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‘Research and Product Development!

lobal
production and development of new

research efforts in dairy

products are concentrating on the
application of feeding strategies, molecular
genetics and reproductive technologies to
improve lactational performance and milk
quality. In developing countries, the emphasis

currently is to increase the quality and quantity

range of fat characteristics. This will facilitate
the production of dairy products containing
specific nutrients that are designed for
consumers with varying predisposition to
disease e.g., heart problems, obesity etc. The
foundations for India to be involved in such
feeding strategies commenced about three years

of milk produced. Whereas, in developed
regions an additional focus is to increase the
supply of essential amino acids and fatty acids, so as
to satisfy the nutrient requirements of genetically
improved high producing dairy cows. There is also a
continued interest and debate about the nutritional
quality and properties of milk. For example,

the composition of milk fat is questioned
with respect to its fatty acid composition
and the relatively high level of
saturated fat e.g., myristic & palmitic
acids, which are responsible for
elevating low density lipoproteins

—a risk factor in heart disease.

To offset these criteria, dairy food
companies have developed an
enormous range of low fat and fat
modified products — these trends

will continue into the future. In
addition, as our nutritional knowledge
expands, new specific micronutrients
are being identified, which are involved

in gene regulation, fat deposition, immune
response and disease prevention. Therefore, there will
be opportunities to design feed/food supplements both
for animal and humans that will provide such specific
nutrients.

For example, in the dairy cow feed supplements
will be designed to influence lactational performance,
herd health and also result in the production of milk
with specific nutrient qualities e.g., enhanced
proportions of n-3, n-6 and conjugated fatty acids.
Milk processors will have at their disposal milk with a
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As our nutritional
knowledge expands, new
specific micronutrients are
being identified, which are
involved in gene regulation,
fat deposition, immune
response and disease
prevention.

ago with the establishment of a collaborative
research project involving NDDB, CSIRO and
ACIAR.

This research resulted in “optimising” the bypass
content of by-product feeds, such as rapeseed meal
and sunflower meal, to provide additional essential

amino acids, the precursors for an additional

litre of milk (with a net profit of Rs. 10)

per animal per day (Gulati et al, 2002a).
The project culminated in a production
unit being set up at the cattle feed
plant at Itola, Gujarat, in September

2002 — currently commercial-scale

trials are in progress.

In parallel studies in
Australia, feeding protected
nutrient supplements comprising
protein, fish oil, canola/soybean and
conjugated linoleic acids on a
pasture or a feed-lot diet significantly
increased the levels of oleic (C,, cis),
linoleic (C,,,), linolenic (C,, ,), conjugated
linoleic acids (CLAs), eicosapentaenoic-
EPA(C,,,) and docosahexaenoic-DHA (C,, ) in milk
fat. There were reductions in the saturated fatty acids
i.e., myristic (C, ) and palmitic (C (Gulati et al,
2002b, 2003).

16:0)

Feeding rumen protected CLAs decreased milk fat
content by approximately 30% and this re-partitioning
of nutrient, has the potential to significantly enhance
the efficiency of milk production (Bauman et al, 2001;
Gulati et al, 2001). In human nutrition trials, the
consumption of butter enriched with C, unsaturated
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fatty acids significantly reduced the level of low-density
lipoprotein plasma cholesterol (Poppitt et al, 2002). In
respect to its physical properties this modified butterfat
was softer and spreadable from the refrigerator.

It is now possible to design and feed rumen
protected fat and protein supplements that will produce
meat and milk products with optimal nutritional
qualities; it is likely that these products will
require a small price premium to offset the cost of
production.
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[ Avdic VACUUM PACKAGING MACHINES

IDEAL SOLUTION FOR ENHANCING THE SHELF LIFE OF VALUE ADDED
DAIRY PRODUCTS LIKE CHEESE, PANEER, KHOA, SWEET MEATS ETC.

We offer all Stainless Steel Small, Medium & Big Size, Single & Double Chamber, Horizontal & Vertical Machines
for Retail as well as bulk Packing of perishable food items. Vacuum Packing in barrier pouches will keep the

product fresh for longer period without any loss of Weightand Aroma.

TABLE TOP

SALIENT FEATURES : @High Density See through SS/Al

TROLLEY

DOUBLE CHAMBER VERTICAL
lid ® Inert Gas Flushing Arrangement @ Additional Seal

Pressure Arrangement ® Bi-active or Paralle! Seal on request as optional. ® Latest Generation Micro Processor Control
for varieties of products ® Pneumatically Operated Sealing jaws for thick Al-Foil Pouches.

Indvac Expertise...

e Custom made fully optimised models for higher
varieties of Indian Products @ Fully engineere

productivity ® Wide Range to cater to

d for entire customer satisfaction.

Address for Correspondences

- SAURABH ENGINEERS

11, Upvan Co. Op. Hsg. Soc. Ltd. Off.
Phone : (Off. & Resi.) 6765115, 6760292 (Fact.) 2
e-mail : indvacadl@sancharnet.in.

132 Ft. Ring Road, Ahmedabad-380 051.
911288, 2910428 Telefax : 91-79-6765115,2911288
web site : www.indiadairy.com/indvac
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