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Milk is a natural secretion of the mammary glands of all mammals. Its purpose is to nourish the young of species. It is one food for
which there seems to be no substitute. It is a complex mixture of lipids, proteins carbohydrates and many other organic compounds
and inorganic salts dissolved or dispersed in water. Milk is one of the most affordable sources of nutrients. Many people do not like
to consume milk in its liquid form. Therefore, there are several products which are made out of milk called dairy products. Milk
products cover a very wide range of raw materials and manufactured products. One class of such products is the fermented dairy
products. These fermented products such as-Dahi, Lassi, Mattha, and Kalakand etc., are taken into the consideration for the
investigation. This investigation on these dairy products is a documentation of findings, suggestions about the quality improvement
and safety issues.
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