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SUMMARY 

 
This study deals with effect of inlet and outlet Temperature on some properties 

of dry milk powder ( moisture, solubility and free fat content ) was 
accomplished the results obtained were as follow : 
The moisture content and solubility reduced with increasing outlet temperature , 

but amount of product and the free fat increased with raising outlet temperature 
compression with raising inlet temperature made moisture increased and a little 

change of solubility , but the product and the free fat decreased with increasing 
inlet temperature .      

 
 


