137 0.023 
  

*Significant at 5% level 

NS - Non Significant 

 

The data presented in the above table indicated that 

protein content of dahi samples was increased with the 

increase in the SNF content of milk used for the purpose. 

The highest protein content (5.13%) was reported in dahi 

samples made from milk testing 12.5% SNF whereas the 

lowest protein content (3.9%) at 9.5% SNF level. 

 

The statistical analysis of data indicated that the various 

levels of SNF of milk had a significant effect on the 

protein content of dahi samples. All the SNF levels 

differed significant from one another in respect of 

protein content of dahi samples. The higher protein 

content of dahi samples is attributed to contribution of 

greater levels of SNF of milk. 
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The lactose content of dahi samples made from milk containing various SNF levels has been presented in table 2: 

Table 2: Lactose Content (%) of dahi Samples with ANOVA. 

SNF Levels Min Max Mean 

9.5 (T1) 3.50 3.75 3.60 

10.5(T2) 3.99 4.28 4.11 

11.5(T3) 4.51 4.93 4.71 

12.5 (T4) 5.14 5.55 5.32 

S.No. Score of Variance D.f S.S. M.S.S F Cal CD (5%) 

1. Treatment 3 4.99 1.66 41.5* 0.40 

2. Replication 2 0.01 0.005 0.125NS 
 

3. Error 6 0.24 0.04 
  

* Significant at 5% level 

NS - Non Significant 

 

The data presented in the above table indicated that the 

lactose content of dahi samples was increased with the 

increase in SNF content of milk used for the purpose The 

lowest lactose content (3 60%) was recorded in dahi 

samples made from milk containing 9.5% SNF whereas 

the highest lactose content (5.32%) in dahi samples at 

12.5% SNF level. 

The statistical analysis of data showed that the various 

levels of SNF of milk had a significant effect on the 

lactose content of dahi samples. All the SNF levels were 

found significantly different from one another with 

regard lactose content of dahi samples. The increase in 

the lactose content of dahi samples was due to the 

contribution of higher SNF levels of milk. 

 

The Ash content of dahi samples made from milk containing various SNF levels has been presented in table 3: 

Table 3: Ash Content (%) of dahi Samples with ANOVA. 

SNF Levels Min Max Mean 

9.5 (T1) 0.80 0.89 0.85 

10.5(T2) 0.89 0.98 0.94 

11.5(T3) 0.98 1.08 1.03 

12.5 (T4) 1.07 1.17 1.12 

S.No. Score of Variance D.f S.S. M.S.S F Cal CD (5%) 

1. Treatment 3 0.124 0.041 17.83* 0.09 

2. Replication 2 0.004 0.002 0.87NS 
 

3. Error 6 0.014 0.0023 
  

*singnificant at 5% level: NS – Non Significant 

 

The data presented in above table indicated that the Ash 

content of dahi samples was increased with the increase 

in SNF content of milk used for the purpose. The lowest 

ash content (0.85%) was reported in dahi samples made 

from milk containing 9.5% SNF whereas the highest ash 

content (1.12%) at 12.5% SNF 

 

The statistical analysis of data indicated that the various 

SNF levels of milk had a significant effect on the ash 

content of dahi. All the treatment were significantly 

different from one another in the respect of ash content 

of dahi samples. The higher ash content in dahi samples 

at greater SNF levels was due to the fact that SNF of 

milk was the source of ash content of dahi samples. 

 

The Acid content in dahi sample made from milk containing various levels of SNF has been presented in table 4: 

Table 4: Acid content (%) of dahi samples with ANOVA. 

SNF Levels Min Max Mean 

9.5 (T1) 1.1 1.3 1.2 

10.5(T2) 1.1 1.3 1.2 

11.5(T3) 1.0 1.2 1.1 

12.5 (T4) 0.9 1.1 1.0 

S.No. Score of Variance D.f S.S. M.S.S F Cal CD (5%) 

1. Treatment 3 0.08 0.027 5.40* 0.14 

2. Replication 2 0.003 0.0015 0.30NS 
 

3. Error 6 0.030 0.005 
  

* Significant at 5% level  

NS-Non Significant 

 

The data presented in above table indicated that the acid 

content in dahi samples was slightly decreased with the 

increase in SNF content of milk used for the purpose. 

The highest acid content (1.2%) was reported in dahi 
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samples made from milk as 9.5 and 10.5% SNF whereas 

the lowest acid content (1.0%) at 12.5% SNF level. 

 

The statistical analysis of data showed that the various 

SNF levels of milk had a significant effect on the ash 

content of dahi samples only T1 and T2 were 

significantly differed from T4. Rest treatments were 

statistically at par. The lower acid content at highest SNF 

level might be attributed to decrease n the microbial 

activity after a certain level of SNF in milk for dahi 

making.  

 

The various SNF levels of milk had a significant effect 

on flavour, body & texture and overall acceptability of 

dahi. The colour and appearance score was not 

significantly affected by the SNF levels of milk used. 

The average flavour score of dahi samples was 44.13, 

46.00, 48.12 and 48.04 at 9.5%, 10.5%, 11.5% and 

12.5% SNF levels, respectively.  

 

The corresponding average values for body and texture 

of dahi samples were 28.11, 31.25, 33.07 and 34.07 and 

34.16. The average score for colour and appearance of 

dahi samples varied from 12.05 to 12.35. The overall 

score of dahi samples made from milk containing 9.5%, 

10.5%, 11.5% and 12.5% SNF levels was 84.36, 89.51, 

93.24 and 94.56, respectively. 

 

SUMMARY AND CONCLUSION 

The protein content, lactose content acidity and ash 

content were significantly affected by the various SNF 

levels of milk used for the purpose. The average lactose 

content of dahi samples was 3.60%, 4.11%, 4.71% and 

5.32% at 9.5%, 10.5%, 11.5% and 12.5% SNF levels, 

respectively. The corresponding values for protein 

content were 3.90%, 4.31%, 4.72% and 5.13%. The 

average values for lactic acid and ash content of dahi 

samples made from milk containing 9.5%, 10.5%, 11.5% 

and 12.5% SNF levels were 1.2 % and 0.85%, 1.2 and 

0.94% 1.1 and 1.03% 1.0 and 1.12%, respectively. 

 

During the study, it was found that the dahi samples 

prepared from milk tested as 12.5% and 11.5% SNF 

were superior to those made from milk of 9.5% and 

10.5% SNF, in terms of sensory and chemical quality. 

Dahi samples made from 12.5% and 11.5% SNF were 

statistically similar in respect of its sensory quality, so it 

was finally concluded that 11.5% SNF level in milk is 

the best one for dahi making. 
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