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D.S.T.

Milk & Milk Processing
(D-592)

Time: 1 4 Hours]

] [Maxumum Marks : 50

Note : Attempt questions from all Sections as per

qJie :

instructions.
&4t @vsi & [Eergar g5 e Fav
Section—-A
(sz-3)
Very Short Answer Questions

(tfy @y Sl uw)

Note : Attefnpt any two questions. Each question

carries 5 marks. Very short answer is required
not exceeding 75 words. 2x5=10

e B & uedt B I F | TS 0 5 w5 ow
R e 75 s & Sy @y g e B
1.  Importance of milk in Human lifc.
A9 Sied | g9 & 95
2.  Whole milk
it U C
3. Write the full form of P.C.D.i . and N.D.R.].
93806, o @8, QAW iRy
12165(CV-11I) [PTO

5. Frothinessinmilk
L T FE o=
Section-B
(EvE-q)
Short Answer Questions
(¥g Fira a9 ) -
Note : Ater - an\ one question out of the following

8.

three questions. Each question carries
10 marks. Short answer is required not
exceeding 200 words. 1x10=10
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Write the factors affecting to acidity of milk.
™R = B oW S O aE @ R
Narrate the scientific method of milk cooling.

™ H =TV 7 B i Ry & v P

To prepare 1000 kg. cream with 30 percent fat, how
ruch amount of 38 percent and 25

will be mix ? percentatcreanm
%gnﬂof:g %Mﬁm T TR 1000 Bpom F
: T, 38 qfte ©g 25 qfwr =
- AR fyer A
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(3)
Section-C
(wre-g)
Detalled Answer Questions

(Pregr Seria g

Note : Attempt any two questions out of the following

8ix question. Hach question carrics 15 marks.
Answer is required in detai]. 2x15=30)

e Pt oot 3§ @t @ gt 3 3

9.

10.
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Write down the chemical propertics of colostrum,
How does colostrum change 1o milk in udder ?
What is the importance of colastrum in newly born
off spring nutrition ?

A # Tt e g e wm i g e
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What do you understand by nnlk prescrvative 2 Write
the name of common prescrvatives of milk. How will
you detect the Boric acid and Borax used in milk as
apreservative ?

79 R @ v N AGA ¥ 7 ga A ame
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12.

13.

14,

(4)

“Define the clean milk ang safe mifk. FExplain the

measures of clean milk production,

™ 31 T YT ga @ ey i T
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Deline the milk adulteration. Write the name of
common adulterants of milk used in dairy business.
How will you deteet the adulteration of water and
sugar in a suspected milk sample ?
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What do you understand by milk pasteurization ?
Describe the LUTLL.T. pasteurization in detail also
wrile its merits and demerits.
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What do you understand by milk sterilization 2
Deseribe the procedure of milk sterilization and also
wrile the effcets of sterilization on milk,
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