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Proposed training schedule

RegistraƟ on 10:30-11:00 am

Day 1
Session 1

Pre-training status evaluaƟ on

IntroducƟ on to the training and germs that cause milk 
spoilage 

11:00 am-11:15 am

11.15 am -12.30 pm

Session 2 Milk quality and safety 12:31 pm -2.00 pm

Day 2

ParƟ cipants’ refl ecƟ on of Day 1

Session 3 Hygienic milk handling, storage and transportaƟ on 
(part 1)

11:00 am-12:30 pm

Hygienic milk handling, storage and transportaƟ on 
(part 2)

12:31-02:00 pm

Day 3

ParƟ cipants’ refl ecƟ on of Day 2

Session 4 Cleaning and saniƟ zing milk containers and 
equipments

11:00 am-12:30 pm

Session 5 Basic milk quality tests 12:31-2.00 pm

Day 4

ParƟ cipants’ refl ecƟ on of Day 3

Session 6 Rules and regulaƟ ons, communicaƟ on and business 
development for trader 

11:00 am-12.15 pm

Session 7

Personal behavior & record keeping 

Post training evaluaƟ on

FormaƟ on of Hygienic Milk Monitoring CommiƩ ee

12.15-1.15 pm

1.15-1.30 pm

1.30- 2.00 pm

Note: The suggested training schedule is only indicaƟ ve, facilitator may modify the schedule as 
deemed fi t to the local circumstances. High tea may be provided at the end of the 2nd session on 
each day

DuraƟ on of training: 4 days 

Total Ɵ me: 12 hours 
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SESSION 1: IntroducƟ on to the Training and Milk Quality 
and Safety

IntroducƟ on to the training 

The training facilitator will introduce the training by following the sequence as stated below-

Welcome address: Organizer/facilitator will welcome the parƟ cipants and explain the objecƟ ves 
of the training.

Self-introducƟ on: Facilitator will ask the parƟ cipants to state their name, primary occupaƟ on, 
years of experience on milk trading.

ExpectaƟ on from the training: Facilitator will ask the parƟ cipants to explain their expectaƟ ons 
from the training. He/she will write down the key points in a fl ipchart/whiteboard/black board 
in order to revisit the same at the end of the training.

Pre-training status evaluaƟ on: Facilitator will distribute the pre-training evaluaƟ on form 
(provided by ILRI) amongst the parƟ cipants. Ask them to put Ɵ ck marks in the boxes (Agree/
Disagree/Don’t know). AŌ er the evaluaƟ on, he/she will collect the forms and use the same at 
the end of the training to compare the diff erences.

Ground rules: Facilitator will ask the parƟ cipants what general behavior they expect to experience 
in order to run the training smoothly and eff ecƟ vely, he/she will list all suggesƟ ons in a fl ip chart 
and post the fl ipcharts where it is visible throughout the training.

Content: Importance of the milk trader, changing consumers’ behavior, relevance of the training 
and benefi ts of the training, normal composiƟ on and germs and milk spoilage

Training Method

• ParƟ cipatory discussion
• Group exercises

Training materials

• Laptop, LCD projector and screen
• White board and marker (with mulƟ ple colour)
• Flip chart
• Pre-training evaluaƟ on form
• Manual and handouts
• Some fl our/talcum powder

1.1 Why is a milk trader important?
A milk trader-

Creates linkages between producers and consumers;
Helps producers by procuring the milk produced in his farm premises and consumers by 
supplying milk at their door step;
Helps in meeƟ ng animal protein requirement of the neediest group of people 
parƟ cularly children and aged people;
Helps the producers by providing credit at Ɵ mes of need;
Can inform producers about consumers’ concerns for milk quality and safety and 
thereby helps in producing quality milk to meet consumers’ demand and saƟ sfacƟ on.
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1.2 Changing consumers’ behavior and relevance of training
With increase in income, urbanizaƟ on and populaƟ on growth, the demand for milk and 
milk products are constantly increasing.
Consumers are increasingly becoming cauƟ ous about the food they eat due to their 
exposure to health hazards caused by consumpƟ on of unsafe food. 
Various food safety regulaƟ ons (e.g. Food Safety & Standard Act, 2006) are constantly 
reminding the consumers to buy food items from sources that guarantee beƩ er clean 
and hygiene and comply with safety protocols.
If consumers are not saƟ sfi ed with the quality and safety of milk marketed by milk 
traders, even in the event of rise in demand, traders will fail to reap the benefi t.
AdopƟ on of training, cerƟ fi caƟ on and clean milk handling pracƟ ces may potenƟ ally 
raise the quality and safety of milk traded by milk traders. 
There will be increased popularity among consumers in the milk traded by trained milk 
traders resulƟ ng increased demand for milk traded by them. 

1.3 How does the training benefi t you?
The training will enrich your knowledge on clean and hygienic milk handling, 
transportaƟ on and storage that will help in reducƟ on of microbial load in milk and thus 
increase the shelf-life of milk and reduce spoilage.
The training will enrich your knowledge on improvement of milk quality and safety and 
thereby increase the demand for your milk.
The training will help you in improving your personal health and hygiene and style of 
doing your business resulƟ ng increased acceptability and demand for your milk.
The training will help you in improving your business development and management 
skill. Also, increase compliance with the state’s policy.
The training parƟ cipaƟ on will help in availing training cerƟ fi cate that may help in geƫ  ng 
trade license and FSSAI registraƟ on smoothly in future.
Training and cerƟ fi caƟ on will increase the trust 
and recogniƟ on in the society.
Training cerƟ fi cates may help in geƫ  ng access 
to insƟ tuƟ onal credit and availing insurance 
services.  

1.4 What is the good quality milk that a consumer 
expects to buy?
Milk can be considered good quality if it is-

Of normal composiƟ on,
Free from any adulterants like water, starch, 
urea, etc.,
Free from any foreign parƟ cles/ dirt like straws, 
hairs, etc.,

Free from off -fl avors, abnormal colour and odor,

Fresh milk without starƟ ng to sour. All the visible dirt are strained to 
keep the milk clean
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1.4.1 What is the normal composiƟ on of milk?
Milk can be considered of normal composiƟ on if its consƟ tuents are found within the required 
range (for both cow and buff alo) as indicated in table below.

Table 1: Normal composiƟ on of milk

Species Fat% SNF%
Cow 3.5 8.5

Buff alo 6.0 9.0

1.4.2 What is safe milk that consumers should have?
Milk is considered as good quality if it-

Does not contain any physical contaminant,
Does not contain germs beyond the acceptable limit,
Does not contain any residues (anƟ bioƟ c residues, pesƟ cide residues, etc.) beyond an 
acceptable limit,
Does not contain any toxic or poisonous substance (afl atoxins, phytotoxins, etc.).

1.5 AdulteraƟ on of milk
Milk adulteraƟ on means addiƟ on of any external material like water, starch, skim milk powder etc. 
in milk which alters the natural quality of milk. It might give you short term benefi ts but in the long 
run you may face losses due to poor demand for your milk.

Inform the milk produces not to collect green grasses from where pesƟ cides are being 
used.

PrevenƟ ve acƟ ons

Milk should not be adulterated. Poor quality adulterants (e.g. addiƟ on of poor quality 
milk, skimmed milk powder etc.) can pose serious health hazards to its consumers. 
Adulterants decrease the nutriƟ ve value of the milk;
Consumers do not get the original fl avor and taste in adulterated milk and thus they buy 
less or stop buying of it.
This may reduce consumers’ trust on the adulteraƟ ng trader as well as his fellow traders’ 
milk and may move to other available opƟ ons.

Milk quality can be checked by the food safety offi  cers at any Ɵ me and if found guilty of 
adulteraƟ on, traders can be penalized under the act of law. The punishment might be in terms of 
fi ne or imprisonment (few months to life imprisonment depending upon the severity of off ence). 
Once a trader is found guilty of it or if convicted, he will be even less trusted in the locality in 
his subsequent return to the business. It will be thus diffi  cult to promote his business even aŌ er 
following the best pracƟ ces of milk handling. So, a trader needs to keep in mind all these issues to 
sustain his business for the long run.
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Group exercise: How germs spread disease
InstrucƟ on for the resource person:

Hide a small amount of fl our powder or talcum powder in your hand
Ask parƟ cipants, “Have you ever seen germs?” (No.) Say, “That’s right, because 
germs are so Ɵ ny that we can’t see them with our eyes”
Tell them that you brought some pretend germs, and sneeze into your hand so 
that the fl our/ talcum powder is spread in your hand
Touch a few people wearing dark clothing, and touch a few parƟ cipants’ hands. 
The parƟ cipants should be able to see the powder traces
Say “If these were real germs, they could make you sick”
Make the parƟ cipants with powder on their hands to shake hands with parƟ cipants 
who have none.
Explain how germs can pass from person to person and role play proper hand 
washing

Key messages of session 1

A milk trader plays an important role in the society by supplying milk to the consumers at 
their door steps. 
Milk traders should take note of consumers’ increased consciousness and FSSAI regulaƟ ons 
and accordingly try to ensure beƩ er clean and hygiene of milk they sell.
The traders should also know the characterisƟ cs of good quality milk and how to recognize 
the poor quality milk. 
The trader should always adopt good pracƟ ces to keep the milk clean and cool 
He should discard the milk if it is not of natural colour, fl avour, consistency and taste 
Adulterated milk should not be sold 
Milk adulteraƟ on may give short term benefi ts but in the long run trader’s business may 
get aff ected negaƟ vely.
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SESSION 2 : Germs that cause milk spoilage and disease

Session objecƟ ves
To provide knowledge how to ensure quality and safety of milk
To sensiƟ ze the milk handlers about various myths they are pursuing 

Training Methods to be followed
ParƟ cipatory discussion
ExplanaƟ on with the help of exercises and acƟ viƟ es. 
Group work
Group exercise

Training Materials 
Laptop, LCD projector and screen
Manual and handouts
Flip chart
A packet of pasteurized milk
10 ml plasƟ c sample tube for each parƟ cipant

2.1 What are germs?
Germs are Ɵ ny living creatures and are present everywhere more parƟ cularly in dirt, faces, other 
body excreta, farm wastes, etc. They are too small to see with the naked eyes but can be seen with 
a microscope. Germs also come from the skin of animals and people, from discharges of animals 
and people, from the soil and untreated water, fl ies and other pests etc. You may have heard of 
‘bacteria’ or ‘viruses’ – these are types of germs.

Photograph of bacteria Photograph of virus
In general milk has lesser number of germs at the stage of producƟ on of milk in mammary gland. 
If the animal is suff ering from any infecƟ ous disease, parƟ cularly in udder, there is the chance of 
higher microbial load in milk. Milk becomes contaminated with germs during or aŌ er milking. 
Immediately aŌ er milking germs start mulƟ plying rapidly and milk further gets contaminated if 
exposed to dirty environment. Generally milk gets spoiled aŌ er 5-6 hours. However, depending on 
degree of environmental temperature the shelf life of milk may vary from this range. If milk is kept 
in a warm place then the germs will mulƟ ply very fast and the milk will get spoilt in a very short 
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span of Ɵ me. To make sure that raw milk remains fresh for a longer Ɵ me, one should ensure that 
hygienic handling pracƟ ces  are followed and milk is kept in cool and dry place or in refrigerator.

Two types of germs are present in milk- good and bad germs

Good germs help break down of our food so that we can digest it. Other good germs 
ferment milk into curd.
Bad germs cause spoilage of food quickly. Bad germs in human body cause fever, vomiƟ ng, 
diarrhea, colds, rashes, coughing and other diseases.

2.2 How germs are spread?
There are various means through which germs are spread:

Physical contact of one animal/man with other,
Animal excreta and discharges,
Milk utensils,
Water and air,
Milk handlers (mainly through dirty clothes, nails, hairs, sneezing, coughing, etc.),
Flies, mosquitoes, etc.,
Birds and animals.

2.3 Ensuring milk free from physical contaminant
Physical contaminants are dirt like sack of animal excreta, dust, piece of grass, hairs etc. Presence 
of physical contaminants in milk indicates that the milk is not handled carefully and there is lack 
of proper hygiene. Since quality and safety of milk starts at farmers’ place traders should advise 
the farmers to produce milk that is safe for consumers. 

To avoid physical contaminants, the trader should-

Cover the milk containers with a clean cloth or keep the containers closed with a lid.
Suggest to trim the long hairs of the cow, more parƟ cularly the hairs of the tail and in area 
around the udder on regular intervals.
Suggest to Ɵ e his hairs up or cover his head with a cloth/wear cap during milking the 
animal; follow this pracƟ ce by himself during milk handling.
Strain milk with a clean cloth/ strainer while collecƟ ng milk from the producers.
Take utmost care of personal health and hygiene.
Suggest the farmers to maintain proper sanitaƟ on and hygiene in the farm.
Use clean utensils during milk storage, handling and transportaƟ on. 

2.4 CharacterisƟ cs of poor quality milk
The characterisƟ cs of poor quality milk are:

If it has foul smell,
If it tastes slightly sour,
If milk is thicker (coagulate) than normal,
If the color is not yellowish white (e.g., reddish-blood or yellow-pus),
If it is from sick animal,
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Straining milk using a plasƟ c strainer

If it is from animals that are under treatment, parƟ cularly of anƟ bioƟ cs.

2.5 No germs beyond the acceptable 
limit
Some germs always remain in milk but 
they should not exceed the acceptable 
limit. Germs exceeding the acceptable limit 
lead to spoilage of milk and consumpƟ on 
of such spoiled milk may cause disease to 
consumers. 

To keep the germs under the acceptable 
limit the traders should-

Advise  farmers to reduce the 
occurrence of diseases by proper 
treatment and vaccinaƟ on;

Advise  farmers to maintain the farm 
in clean and hygienic condiƟ on;

Advise  farmers to provide good 
feed and clean drinking water;

Treat diseased animals as early as 
possible;

Do not sell milk before 48 hours 
of compleƟ on of treatment of 
diseased cows;

Avoid geƫ  ng milk exposed to high 
environmental temperature for a 
long duraƟ on;

Keep milk in dry and cool place;

Transport milk during cooler hours 
of the day;

Use clean equipments and utensils 
including milk strainer;

Use long handle milk measuring 
utensils;

Keep your hands, body and clothes 
clean;

Try to wash your hands before and 
aŌ er handling milk;

Follow proper personal health and 
hygiene.

Straining milk using a cloth
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2.6 Human health risk associated with dairy animals

Dairy animals suff er from number of diseases caused by germs. Some of these diseases may 
transmit to human from animals or vice versa. These diseases are known as zoonoƟ c diseases.  
Such diseases get transmiƩ ed to humans through contact with the diseased animals/animal 
excreta or through consumpƟ on of raw milk or milk products (produced from raw milk).

ProtecƟ ve wears for maintaining personal hygiene

Drinking raw milk is a bad pracƟ ce

Some of the important zoonoƟ c diseases of dairy animals are:

Brucellosis
Tuberculosis
Leptospirosis
Q-fever

These diseases aff ecƟ ng humans show a wide range of symptoms based on organs aff ected. There 
are other human health risk as well that include toxins produced by bacteria and fungus (e.g. 
afl atoxins), residues of pesƟ cides and residues of anƟ microbials.
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Routes of transmission of Brucella organism

Routes of Transmission of Brucella Organism 
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AnƟ bioƟ c residues: AnƟ bioƟ cs are given to the animals to treat infecƟ ous diseases caused by 
bacteria and are also used as growth promoters with the feed that is given to the animals. The 
parƟ cles of these anƟ bioƟ cs slowly come out through milk. Such milk, if consumed by humans, get 
these anƟ bioƟ c parƟ cles into their body. While the germs present in the human body get exposed 
to these anƟ bioƟ cs they might get resistant to the same anƟ bioƟ c. If the resistant bacteria cause 
disease in human body these anƟ bioƟ cs may not work and may fail tore cover from the disease.

Steps involved in development of anƟ bioƟ c resistance

?
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PrevenƟ ve acƟ ons

Do not buy milk from the animals if they are known to be under treatment and unƟ l two 
days aŌ er the compleƟ on of the treatment (parƟ cularly anƟ bioƟ c). 

Suggest milk producers not to treat animals on his/her own with anƟ bioƟ c.

Suggest producers to consult with veterinary pracƟ Ɵ oner before using any medicine to 
avoid any unnecessary use of anƟ bioƟ c. 

PesƟ cide residues: PesƟ cide is a chemical substance used for destroying insects or other organisms 
harmful to culƟ vated crops/fodder plants. When the animals take plants or feed sprayed with 
pesƟ cides, the parƟ cles of the pesƟ cide come in the milk they produce.

PrevenƟ ve acƟ ons

In order to do away with the problem of pesƟ cide residues, milk traders should note the following:

PesƟ cides cause a wide range of toxic eff ects in human body. So, the milk containing 
parƟ cles of pesƟ cide are harmful for you as well as for your consumers.
Inform the milk producers, from whom you buy milk, to avoid using chemical pesƟ cides 
in the farm. 
A number of organic pesƟ cides can be used instead of the chemical pesƟ cides.

Afl atoxins: Milk gets contaminated with Afl atoxins due to the consumpƟ on of mouldy feed or 
fodder. These toxins can pose health hazards to the milk consumers. 

PrevenƟ ve acƟ ons

To avoid the problem of Afl atoxins, you can give following advice to milk producers:

Feed and fodder given to the animals should be stored in a clean and dry place;
Stored feed should not come in contact with water/moisture;
Storage area should have proper venƟ laƟ on.
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2.7 Group work: Myths about milk
InstrucƟ on for the Resource Person: Discuss the following myths about milk. Ask how many 
people believe the myths. Then give the reason why it is not true. 

MYTH: If milk and dairy products look and smell good, then they are safe
TRUTH: Many diseases are spread by germs which are too small to see by naked eyes. 
These can make you sick or kill you, even if the food looks and smells perfectly good.
MYTH: If you boil milk well it is completely safe
TRUTH: boiling will kill the germs responsible for some diseases. But, some germs shed 
poison and boiling will not remove these. Also, boiling will not destroy harmful chemicals 
like anƟ bioƟ c and pesƟ cide residues in milk. Boiling or cooking will always make food 
safer but it will not remove all things that can cause disease.
MYTH: If you are sick then it is the last thing you ate is responsible
TRUTH: SomeƟ mes you are sick directly aŌ er eaƟ ng bad food; but oŌ en you become sick 1-3 
days later. In the last is the case, then it will not be the last food you ate which caused the 
sickness.
MYTH: Bad food just causes vomiƟ ng and diarrhea
TRUTH: Bad food causes vomiƟ ng and diarrhea but it can also cause paralysis, depression, 
inferƟ lity, aborƟ on, kidney failure, arthriƟ s, and other serious condiƟ ons.
MYTH: The faces of caƩ le (and children) is harmless
TRUTH: Faces is the number one cause of diarrhea! 1 pinch of cow feces can contain lakhs 
of germs.
MYTH: If it doesn’t make me sick, it won’t make anyone else sick
TRUTH: Just because you can eat food without ill eff ect does not mean everyone else can. 
Some people are much more likely to get disease as they are less resistant, especially 
children, old people, pregnant women and people weak from HIV or another illness
MYTH: Milk quality can be tested by dipping hand and seeing the thickness onfi nger nails.
TRUTH: Milk quality cannot be accurately judged by this pracƟ ce and it can introduce 
germs from one’s hand making milk unsafe to consume and lessening the keeping quality.
MYTH : Fat content depicts the quality of milk exclusively
TRUTH : Milk quality is dependent on both fat and solids not fat (SNF), as well as other 
factors such as presence of adulterants, presence of germs that can make people ill, 
freshness, taste etc.,
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2.8 Group exercise: How germs spoil milk

InstrucƟ on for the Resource Person: 
Carefully fi ll 3 plasƟ c sample tubes with milk
Divide trainees/parƟ cipants into three groups and ask to do
o Dirty milk experiment
o Warm temperature milk experiment
o Cool temperature milk experiment 

In the Dirty Milk Experiment parƟ cipants are asked to put their fi nger in one 
sample tube and mark with an X. Explain there are many germs too small to see 
on the surface of our skin
In the Warm Temperature Experiment parƟ cipants are asked to leave one tube in 
a warm place (marked with a Y). Explain germs grow faster when it is warm
In the cool temperature, ask the parƟ cipants to keep one tube in domesƟ c 
refrigerator (mark with Z). Explain germs grow slower when it is in cool condiƟ on.
ParƟ cipants are asked to observe aŌ er 5 hours the tubes home and check to see 
how long they stay fresh for
They will report back in the next session how long it takes milk to get spoiled in 
case of each sample 

Key messages of session 2

Germs cause milk spoilage and disease to human
Poor handling pracƟ ces increase number of germs in milk 
Number of germs increase rapidly in dirty and warm environment 
Higher number of germs may cause deterioraƟ on of milk easily and cause 
disease to human 
Milk containing anƟ microbials and pesƟ cide residues may cause health hazards
The zoonoƟ c diseases, residues (anƟ bioƟ c and pesƟ cides) and afl atoxins may 
pass from animals to human through milk and thus traders should know about 
such risks to human health. He should follow risk reducƟ on pracƟ ces.
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SESSION 3 : Hygienic Milk Handling, Storage and 
TransportaƟ on

Session objecƟ ves

To acquaint the trainees about the diff erent sources of dirt in milk  
Making the parƟ cipants explain hygiene and why hygienic milk handling is important
Make them aware about the milk quality and safety issues to improve upon his milk 
business.
To enable the parƟ cipants about the fi ve rules for good milk handling 

Training Methods to be followed

ParƟ cipatory discussion.
ExplanaƟ on with the help of pictures, illustraƟ ons and exercises, acƟ viƟ es
Physical demonstraƟ on
Role play

Training materials 

LCD projector
Flip chart
Manual and handouts
Soap
Hand saniƟ zer
A metal container
A piece of wet cloth to wrap the metal container

3.1 Diff erent sources of dirt in milk
Milk may get dirt from the following sources: 

From dirt on the cow,
From disease in the cows udder (e.g. masƟ Ɵ s),

ContaminaƟ on of milk from dirt on the cow
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From dirt in the container or milk measuring litre put into the milk container,
From dirt on the cloth used for straining milk,
From dirt falling into the container from outside,
From dirt having at hand,
From hairs of the milk handlers,
From sweat of milk handlers,
From dirt in the environment.

Milk is being collected on the wayside of a busy highway

Diff erent sources of dirt
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3.2 What is hygiene?
Hygiene is a set of pracƟ ces that help to maintain health and prevent the spread of diseases.  By 
maintaining hygiene you can prevent the spread of germs and illness to others. By maintaining 
personal hygiene you can protect yourself from illness as well. Also, if personnel hygiene is 
maintained and equipments/utensils are cleaned properly the consumers may unlikely to get 
off ended by bad smells or dirt.

3.3 Why is hygienic handling of milk especially important?
Poor hygiene during milking, handling, storage and transportaƟ on of milk can introduce the germs 
that cause milk spoilage. By keeping germs under control one can reduce spoilage of milk and 
occurrence of milk borne diseases in human.

3.4 Five rules for good milk handling
Rules:

3.4.1. Follow good personal hygiene,
3.4.2. Use clean, suitable, equipment,
3.4.3. Keep milk cool,
3.4.4. Pour milk: don’t dip or scoop,
3.4.5. Get milk to your customer as soon as possible.

Good milk handling pracƟ ces
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3.4.1. Rule One: Observe good personal health and hygiene

People may carry germs which is likely to spread to food.
These germs are present on our hands, face, hair, noses, in our mouths and gut.
Even the healthiest person may carry germs without being sick. This indicates the 
importance of personal hygiene.
No customer wants to drink milk that is sold by persons with dirt in his/her hands, face, 
nose or other places. In fact majority of the customers’ fi rst observaƟ on is the personnel 
cleanliness of the sellers.

Remember and pracƟ ce the following

Do not wear rings, watches, jewellery 
or other items in your hands and wrist 
while handling milk,

Tie back or cover hair,

Keep fi nger nails short and clean,

Keep clothes clean. If clothes are light 
in colour it is easy to see if they are 
clean,

Cover cuts (if any) and sores with a 
water proof, brightly coloured plaster,

Be careful not to cough, sneeze or 
breath into milk.

When handling milk, avoid 

Touching parts of your body (especially 
your face, nose, ears and mouth),

Wiping off  sweat,

Coughing or sneezing,

Smoking or chewing paan/betel nut,

Puƫ  ng your hands or fi ngers in milk,

Touching any other item except for the 
clean, disinfected milk equipment.

Keep your hands clean and wash your hands 
with soap/use hand-saniƟ zer 

Before and aŌ er handling food or eaƟ ng,
AŌ er using the bathroom for any reason,
AŌ er sneezing, blowing your nose or 
coughing,
AŌ er touching a cut or open sore,
Before and aŌ er handling animals or 
animal waste,
AŌ er working outside or touching soil,
AŌ er handling rubbish or anything dirty,
Every Ɵ me you enter the house from the 
outside.
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Physical DemonstraƟ on: The correct method of hand washing  
InstrucƟ on for the resource person: Ask any two of the parƟ cipants to show how they wash hands. 
Later on, show the correct way of washing hands. If the two parƟ cipants have followed the correct method 
appreciate them and ask the rest of the parƟ cipants follow them in their day to day life.
Demonstrate the use of hand saniƟ zer and explain to them that it can make their hands germs free.  

Don’ts in milking/milk handling
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3.4.2 Rule two: Use clean and suitable equipment

The equipment used to store and transport milk should be

Made of metal that does not rust (stainless steel or aluminum is the best);
Of no cracks and damage;
With a Ɵ ghtly fi ƫ  ng cover;

Proper steps of hand washing

Milk is being carried without any 
lid on the container

TransportaƟ on of milk in metal container 
with Ɵ ghtly closed lid
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Without any diffi  culty to reach 
angles as the corners may have 
store of dirt and germs and these 
are hard to clean – round cornered 
equipment is the best to clean;

With a relaƟ vely narrow mouth 
as this is easier to cover. But the 
mouth should not be so narrow 
that it is diffi  cult to put through 
one’s hand and clean using scrub;
Do not store milk in plasƟ c jerry 
cans, mustard oil Ɵ ns, locally 
made Ɵ n container that previously 
contained paint, herbicides and 
other chemicals because traces of 
these substances may taint your 
milk;
Do not use plasƟ c jerry cans 
to transport milk; these are 
impossible to clean properly. 
During sun heat these may make 
milk extra warm and spoil quickly. 
Some plasƟ cs are knowingly not 
good to keep any food items;
When transferring milk from one 
container to another use strainer 
to remove dirt.

It is the best to use a clean and dry 
plasƟ c or metal sieve for straining 
milk;

You can also use cleaned, 
disinfected, dry and white cloth for straining;

Never use wet cloths as the water carrying germs/detergent/disinfectant absorbed in it 
may pass to the milk;

Some traders are found to use unwashed banana leaves inside the containers to avoid 
spilling over of milk during jerking in carriage. One should avoid this kind of pracƟ ces and 
instead use containers with Ɵ ght lid.  

Round cornered milk container (easy to clean)

Straining milk during transferring
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3.4.3 Rule three: Keep milk cool

Germs grow quickly in warm condiƟ ons. The germs will grow lesser below 5 degrees cenƟ grade. 
If the milk is cool, it can be stored for a relaƟ vely longer duraƟ on.

Tips for keeping milk cool:
Transport milk as early as possible aŌ er milking before the day becomes hot as the Sun 
rises;
Keep milk cane in the shade while it is not transported;
Keep milk in a place where there is proper air venƟ laƟ on;
You may wrap milk container in a wet sack or blanket. Remember to use a clean blanket 
for wrapping so that customers do not remain unimpressed;
Suggest farmers to store milk in well venƟ lated and cool environment;
Don’t store milk in places where there is source of off -smelling and chemicals.

Type of containers to be used for storage and transportaƟ on of milk
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3.4.4 Rule four: Pour milk never dip or scoop with your hand

When transferring milk from one container to another, always pour or use a scoop with a long 
handle and never dip your hand in the milk. Never let your hand enter the milk container as it can 
introduce germs.

Tips for keeping the milk cool

Pouring of milk from one container to another
Not a good pracƟ ce
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3.4.5 Rule fi ve: Get milk to your customer as soon as possible

You should collect your milk as early as possible from the farm and then transport it as quickly as 
possible to the consumer. 

Various means of transportaƟ on of milk to customer
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Role play: good personal hygiene
InstrucƟ on for the Resource Person: Divide the parƟ cipants into three equal groups 
and ask each group to do a role play on the following:  

Role play (one trader, one consumer and few observers) on a consumers’ 
reacƟ on and conversaƟ on when a trader sells milk to consumers with long 
nails with dirt inside and scooping his hand while pouring milk. (Remaining 
parƟ cipants in the group will note down their observaƟ ons on the role 
play and contribute later in the discussion) 

Role play (one trader, one consumer and few observers) a consumers’ 
reacƟ on and conversaƟ on when they are drinking milk and they fi nd a hair 
in the milk. (Remaining parƟ cipants in the group will note down their 
observaƟ ons on the role play and contribute later in the discussion)

Role play (one trader, one consumer and few observers) a consumers’ 
reacƟ on and conversaƟ on when one trader is supplying milk with long 
moustache, dirty cloths and a sweaƟ ng body. (Remaining parƟ cipants in the 
group will note down their observaƟ ons on the role play and contribute 
later in the discussion)

Key messages of session 3
Dirt in milk may come from dirty cow, dirty utensils, dirty hand and clothes 
of milk handlers and the environment.

There are fi ve rules of good milk handling pracƟ ces- follow good personal 
health and hygiene, use clean and suitable equipment, keep milk cool, don’t 
dip hand or scoop in milk and transport milk as early as possible.
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SESSION 4: Cleaning and SaniƟ zing Milk Containers and 
Equipments
Session objecƟ ves

To enable the parƟ cipants explain the steps to be followed in cleaning and disinfecƟ ng
To make parƟ cipants know about various cleaning and disinfecƟ ng agents that can be 
used
Making them aware of the methods to clean milk utensils and equipments
To make parƟ cipant traders aware of the method to clean the cloths used in milk 
handling

Training Methods to be followed

ParƟ cipatory discussion.
ExplanaƟ on with the help of pictures, illustraƟ ons, exercises and acƟ viƟ es.
PracƟ cal exercise.

Training tools
Laptop, LCD projector and screen
Flip chart
Manual and handouts
Metal containers (one with bigger mouth and one with smaller mouth)
Disinfectant soluƟ on

Milk containers (e.g., milk cans) and utensils (e.g. measuring litre, scoop, etc.) should always be 
kept to increase milk safety. If customers see that your containers are dirty they will not have high 
regards for you. Instead they will prefer to buy from vendors with clean containers. In that sense 
you will lose customers. Also remember that if one customer leaves you to buy your product, it 
would be very diffi  cult to get that customer back to make him buy again, which resultantly aff ects 
your business.

4.1 What is cleaning and disinfecƟ ng?
Cleaning means physical removal of dirt by washing with soap/detergent/liquid dish-washer 
and water. Cleaning with soap/detergent/liquid dish-washer or detergent is not the same as 
disinfecƟ ng. Cleaning with soap and water will remove the visible dirt but this does not indicate 
that all the germs are removed. To remove germs you need to use a disinfectant such as 
commercial disinfectant soluƟ ons, bleaching powder, potash, boiling water, etc. Some may use 
earthen containers which need heaƟ ng in fi re and then to use detergents to clean it and rinse it 
with water, dry in Sun heat and place in a clean rack.

4.2 Four steps to cleaning and disinfecƟ ng
Step 1: Clean with soap or detergent and water,
Step 2: Rinse suffi  ciently to remove residues and scent of detergent or soap,
Step 3: Disinfect to kill the germs that cause spoilage and disease and rinse with water 
again,
Step 4: Dry thoroughly in sun heat.
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4.3 What to use for cleaning and disinfecƟ ng?
There are special cleaning agents (commercial sopas, detergents, dish-washer liquid, etc.) for 
cleaning milk utensils.

There are also various commercial disinfectants that have been specially produced to clean and 
disinfect milk utensils. You may also use bleach or boiling water. In case of cleaning small milk 
tanker mounted on an auto van, it requires special care for cleaning using proper disinfectant as 
the corners of the tank may not be reached with hand. 

Cleaning and disinfecƟ ng agents should be stored properly and handled with care because some 
of them may be corrosive to skin. Always follow the manufacturer’s instrucƟ ons for proper use of 
cleaning agents. Keep these away from the reach of children and contacƟ ng milk and other food 
items.

Diff erent cleansing agents used for cleaning and disinfecƟ ng milk utensils

4.4 How to clean and disinfect milk containers and utensils?

Before re-using the milk container
Rinse the container immediately aŌ er use;
Thoroughly scrub (using a sƟ ff  bristled hand brush or scouring pad) the container with 
water and soap/detergents;
Rinse the container in clean water;
Clean the container again with disinfecƟ ng soluƟ on like teepol;
Dip-rinse the small container by puƫ  ng into boiling water for at least one minute to kill 
germs;
Or, if the container is too big to put into boiling water, you may also rinse the container 
by pouring hot water into it;
Then turn the container upside-down so that all water in it can drain and air dry on a 
clean rack or bench in the sun;
Once it is perfectly dry, store in a clean, cool and dry place with the cover on;
For the trader trading milk daily, he should try to maintain atleast 2 sets of containers as 
in parƟ cular day bad weather may not allow to go for sun heat. In that case previously 
cleaned and disinfected set may be used.
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Cleaning the containers
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4.5 How to clean cloths used for milk straining?

Cloths used for straining of milk can be an important medium of spreading germs to milk. So along 
with milk utensils adequate care should also be taken in cleaning and disinfecƟ ng the cloths. The 
method of cleaning cloths is as follows:

First wash cloths with soap/ detergents and water;
Then rinse in clean water;
Then leave in disinfectant soluƟ on for fi ve minutes;
Then again wash with warm water to remove the disinfectant from cloths completely;
Then put under the sun unƟ l completely dry;
Finally store in a clean, dry place.

Process to clean clothes used in milk handling

PracƟ cal exercise: Cleaning of utensils 
InstrucƟ on for resource persons: Ask two parƟ cipants to do the following. The remaining 
parƟ cipants will observe followed by a discussion among them on its importance.  

1. Make cleaning agents and disinfectant soluƟ on ready
2. Ask one parƟ cipant to clean a dirty utensil with bigger mouth and another one to clean 

a dirty utensils with smaller mouth using the same cleaning agent and disinfectant 
soluƟ on. AŌ er compleƟ on of cleaning, make the remaining parƟ cipants to observe the 
Ɵ me taken in cleaning and also to observe the level of cleanliness.

Key messages of session 4
Milk containers, utensils and clothes should be cleaned fi rst by soap/detergents/
cleaning agent with scrubber and pouring ample amount of water, followed by rinsing 
with clean water.
AŌ er cleaning milk utensils, they should be disinfected by the commercially available 
disinfectant soluƟ on or by boiling water.
Clean the cloth used for milk straining thoroughly aŌ er every Ɵ me it is used  
Finally cleaned utensils and clothes should be sun dried.
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SESSION 5: Basic Milk Quality Tests
Session objecƟ ves

To make the parƟ cipants know and explain various basic tests to determine quality of 
milk.

Training Methods to be followed

ParƟ cipatory discussion.
ExplanaƟ on with the help of pictures and illustraƟ ons, exercises and acƟ viƟ es.
PracƟ cal demonstraƟ on.

Training tools 

LCD projector
Flip chart
Manual and handouts
Starch to add in milk
A litre of pure fresh raw milk in a milk container
Lactomtre, cylinder, thermometer, A spoon and a candle for heaƟ ng milk
A syringe and alcohol soluƟ on, a small tube/glass cup

5.1 Common tests to determine milk quality
Milk produced and handled in hygienic condiƟ on and maintained in quality fetch always a beƩ er 
price.

Milk tests are carried out at milk collecƟ on points to ensure that only milk of acceptable quality is 
received. Also, present day consumers are very much concerned about milk quality. You need to 
be able to conduct few simple tests to ensure that the milk you buy to be sure it is of good quality.  
If you know how to test milk quality you can demonstrate the customers about the quality of milk 
you handle.

How to check milk quality 

There are several tests that can be performed to determine whether the quality of milk is 
acceptable or not. Of these there are few simple tests that a trader can conduct. These include-

Fat tesƟ ng,
Solids Not Fat (SNF) tesƟ ng,
Sight and smell (organolepƟ c) test,
Clot-on-boiling test,
Strip cup test,
California masƟ Ɵ s test(CMT), if possible
Alcohol test,
Rapid Tests.
TradiƟ onal method of tesƟ ng.
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5.1.1 Fat tesƟ ng
Fat % in milk can be assessed by (i) Gerber Method (ii) Digital Milk Analyzer

(i) Gerber Method

Equipment and materials

Sulphuric acid (density 1.807 – 1.812 g/ml at 270C, colourless),
Amyl alcohol,
Butyrometers: 6%, 8% and 10% scales depending on fat content,
Stoppers and shaker stands for butyrometers made from a suitable grade of rubber or 
plasƟ cs,
10 ml Acid pipeƩ e for sulphuric acid (with rubber sucƟ on device),
10 ml pipeƩ e for milk,
1 ml pipeƩ e for amyl alcohol,
Centrifuge, electric or hand driven,
Water bath at 65 + 20C.

Procedure

Use the 10 ml acid pipeƩ e to transfer 10 ml of sulphuric acid into the butyrometer,
Fill the 10.75 ml pipeƩ e with milk and deliver the sample into butyrometer,
Add 1 ml of amyl alcohol using the 1 ml pipeƩ e and close,
Shake the butyrometer in the shaker stand unƟ l no white parƟ cles are seen and invert it 
a few Ɵ mes,
Put the butyrometer in the water bath for 5 min,
Take it out and dry with a cloth, put it in the centrifuge, placing two butyrometers 
diametrically opposite, centrifuge at maximum speed for 4 minutes,
Transfer the butyrometers, stoppers downwards into water bath for 3-10 minutes,
Bring lower end of fat column on to a main graduaƟ on mark by slightly withdrawing 
stopper.
o The colour of the fat should be straw yellow,
o The ends of the fat column should be clear and sharply defi ned,
o The fat column should be free from specks and sediment,
o The water just below the fat column should be perfectly clear,
o The fat should be within the graduaƟ on.

InterpretaƟ on

Note down the upper and lower scale readings corresponding to the lowest point of fat meniscus 
and surface of separaƟ on of fat and acid. The diff erence between the two readings gives the 
percentage by mass of fat in milk. The reading has to be done quickly before the milk cools. The 
butyrometers should be empƟ ed into a special container for the very corrosive acid-milk liquid, 
and the butyrometers should be washed in warm water and dried before the next use. Fat tesƟ ng 
is oŌ en carried out on composite or random samples in order to reduce Ɵ me and costs involved 
in tesƟ ng.
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5.1.2 Solids Not Fat (SNF) tesƟ ng

SNF can be assessed by (i) Lactometer method. (ii) Using a Digital Milk Analyzer 

Lactometer Method

(i) By using manual lactometer

This test uses a device known as “lactometer” to detect whether milk has been adulterated with 
water or solids. Adding anything else to milk is also not legally permiƩ ed, as it can introduce 
bacteria and cause the milk to spoil quickly and also, the quality of milk will be deteriorated

Milk is more dense (heavier) than water but less dense (lighter) than solids. If water or milk fat 
(cream) is added to milk, the density will decrease. If solids are added, the density will increase. A 
lactometer can measure the density of liquid when it is immersed in a container fi lled with milk. If 
the readings are higher or lower than expected, the milk will be rejected. Even some unscrupulous 
farmers manage to have suitable readings through adulteraƟ on. A search for upgraded tesƟ ng 
machines may solve this issue.

Procedure

Leave the milk to cool at room temperature for at least 30 minutes and ensure its 
temperature is about 20°C;
SƟ r the milk sample and pour it gently into a 200 ml measuring cylinder or any container 
deeper than the length of the lactometer;
Let the lactometer sink slowly into the milk;
Take the lactometer reading just above the surface of the milk;
If the milk is normal, its lactometer reading will be between 26 and 32. If the lactometer 
reading is below 26 or above 32, the milk should be discarded because it means that it 
has been adulterated with added water or solids.

A manual lactometer
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Milk is being tested by using manual lactometer

Milk is being tested by using a Digital Milk Analyzer

(ii) By using a digital milk analyzer

In this case, the milk sample should be put in a container that fi ts into the lactometer and to be 
placed in the machine as shown in the fi gure below. The lactometer will give instant results for 
SNF, fat percentage and water content.
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5.1.3 Sight and Smell test
This involves checking the milk for smell, appearance and colour. The test allows the segregaƟ on 
of poor quality milk. The tester should have a good sense of sight and smell.

Procedure

Open the cover of the milk container;
Immediately smell the milk and establish the nature and intensity of smell, if any. The 
milk that smells slightly sour or has foreign odors should be discarded;
Observe the colour of milk. Yellowish-white colour is normal. A bright yellow or reddish 
colour might indicate damage to the udder (red = blood, yellow = pus). It  should be 
discarded;
Check for any foreign bodies or physical dirt;
Do not dip your hand or fi nger into the milk as this will contaminate it;
Don’t taste the milk. Please observe that tasƟ ng raw milk is not a good pracƟ ce since raw 
milk can contain dangerous bacteria.

InterpretaƟ on

The milk should be discarded if it has a foul smell or smells slightly sour.
The milk is not fi t to use if the color is not normal yellowish white. (Reddish-blood or 
yellow-pus). Milk should be discarded if it contains any foreign bodies or dirt.

5.1.4 Clot on boiling test
It allows for detecƟ on of milk that has been kept for too long without cooling and has developed 
high acidity. Milk with high acidity is not fi t for consumpƟ on.

Procedure

Boil a small amount of milk for a few seconds in a clean spoon or other suitable container;
Observe immediately for cloƫ  ng.

InterpretaƟ on

The milk will be rejected if there is visible cloƫ  ng, coagulaƟ on or precipitaƟ on.

Clot on boiling test
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5.1.5 Strip cup test (OpƟ onal)
Use of the strip cup is the best way to detect masƟ Ɵ s. A strip cup is a shallow black cup around 10 
cm in diameter. It must be black on the inside to show up the presence of masƟ Ɵ s.

Procedure

At the beginning of milking squeeze the milk 2 to 3 Ɵ mes into a strip cup,
In stripping you squeeze the base of the teat between thumb and fore-fi nger and draw 
down in one smooth movement squeezing out the milk,
Observe the milk for abnormaliƟ es.

CMT kit

A strip cup
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InterpretaƟ on for masƟ Ɵ s

Watery or stringy milk is a sign of masƟ Ɵ s, 
Clots or fl akes in the milk are signs of masƟ Ɵ s.

The masƟ Ɵ s milk might have abnormal smell or colour.

5.1.6 California masƟ Ɵ s test (CMT)
 It is a simpletest to detect sub-clinical masƟ Ɵ s in cow by using the CMT kit.

Procedure

A four-well plasƟ c paddle is used, one well being for each quarter of the cow to be tested;

Foremilk is discarded, and then a small amount of milk is drawn into each well. An equal 
volume of CMT reagent is added, and gently agitated;

The reacƟ on is scored on a scale of 0 (mixture remains unchanged) to 3 (almost-solid gel 
forms). Score showing of 2 or 3 is considered a posiƟ ve result.

TesƟ ng of milk for detecƟ on of sub-clinical masƟ Ɵ s in cow by using the CMT kit

5.1.7 Alcohol test

This is a more sensiƟ ve test for detecƟ ng highly acidic (i.e., spoiled) milk that might have passed 
undetected in the previous two tests. It can also detect colostrums and signs of masƟ Ɵ s. A type of 
alcohol known as “ethanol” is mixed with a small amount of milk. If the milk coagulates, clots or 
precipitates then it will be rejected.

Milk that pass through this test is likely to be relaƟ vely free from bacteria and can be stored/kept 
for at least two extra hours before it gets spoiled.
5.1.8 Rapid test kit for milk tesƟ ng
There are certain commercially available rapid test kits that are used for conduc  ng milk tests  as 
stated below:
• Urea test
• Ammonia fer  lizer test
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• Pond water test
• Starch and fl ours test
• Sugar test
• Glucose test
• Salt test
• Hydrogen peroxide test
The advantage of these rapid tests are that there 
is no requirement of several reagents, utensils, 
equipments and  glassware, except 
only the test tube. Small volume of 
milk should be poured in test tube and 
few ml of reagent/s supplied by the 
manufacturer should be added to it 
as per the norms prescribed by them. 
Changes in colour of milk will indicate 
the posi  vity or nega  vity of the test 
results.

5.1.9 TradiƟ onal method of tesƟ ng milk/milk products
In addiƟ on, there are some tradiƟ onal methods as explained below to test milk and milk prod-
ucts Indigenous ways to check adulteraƟ ons

• Paneer, khowa and milk are generally adulterated with starch, which is used to give a thick, 
rich texture to sweets. To check the presence of starch mixed with khowa, take a small sam-
ple and mix it with water and bring to boil. Allow it to cool and add two drops of iodine in 
the soluƟ on. If the soluƟ on turns blue, then it has been adulterated with starch.

• To check if the milk has added water, put a drop of milk on a polished slanƟ ng surface or on a 
clean and plain glass. If the milk is pure, it will fl ow slowly and will leave a white trail behind 
it; whereas, adulterated milk with water will fl ow immediately without leaving a mark.

PracƟ cal demonstraƟ on: ConducƟ ng basic milk quality tests 
InstrucƟ on for the Resource Persons: With the help of few parƟ cipants perform the following basic 
milk quality tests to demonstrate.
Prepare beforehand some samples of milk

Pure fresh raw milk
Milk which is starƟ ng to go sour
Milk with 5% added water
Milk with 20% added water; Milk with 50% added water; Milk with starch added
Milk with dirt

 Basic milk quality tests
1. SNF test/Lactometer test 2. Sight and smell test 3. Clot on boiling test 4. Alcohol test. 

Have the parƟ cipants conduct the tests.

Key messages of session 5
Milk tesƟ ng is essenƟ al to assess the quality of milk. 
Traders can increase the confi dence of consumers by demonstraƟ ng the quality of milk by tesƟ ng. 
Traders can pay right price to producers based on Fat and SNF content of milk and can encourage 
them to produce good quality milk.
There are some simple tests that a trader can perform without much problem.
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SESSION 6: Rules and RegulaƟ ons, CommunicaƟ on and 
Business Development

Session objecƟ ves
To make the parƟ cipants know about food safety and other regulaƟ ons for running milk 
business.
To make the parƟ cipants learn the communicaƟ ng techniques for a beƩ er milk business.
To have understanding of the business development techniques 

Training Methods to be followed
ParƟ cipatory discussion.
ExplanaƟ on with the help of exercises and acƟ viƟ es.
Experience sharing

Training tools 
Laptop, LCD projector and screen
Flip chart
Handouts 

To run milk business by complying to the prevailing rules and regulaƟ ons of municipaliƟ es, Health 
Department and Food Safety and Standard Authority of India (FSSAI), it is important for you to 
understand the relevant rules and regulaƟ ons meant for the milk traders.

6.1 Prevailing rules and regulaƟ on on food safety

6.1.1 The Food Safety and Standards Act, 2006
Anyone who starts a milk business have to register under FSSAI for doing it smoothly without 
any disturbance from the competent authority and also to provide quality and safe product as 
per Food Safety and Standard Act (FSSA) as per Food safety standard Act.

The FSSA, 2006 has been framed with the merging of the salient clauses laid down under the 
previously formulated (i) PrevenƟ on of Food AdulteraƟ on Act (PFA), 1954 and (ii) Milk and Milk 
Product Order (MMPO), 1992.

6.1.2 Food Safety and Standards (ProhibiƟ on and RestricƟ ons on Sales) RegulaƟ ons, 
2011
Under this regulaƟ on, prohibiƟ on and restricƟ on on sales of the following items are imposed:

Cream which has not been prepared exclusively from milk or which contains less than 25 
percent of milk fat;
Milk which contains any added water;
Ghee which contains any added maƩ er not exclusively derived from milk fat;
Skimmed milk (fat abstracted) as milk;
Dahi or curd not prepared from boiled, pasteurized or sterilized milk;
Milk or a milk product specifi ed in food safety and standards (food products standards 
and food;
AddiƟ ves) regulaƟ ons, 2011 containing a substance not found in milk, except as provided 
in the regulaƟ ons.
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The Act has also laid down provisions for 

Taking license for trading of milk and milk products from a competent licensing authority   
(the Designated Offi  cer appointed under secƟ on 36 (i) of the Act by the Commissioner of 
Food Safety of the state).
RegistraƟ on under designated registering  authority  Designated Offi  cer/ Food Safety 
Offi  cer or any offi  cial in Panchayat, Municipal CorporaƟ on or any other local body or 
Panchayat in an area.

Clause 2.1.2: License for food business says,
No person shall commence any food business unless he/she possesses a valid license.
Any food business operator holding RegistraƟ on/License under any other Act/Order as 
specifi ed under schedule 2 of the FSS Act, 2006 with no specifi c validity or expiry date, and 
other wise enƟ tled to obtain a license under these regulaƟ ons.
Shall have to apply and obtain a RegistraƟ on/License under these RegulaƟ ons within one 
year from the date of noƟ fi caƟ on by paying the applicable fees.
If it has reason to believe that the Food Business Operator has failed to comply with all 
or any of the condiƟ ons of the exisƟ ng registraƟ on or license or the safety requirements 
given in Schedule 4, may give appropriate direcƟ on to the Food Business Operator to 
comply with.

Defi niƟ ons -

Under the provisions of the Food Safety and Standards (ProhibiƟ on and RestricƟ ons on Sales) 
RegulaƟ ons, 2011 defi niƟ ons of milk and milk products are given as under-

“Milk means the normal mammary secreƟ on derived from complete milking of healthy milch 
animal, without either addiƟ on thereto or extracƟ on there from, unless otherwise provided in 
these regulaƟ ons and it shall be free from colostrums”

6.1.3 What is the reason for RegistraƟ on under FSSAI?
It enhances the trustworthiness of the business;
Increases the consumer’s confi dence in the food items;
Helps in the promoƟ on of food innovaƟ ons;
Helps in geƫ  ng approvals by removing mulƟ ple regulaƟ ons.

Every food business operator has to comply with all the provisions as per the Food Safety and 
Standards Act, if not complied then traders have to pay fi ne of INR. 5 Lakh or 7 Year imprisonment. 
Categories of businesses

Basic registraƟ on: For businesses with an annual turnover of up to INR.12 lakhs;

II State license: For businesses with annual turnover is of more than INR.12 lakhs but up to 20 
Crores; i.e. Medium food manufacturer.

III Central license: For businesses with annual turnover more than INR.20 Crores, i.e. Large food 
manufacturer.

There is online registraƟ on process for registering under FSSAI. One can register by paying a fee. 

6.1.4 Licensing under Municipal CorporaƟ on/ council/ town commiƩ ee/Panchayat

According to this regulaƟ on, it is essenƟ al for each milk trader to take license for milk trading in 
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the town/ city. The validity of licenses is for one year which needs renewal in every year. There is 
license fee for issuing the license which may vary from place to place.

PracƟ cal exercise

Experience sharing: Following govt. regulaƟ ons 

InstrucƟ on for the Resource Persons: Select any two parƟ cipants one of whom has 
the experience of facing puniƟ ve acƟ on for breach of any of the following regula-
Ɵ ons and another one facing appreciaƟ on or carrying out undisturbed business from 
the competent authority. There should be a follow up discussion among the rest of 
the parƟ cipants to chalk out the advantages of following govt. regulaƟ ons:   

Municipality/town commiƩ ee regulaƟ ons.

Health department regulaƟ ons, if any.

FSSAI registraƟ on

6.2 Framing business development plan by milk vendors

6.2.1 Seƫ  ng business development aim
A business’ aim can include-

Increase the trading volume from the current to some fold in future (quality, effi  ciency);
Increase the revenue by some fold within a given Ɵ me;
Increased resources (physical and fi nancial);
Increased adherence to policies and pracƟ ces;
Increased access to insƟ tuƟ onal services;
Increased social recogniƟ on.

6.2.2 Gathering informaƟ on 
From buyers’ point of view

Developing an overall business strategy is an important component of business development. For 
this the trader should know about the preference and behaviour of the consumers to whom he 
is most likely to sell his milk. He should consider the following points in framing his/her business 
plan: 

What is the consumers’ preferred Ɵ ming of geƫ  ng the milk delivered?
What kind of quality the consumers want in milk?
How much the consumers are ready to pay for the standard quality milk? 
Where from the consumers prefer to buy milk (at door step, nearby grocery stall, selling 
outlet in the market, shopping mall)?
What type of hygiene pracƟ ces (e.g. clean milk, clean utensils etc.) that the consumers 
expect the traders to follow?
What type of personal cleanliness and hygiene (e.g. clean cloth, clean shave, short nails, 
wearing mask and cap etc.) that the consumers expect the traders to follow?
Do the consumers prefer to buy any milk product from the traders? If yes, what are 
those? 
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6.2.3 CreaƟ ng plan of acƟ on
Based on the informaƟ on the trader may formulate the plan of acƟ on;

Supply milk at a Ɵ me the consumer is highly comfortable with;
MeeƟ ng the consumers’ preferred product in terms of quanƟ ty and quality;
Present the product and the self in the way that the consumer is highly saƟ sfi ed with;
Establish a cordial relaƟ on both with the supplier of milk and consumers;
Should possess the relevant cerƟ fi cates and permits (municipality trade license, FSSAI 
registraƟ on etc.);
Based on the knowledge of the compeƟ tors, make every eff ort to be the best in terms 
achieving the highest level of consumers’ saƟ sfacƟ on.

Overall a trader should have the following Business development plan: 

Business Intelligence: Knowing about your customers’ preferences, behaviour, and 
payment capacity. Knowing about your CompeƟ tors (other milk traders, pasturized milk/
tetra pack milk sellers) will provide you with the leverage you need to surpass them.

AcƟ ve listening skill: The milk trader should try to listen what the consumers say/ 
complain. Instead of arguing it is beƩ er to follow the pracƟ ces to saƟ sfy the customer. 
He/she should also be able to read body language as well as verbal communicaƟ on.

Keep emoƟ ons in control: The milk trader should have the ability to keep his emoƟ ons in 
check during the negoƟ aƟ ons.

Clear and eff ecƟ ve communicaƟ on: The trader should  have the ability to communicate 
clearly and eff ecƟ vely to the other side during the negoƟ aƟ on.

CollaboraƟ on and teamwork: The trader should try to develop cordial business relaƟ on 
with the farmers, farmers’ organizaƟ on, traders’ organizaƟ on, and concerned government 
offi  cials to do the business effi  ciently and eff ecƟ vely.

Decision making ability: A milk trader should have the ability to take right decision at the 
hours of need.

Maintaining good relaƟ onship: A milk trader should have the inter-personnel skills to 
maintain a good working relaƟ onship with those involved in the milk business. 

6.2.4 Other requirements for an improved dairy business

Self-presentaƟ on: The trader should make the best eff ort to present him in the way that 
the consumers are impressed to buy his product. Part of the trust on product is also 
infl uenced by the presentaƟ on of the vendors with a clean get up such as wearing clean 
clothes, clean shave, mask, cap etc.

Product branding: A trader should try to create good name and fame for the milk sold by 
him. He may wish to put name /symbol or design of milk/milk products that idenƟ fi es or 
diff erenƟ ates his product from others. This could be done collecƟ vely by all the trained 
milk traders so that consumers see the diff erence between the milk marketed by trained 
traders and non-trained traders. They can wear a cap/ uniform/badge/put logo and 
can use mask, gloves etc. An eff ecƟ ve brand strategy gives you a major advantage in 
increasingly compeƟ Ɵ ve milk market.

Value addiƟ on: The trader can try to add value by converƟ ng milk into certain products.  
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Health checkup at periodic interval: Health checkup of the milk traders should be done 
periodically, as no customer wants to consume milk or milk product supplied by a visibly 
sick person.

VaccinaƟ on and deworming: Similar to health checkup at periodic interval trader should 
himself/herself do vaccinaƟ on and deworming to keep away from infecƟ ous diseases. 
Falling ill and making him/her away from business means allowing consumers to buy milk 
from other traders and this may lead to snatching of his/her business by others.

Credit and insurance linkage: Milk traders targeƟ ng to have a beƩ er milk business should 
have a plan to access insƟ tuƟ onal credit and insurance services and this will facilitate the 
fl ow of money for any planned expansion of business and a reduced risk that may be 
covered through insurance.

Modern transportaƟ on (milk cooling van): The trader should opt for modern 
transportaƟ on faciliƟ es Ɵ mely developed by the innovaƟ ng enƟ Ɵ es and made available, 
as compeƟ tor availing the same may cause fall in business due to relaƟ vely higher shelf-
life of their milk.

Key messages of session 6
Traders should have trade license from local authority which should be renewed yearly.
Trader should have FSSAI registraƟ on to run the milk business legally.
Traders should be well aware of consumers’ preference and behaviour to saƟ sfy their 
need
Traders should develop cordial working relaƟ onship with all concerned and behave 
with them well
Traders should try to increase his/her image/brand of milk that he/she sells by 
recognizing him/her diff erent from his compeƟ tors  
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SESSION 7: Personal Behavior and Record Keeping 
Session objecƟ ves

To help the traders explain what is personal integrity and its importance.
To enable traders explain various key aƩ ributes that a milk trader should adhere to.
To understand how to keep records

Training Methods to be followed
ParƟ cipatory discussion.
ExplanaƟ on with the help of pictures, exercises and acƟ viƟ es.
Role play 
Experience sharing

Training tools 
LCD projector 
Flipchart
Manual and handouts 
Post training evaluaƟ on form

Good personal behaviour and beƩ er communicaƟ on pracƟ ces will help a milk trader create more 
confi dence amongst their consumers and improve business relaƟ ons with both suppliers and 
consumers. 

7.1 Personal integrity
For pracƟ cing beƩ er personal integrity by a milk trader, he should-

Keep interacƟ on with others respecƞ ully;
Show willingness to understand others’ problems;
Maintain emoƟ onal control even when feeling tempered;
Communicate honestly and openly;
Express his/her concerns construcƟ vely;
Be objecƟ ve as far as possible;
Improve his/her personality, appearance and body language;
Look for soluƟ ons that meet everyone’s needs;
Keep his/her word or promise.

7.2 Passing messages about quality
It is important to make an impression that is aƩ racƟ ve to your customers. The hands, 
clothing, equipment, transport means (bicycle/bike/three wheelers/four wheelers) etc. 
of trader should be clean. No-one wants dirt in milk they drink.
A trader should always greet the customers with a smile and show that he/she is happy 
to see them.
He/she should convince the consumer that delivering the quality product maƩ ers to him/
her more than anything else. 
A trader should show customers the quality brand if he/she has any. Explain that this is 
given to traders who have undergone training in hygiene and quality assurance.
A trader should not sell milk if it he/she is not convinced on the quality. He should discard 
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the milk if he/she sees any abnormal smell/ odor in milk. By selling poor quality milk a 
trader can avoid short term loss but in the long run it will cost him/her dearly. 
One should be honest in dealing fi nancial maƩ ers with suppliers or customers 
If any complaint from customers on quality is valid, a trader should try to accept the 
fact without arguing further and try to replace the product with a beƩ er quality one (if 
possible), otherwise he/she should try to give the customer some other compensaƟ on.
A trader should always think for long term.
Verbal communicaƟ on is the most important way to increase or reduce one’s business: 
A trader should not ignore or be rude to even a single customer as they may pass this to 
another 10 customers. Thus, value each and every customer equally and behave cordially. 
Know your customers: It is always the customer who ulƟ mately helps in sustaining 
business. He/she should always make them feel special and important and they will be 
loyal.
A trader should be punctual as far as possible.
He/she should make his/her address, telephone number available with all the sellers.
If there are any changes in the usual services, he/she should let customers know in 
advance

Keeping records will help in easy management, idenƟ fy errors and ulƟ mately, leads to more profi ts 
and gains. 

7.3 Record keeping 
Milk trader and transporter records

Milk traders and transporters should keep a daily record of milk supplied by farmers and milk 
sold to his clients/customers. 

Purchase record: This record should indicate the name of the supplier, volume of milk 
supplied, mode and cost of transportaƟ on, cost of labour, date and Ɵ me the milk was 
purchased, rate per litre, lactometer reading (if it was used) price paid for the milk, 
balance / credit. 
Sales record: This record should indicate name of the customer, volume of milk delivered, 
mode and cost of transportaƟ on, cost of labour, rate per litre, channa/mawa yield of the 
milk supplied (if a hotel supply), payment received, surplus / wastage if any,  net total 
milk sold, balance credit.

Table 2: Milk Purchase record 

Sl. No. Date Name of the 
farmer 

Volume 
purchased Price/lit Payment 

made  Balance (if any)

1 11/04/2020 Hari 5 38/- - 190/-
2 11/04/2020 Jadu 10 35/- - 350/-
3 11/04/2020 Madhu 25 39/- 500/- 475/-
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Table 3: Sales record 

Sl. 
No. 

Date Name of 
customer 

Volume 
sold (lit)

Price/lit Total 
amount

Payment 
received  

Amount 
due  

1 11/04/2020 Kalita 
sweets 

20 45 900/- 900/- 0

2 11/04/2020 Madhuban 
sweets  

10 50 500/- 500/- 0

3 11/04/2020 Dibakar das  30 43 1290 600/- 690/-

PracƟ cal exercise

Role play: Confl ict resoluƟ on
InstrucƟ on for the Resource Person: Create a confl icƟ ng situaƟ on and by dividing the parƟ cipants 
into two groups-

• Ask two parƟ cipants to play the role of a trader and a customer by each and ask them to discuss 
a confl icƟ ng issue related to milk quality.

• Ask two parƟ cipants to play the role of a producer and a trader and ask them to discuss a 
confl icƟ ng issue related to milk price.

QuesƟ ons for discussion in reference to the role play

Was the problem resolved?
For the people in confl ict, to what extent are short-term gains, as opposed to long term 
gains, important?
Who would gain if the maƩ er is not resolved?
What role does personal integrity play in each confl ict and resoluƟ on?
In each case, who would you buy from/sell to one day next week?

Experience sharing: Real life challenges of a trader
InstrucƟ on for the Resource Person: Ask the parƟ cipants to share their experience on real 
life challenges and how they can overcome these (preferably in groups). For example:

A customer is unhappy with the price.
A customer believes that the milk is adulterated.
You idenƟ fy a new market opportunity- new customers or new products.
A customer is very late in paying his account.
You are unhappy with the quality of milk supplied.
You are sick and unable to work for some days.
You want to expand your business.
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Key messages of session 7
The traders should behave with personal integrity for a beƩ er business outcome

The trader should try to aƩ ract customers by passing messages about milk quality 
and through beƩ er presentaƟ on of his product.

 Milk trader should always maintain purchase and sale records in the given formats 
for beƩ er business planning 

Always keep close watch on the available govt. schemes and try to access those in 
the eligibility condiƟ on.
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Annexure-I

Performance Indicator-Training of  Milk Traders

Sl 
No. Performance Indicator Expected 

performance
Achieved 

Performance Remarks

1 QuanƟ ty of milk sold per day 25% increased 
than before 

training

2 Increased in income 20% increased

3 Amount of milk (cow) required to 
produce 1 kg chana 

6 ltrs

4 Visible dirt in milk Nil  

5 Added water in milk Nil

6 Complain from customer on milk 
quality

Reduced by 70%

7 Personal hygiene and cleanliness Improved visibly

8 Throw away of milk per month in ltrs 0 ltrs.

9 Shelf life of raw milk (depending on 
temperature)

4-6 hours 

10 Municipality license Yes

11 FSSAI registraƟ on Yes

12 Passed in Food Safety Inspector’s 
inspecƟ on

Yes

13 Wear of uniform/logo/badge Yes

14 Social recogniƟ on/ honour Increased
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