(20519)

---------------------------------

Roll No.

Total Questions : 14 | [ Printed Pages : 4

12197

B.Sc. (Ag.) VIth Semester Examination,
May-2019

DST
(Dairy Products Technology)

(D-692)

Time : 3 Hrs. | [MM.: 50

Note :— Atempt all the Sections as per instructions.
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Section-A (WUg-3Y)
Very Short Answer Type Questions
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Note :— Atempt all the five questions. Each question carries
2 marks. Very short answer is required not
" exceeding 75 words.
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- What is Stock’s formula ?
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What do you mean by Cream Neutrilization ?
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Define over run in Icecream.
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Write full form of N .
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SE(:tion-B (m-g-a)
Short Answer Type Questiong
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6. Describe the average composition of Dahi.
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7. Differentiate between cream acidity and serum
acidity.
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8. 30 kg of butter was prepared from 20 kg of fat.
Calculate the percentage of over run in butter.
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Section-C (@us-®w)
Long Answer Type Questions
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Note :— Attempt any three questions out of the following
six questions. Each question carries 10 marks.
Answer is required in detail.
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9. Describe the important steps involved in the
manufacture of Chhana. _
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10. Discuss r
reparation of Icecream. - P
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Describe the method of manufacture of Cottag
12. Descrl
Cheese.
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13. Define evaporated milk. Describe the metho

manufacture of evaporated milk.
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14. Define milk powder. Discuss the average
composition of W.M.P. and S.M.P.
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