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Note : Attempt all the Sections as per instructions.
e : gyt @l & FAEgER & BT

Section—-A
(as-5)
(Very Short Answer Questions)
(sfr @y solT A)
Note : Attempt all the five questions. Each question

carries 2 marks. Very short answer is required not
exceeding 75 words. 5x2=10

fAe : i T g B I QRC) TR0 9T 2 S
F g e 75 9= 7§ i @g Suv onife

gl

1.  Write the name of common adulterants in milk. 2

U P ST @ W St B AT R
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3.

(2)

Methylene Blue Reduction Test. 2
Premgeit iem SrgegE qlRm |

Difference between skimmed milk and separated

milk. 2
R g0 our guepe g § oFeR)
Cooling Media. _ 2
NG L
Milk Secretion. .2
T Ga |
Section-B
(ws-3)
(Short Answer Questions)
(@g swda we)

Note : Attempt any two questions out of the following

three questions. Each question carries 5 marks.
Short Answer is required not exceeding

200 words. 2x5=10

die : fr=fafge O gt § @ 591 & ust & IW
Q1 TS e S5 Sl H 81 SAiREaT 200
gl ¥ @y Suv onfew 2
6. What is Titrable acidity? Write the factors
influencing the acidity of milk. 5
TG SrAc a1 B? iy oAl H HWAT FTH
aret I H fofaa |
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Note :

e -

(3)
How will you determine the specific gravity of milk

in laboratory? 5
ydener § A9 W B SRS T F Prafeer 33
HLA ? o
What is standardized milk? Calculate the amount of
separated milk to prepare 500 kg. of milk with 4.5
percent fat. Tf the fat percent of separated milk and
pure milk are 0.5 percent and 8.5 percent
respectively. 5
PG g9 T 87 500 fREm 4.5 gfawd a9 r
Jo g0 S B R @er gu @ T AR Al
ader qu OF g% g T #Aw: 0.5 ufava @ 8.5
g a@r S ?1

Section—C

(ws-q)
(Detailed Answer Questions)
(Rrega sada =)

Attempt any three questions out of the following
five questions. Each question carries 10 marks.
Answer is required in detail. 3x10=30

Fr=fafaa ora 991 4 ¥ S §9 9= & S)
afTT | g2F "9 10 W w21 g o
afer 2
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(4)

9. Define Khoa adulteration. Write the name of

common adulterants of Khoa used in dairy business.
How can you detect the adulterants of starch in
suspected Khoa Sample? 10
Qan s @ oRwiE R 2ad Sem &
W AN T Gler B G SUEsml b A
Wammmﬁm@w%ﬂﬁﬁmﬂ
it Iufkafey s HT 7

10. 'What do you mean by dairy detergent? Classify them

and also write their properties and characteristics
in detail. 10

éﬁmﬂmwm%?maﬁw
FIA g I T T TN b RrewgEs R

11. What is refrigeration? Describe the different

methods of refrigeration used in dairy industry. 10
udiiewt w1 ®? 3 @ A wE @R A weied
A RRET R @ S@w AR

12. ‘Explain the organization, objects and working of the
Co-operatives Milk Unions in India.
frm ¥ wewrd g o $ W, ag‘a‘aﬁ’f o
S-SR B REeer S

13. What is milk preservation? Discuss the different

methods used in milk preservation. 10
4 T 4y #7 gﬂqﬁ'{waﬁrﬁfﬁﬁﬁﬁzﬁraﬁ
e Faifoma
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