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(Very Short Answer Type Questions)
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Answer any two questions out of the following five

questions. Each question carries 5 marks. Very short 9 A ai BT e 5 - .
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answer is required not exceeding 75 words. 5x2=10
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. . .. qometer reading
Write the relationship in Jacte cading and

temperature of milk.
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Section-B
gue-§
(Short Answer Type Questions)
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Answer any one question out of the following three
questions. Each question carries 10 marks. Short

answer is required not exceeding 200 words.
10x1=10
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Write the relationship of temperature and time in milk

pasteurization,
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required in detail.
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What do you understand by bactofugation ? Write the

advantages o f bactofugation.
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Calculate the amount of separated and purc milk to
prepare 500 kg. standardized milk with 4.5 percent
fat. if the separated and pure milk contains 0.5 and 8.5

percent fat, respectively.
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Section-C
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(Detailed Answer Type Questions)
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Answer any hve questions out ol the following six

questions. [sach question carries 15 marks. Answer is

15x2=30
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What do you understand by milk pasteurization ?

Explain the process with its merits and demerits of

H.T.S.T. pasteurization of milk.
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Give the chemical composition of cow milk. Write
down the factors affecting the quality and quantity of

milk produced in detail.
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What do you mean by Ultra High Temperature (UHT)
treatment of milk ? How will you test the quality of
ultra high temperature treatment of milk ? What is the

problem of ultra high temperature treatment of milk?

9 % ffy I TR (7.09.4.) IR § 9 F
g ¥ 7 qu & oy Ted AT I & T
S oMy A7 F4 7 Q0 $ S T AT ITAR A

TR FAE 7
Write the name of common adulterants used in dairy

business. How will you detect the adulteration of

separated milk and starchina suspected milk sample ?
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Define milk. Write the physical properties of cow

milk. Describe in detail the compositionof milk.
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e .4 o the name of three
What is milk preservative 7 Give the namc

tives. How will you

lepal and three illegal preservi
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detect the presence of formaline 111 milk "
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