G

(21218)

Printed Pages : 4
Roll No.

B.Sc. (Ag.)- V Sem.

Time : Three Hours]

12165
B.Sc. (Ag.) Examinatjon, December-2018
DS.T
Milk & Milk Processing
(D-592)
[Maximum Marks : 50

Note : Attempt questions from all Sections as per
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Note : Attempt all the five questions of this section, Each

instructions.
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Section—A (T!T’E-ﬂ)
(Very Short Answer Questions)

(afr =g sl we)

Question carries 2 marks, Very

" short answer is
required.
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1.  Write the chemical definition of milk. 2
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2. Givethe name of adulterants of milk. 2
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Reverse Osmosis ?
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Whole milk ?
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Acidity of railk 2
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Section-B (El"g—ﬂ)
(Short Answer Questions) (@g ERELR! LTEFI)

3¢ Note : This Section contains three questions, attempt any
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mo questions. Each question carries 5 marks.
Short answer is required. 2x5=10
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[£200 kg. of 30 percent fat cream is available. How
much amount of 50 percent fat cream rhust be added
to make a cream mixture containing 35 percent fat ?
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7. lWh'at are the principles of milk cooling ? Describe
the indigenous method of milk cooling. 5
12165 |



8.

(3)

Y B IR FE B Rrara @ e 7 QS
P A O Ay @ e v

Write the utility of milk pasteurization. 5
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Section-C (@"3— )
(Detailed Answer Questions)
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Note : This section containls six questions, attempt any
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three questions. Each question carries 10 marks.
Answer is required in detail. 3x10=30
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Write the average composition of buffalo milk.
Describe the factors influencing quantity and quality
of milk. _ 10
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What do you understnad by milk preservatives ?
Write the name of common preservatives added in
milk. How will you detect the presence of boric acid
and borax used in milk as a preservative ? 10
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What is UHT pasteurization of milk ? How will you
test the quality of UHT pasteurization of milk ? Write
down the problems of UHT pasteurization of milk.
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What is clean milk production ? Which factors are
responsible for contaminated milk production ?
Which may illness to human to drink contaminated
milk ? ' 10
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Define the milk. Describe in detail the composition
of milk. Write down the chemical composition of
cow milk. . 10
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What do you mean by milk pasteurization ? Discuss
in detail the relationship of temperature and time in
milk pasteurization. 10
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