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Note : Attempt all the sections as per instructions.
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- Section—A (E"’g—@l) . _
(Very Short Answer Questions) (o1 g oA a5)
Note : Attemptall five questions. Each question carries
2 marks. Very short answer is required not
exceeding 75 words. - 2x5=10
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1.  Write the legal definition of cream.
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2. Whatis food ? 2
Qe qaref 4 & 7

3. Whatdo you mean by evaporated milk ? 2
AT g0 § oMY FAT FHHA € 7

4. Neutralization of Cream. 2
B IETFIHTT

5.  Write the full form of HACCP. 2

s Reds | s e &l lluf =g ffaa

Section—-B (W—ﬂ'}
(Short Answer Questions) (Vg ITIT 4¥)
Note : Attempt any fwe questions out of the following
three questions. Each question carries 5 marks.
Short answer is required not exceeding 200 words.
5%2=10
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6.  Write the detailed composition of milk. 5
T8 # R dew Ny
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7. Give the method of preparation of Dabhi. 5
@ T W R & ool HiRl

8. Discuss the definition and importance of food
safety. 5

gy GET o ok wew & ao i |
Section—C (M—H)
(Detailed Answer Questions) (R&a Iwq Hﬁ)

Note : Attempt any three questions out of the following
five questions. Each question carrics 10 marks.
Answer is required in detail. 10x3=30

e ﬁmﬁaﬁq‘}"anaﬁﬁﬁw%ﬂﬂ“ﬁﬁ%
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#?J, What is pasteurization ? Describe the procedure of
pasteurization of milk. 10
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10. Discuss the manufacture of Cheddar cheese.
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11, Whatis colostrum and give its physical properties

12,

13.

(4)
?
10

d B Fea ¥ aw s e T & T
P |

What is Khoa and give the methods of preparation

for different types of Khoa. 10
dor B wEa ¥ 7 AR TER & @en AR
e 3 R & ot AR

Discuss the method for manufacturing of separated
milk powder(SMP). | 10
A g ol a A R @ e AR



