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Note : Attempt all the twenty questions. Fach question carries 2 marks. Answer
not exceed 15 words.
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1 What is phosphatase test ?

WIEESS TdE &2

2 What is the difference between milk plasma and milk serum ?

3 B W qar dRF ¥ o ey 7

3 Under what circumstance C.OB. Test 15 carried out 7

ﬁmqﬁﬁﬂﬁﬁﬁ‘nﬂaﬂ%wmm’vﬁwﬁww%?
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4 Name different casein fractions of milk.

qg%ﬁ%ﬂﬁmuwm%ﬂmmwu

5  What is Low Sodium milk ?
&9 T G WISEH Y W 87

6 What changes are observed in milk when lactose is enzymatically dissociated ?

S WP B Rpvas @ fywest g ¥ aa g # w uiEds dar §7
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7 Give the gross composition of cow, buffalo and goat's milk.

T, FE 9l R h g b g T B e A

8  How will you detect boric acid in milk ?

AW gE H i@ orw & SuRdafd HW wa Ber ?
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9  What do you mean by buffering of milk ?
T & SHGURRIET § Y T gHE §?
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10 What is the significance of iodine number ?
ARSI TE B @ e & ¢

11 What do you understand by the term 'starter’ ?
e & wn ool ¥7

12 Name two antioxidants most commonly used for preservation of ghee and their permitted

limit. -
ﬁ%mwﬁmwwa_ﬁa‘hﬁh%wmaﬁﬁﬁm
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13 Name the bacteria used for the production of Yogurt.

uﬁﬂéaﬂﬁ'%@mﬁwﬁaﬁﬁﬂmﬂaﬁ%ﬁmaﬁm

14  Briefly write about the nutritive value of milk.

3 A GEE ko F gdy ¥ Rifaa)

15 How does specific gravity of milk calculated ?

W & oRE oI A T B @) Wy & p
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16 Explain vacreation.

ARpAI T )

17 Name two tests used for the detection of added glucose in milk.

gaﬁ@aﬁaa&fhﬁmaﬁﬂfﬂ%ﬂaaﬁw%ﬁwwﬁl

18  Explain cream ripening.

AN TR B gEEE )
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19  What is'auto-oxidation of fat ?

EL A S ra My R T Eﬁn_%?_

20 Name the main classes of chemical sanitizers.

TR St % ger @it % wm ARw
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PART - B Marks : 60
M —9q 3k : 60

Note : ‘Attefnpt all the twelve questions. Each question carries 5 marks. Answer should
not exceed 50 words.
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21 What is the biological function of casein ?

M w1 e R T T?

22  Explain Lactose metabolism.

T gAuEg EETEd
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Explain Vitamin D fortified milk and the process of fortification,

zga%sﬁa&m—é’r(wmnb)ﬁmhqawﬁwﬁmmml

24

Write in brief about HACCP :
T T AL W d (HACCP) ¥ an 8 ¥ Rife)
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25 Differentiate between natural and developed acidity of milk.

gy W WHE T ITA (developed) PN H S Eﬁﬁj’&l

26  Why is stabiliser used in Ice-cream ? How does it functions ?

s ¥ weleR® (stabiliser) 7N frmn S ¥? @5 few wew @Rt @ ¥4
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27 Explain lipolysis and its causes,

TR ot 5o wro wmEmEd

28 What are the constituents responsible for buffering capacity of milk ?

q\aaﬁnwa?ﬁ(auﬂ)wﬁsﬁﬂﬂaﬁmtﬁww%?
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29 How salting of cheese curd is done ?

4 F H1 @9 Reg v fear s %0

30 What is Hansa test ?
EFET ST T B 7
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31  Write in brief about the physico-chemical properties of condensed - milk.

WP g % W 9 arPe T % a ¥ Ga  fufed)

32 What is sweet curdling of milk ? Explain in brief. '
38 W AT gl Aol BT $? wdw ¥ mmen SR
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PART - C _ Marks : 180
HE - | 36 ¢ 100

Note : Attempt any five questions. Each question carries 20 marks. Answer should nat
exceed 200 words. '
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33 Describe the mechanism and chemical reactions occur during cheesemaking,

9 g9 A eawl wtmar g At B @ fawm SR
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34  The propagation and preparation of lactic starter culture is one of the most important operations
in a plant. Explain the factors on which the propagation and preparation of culture depends.

WS wREX Beat B A T A U@ weequl UkbW ¥ gEh warM o
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35 Define HACCP. What are the advantages of adopting the HACCP system ? How does
HACCP enhance food safety 7
HACCP &1 afoamar QifRrgl HACCP gorel 3ieey & & w1 8?7 HACCP fobe 4R

4 @ gl sel g
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36  Explain different methods of control of microbiological contamination of dairy water and
write down the microbiological standards for dairy water,

M%wﬁw%%m%_%ﬂﬁ%q%ﬁw@amw'w
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37 What is the significance of lactose crystals in sweetened condensed milk ? How can
this be prevented ?

1 duf g8 ¥ dRIe Breaw (lactose crystals) &1 o1 o & ? 306 T THIENT & 7
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38  Describe briefly the mode of chemical action of renp

et in milk coagulation,
'Y W (coagulation) %?L W & Tarafies f?b‘QT wag ¥ fafad)
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39  Explain the various physico- i
SR W (cheddar cheese) & fprfor
TS At iEd wr g HIRTY |
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