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Paneer - The Synonym of Taste in Indian Cuisine

Amit Vyas and Vikram Chavda

Introduction

P aneer is an-integral part of the rich Indian food
fat, minerals and vitamins. It contains 53-55% moisture,

23-26% Fat, 17-18% Protein, 2-2.5% carbohydrates and

1.5-2% minerals. Good quality paneer is characterized

flavour, spongy body and closely knit, smooth texture.
Paneer is used in a variety of forms in culinary

culture. It is an essential source of high-quality protein, |

' by a marble white colour, sweet, mildly acid taste, nutty |

and manual method of manufacturing makes it a tricky
product. It is difficult to maintain hygiene with manual
process during mass production and this leads to higher
bacterial load shortening the shelf-life of product. Due
to these challenges, Paneer is manufactured in small scale
by sweet shops and sold in open format within local
area. And no other big dairy brand is so successful in

 large scale production and marketing of Paneer.

dishes as an integral ingredient for ethnic Indian cuisine |

like Matar Paneer, Palak Paneer, Salads and many more.
The ability of paneer to be deep fried without losing its
shape is one feature that has enabled its multiple usage
as an ingredient for making pakoras and fried paneer
chunks.

Paneer is manufactured by the traditional method
involving lot of human interaction right from receiving
of milk to the finished product. This method calls for

special skills which are exhaustive, like manual acid |

coagulation, keen monitoring, collection of coagulated

curd in muslin cloth for whey removal and pressing |

done by putting weight on compacting.
Hygienic Paneer Production: Traditional vs

Automated
At industrial scale, manufacturing challenges like
excessive human interaction, huge labour requirement

Traditional Paneer Making Requires Hand Touch at Many Places

Use of Muslin Cloth

For assuring high quality of value-added dairy
products automation and instrumentation have become
an important component of today’s dairy industry. Hygienic
design of plant with latest automation is essential requirement
for value added dairy products. Amul Dairy is the leader
in technology innovations in milk processing sector and
has always been committed on delivering best quality of
hygienic dairy products to customers all over India and
abroad.

Paneer has been the focus product for Amul Dairy
for the last 10 years. Amul Dairy made a humble start in
this domain by setting-up a manual Paneer Plant initially.
We faced many challenges like availability of expert
manpower for optimal coagulation, inconsistent product
quality, high losses in overall yield and short shelf-life.

' Due to the manual process, it was very difficult to get
- required yield of 16 to 17%, thus resulting into losses.

Amul was focused for setting-up New generation Automatic

Paneer in Deformed Shape and Body
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Indian cuisine is marked by a rich and balanced combination of nutrients and Paneer
is an integral part of it. It not only provides high protein, fairly high fat, minerals like
Calcium and phosphorous, but also has been enriching recipe with its significant
taste and texture since centuries. It is also a good source of fat-soluble vitamins A
and D, thus making it a highly nutritive product. The fully automated Paneer plant

enhances the yield, improves quality, softness and shelf-life by maintaining hygiene,
reducing labour, process time and cost and it allows precise control of process
parameters. Use of antimicrobials and natural antioxidants and vacuum packaging
of paneer in thermoforming pouches has reasonably increased its shelf life and
facilitated wide distribution and marketing of product.

Paneer Manufacturing Plants to bring top quality paneer |
with best hygiene to the customers. ‘
In year 2010, Amul Dairy came with the set-up of i

automated Paneer manufacturing line with technology |

imported from western countries at Dr. Kurien Cheese |

Plant, Khatraj. The European technology is made for the |

varieties of cheese and paneer is treated as a cottage
cheese and hence they provided similar production lines
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Traditional Paneer Manufacturing at Large Scale

for Pancer. Paneer being a very different product all

together, they could not produce right quality of Paneer |
with desired characteristics and overall yield due to the
higher volume of coagulation vat, different technology
of paneer cutting after settling and improper pressing
technology. The moisture content of final product was
not increasing more than 48% affecting the viability of
plant. After three years of operation, Amul Dairy modified 65
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