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PART — A / wmi—d Marks / 3& : 40
Note : Attempt all the twenty questions. Each qiiestion carries 2 marks. Answer should
not excecd 15 words,

AT : Waagsﬁ‘féawé’fﬁﬁlmgw%ﬁﬁaaiasﬁm‘rﬁa%ta%{wsﬁa’f
q oty & g1 =i

1 Define sanitization of glass-wares/equipments.

HE h I T UGN & YFEEAIE @ uitamn AR

2 Differentiate between water activity and relative humidity.

oW el gw amifyee o ¥ erat SaRy |

3 During manufacturing of which indigenous milk product hot "texture stabilization is done".
What is the next steps ?
T A wRI gy uaid & P § et ggee B o ¥? 3ek 9 w1 wn dmny e
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What do you understand by the term pasteurization of Mllk ?

4
T TR ¥ o md B2
5 "Why milk should be first évaporated then dried ?
T b gEN ¥ uee afimpy w® R s b
6 Name three types of Major.production systems.

A UHE SR YO % W qaEd
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7 What is the final treatment during bottle washing for milk packaging ?

39 W RN g Sraw 9N & WREA @ eifm @ wmm §7

8 What is the heat exchanging surface per plate as used in HTST in dairy industry ?

= s W wEd e, 4. g, A @ @il @l ufd we o fafme @ewe Reae
B ¥ 7

9 Name methods of file organization.

TEA mHReyE @ i % T saEg
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10 What is the importance of storage tanks in milk plant ?

U WIS W WSROl Yol @ wm wew & 7

11 Define standardized milk.

HAblpd §Te A AR iR

12 Define dried milk powder, -
UeF g Yol al ufomiva S
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13 Write the names of various fermented milk products.

fafr fRag gra el & wm GRen

14  Give a list of defects in table cream.

Yqu o F A% 9 oW @ gl AR

15 Name the various stabilizers used in ice-cream manufacture.

ARWHE Saed & wam F o 9 R wl ewel & Im A
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16 Name the various methods of food preservation.

are wwd R @ v R ¥ oam afia

17  Define butter.

Cies B B G Yy o

18  What are the sequence of physics chemical changes that oceur in milk during manufacture
of Khoa ? .
@mﬁnﬁ%wwﬁéﬁaﬁ%amﬁmuﬁaﬁw%ﬁgﬁl
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Define homogenization of Milk.

g FHH & T AR

//
//
/
////

ghee.

19

ent methods of manufacture of

20 Name differ
Ryl @t WO Sfwal

& am @ i
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' PART - B / wmi—q Marks / 3% : 60
Attempt all the (welve questions. Each question carries 5 marks. Answer should
not exceed 50 words.

T 93 U9l & SaT AfY ) Ud® 79T B « ofa Meilld ¥ 9oy o i@l @
w8 g o

21 Give the principle of spray drying system along with it's advantage over roller drying system.

A g ffy @ R ARE wam we o s B @ gEn Rl e e Ry
¥ frE ver T ¥ ' ' '

22 What do you understand by over run in Ice-Cream ?

AEEHT P T W oy oAy W & wm wasw B0
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23 What do you understand by Judging and grading of market mitk ?
uihe Y @l FroRlleer @ doflerr @ oo wn wws ¥ ?
24  What s meant by CIP system ?

W, gsiad o o W 993 & ?
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25 Name the different membrane separation processes. What is the significance of ultrafilteration
in dairy ?

TPy Tisfent geedieor Rl & wor R 3380 Seim ¥ ser eedo @ s we B 7

26 Describe different risks of idea screening regarding product planning and monitoring.

IO (M ad Aggae & ey A R T uieera & siflgal @ o i |

¥
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27 Differentiate Dal and Yoghurt.

& g dme W |y adsa

28  Start from 40% cream and draw flow diagram for industrial production of ghee including

major equipment and process.

P T T 40 gRie W A N e % awe R B wesd | qer SuE ey
TEWHTT Wl Q9 |
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29 What is markel fore casting ?

o fafmm 4 ong w O ¥

30 Write salient features of martenistic groups of stainless-steel.

AETRe® BIAw |id 0 & ygE an faiad

11-I] 14
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31 How is the space requirement of dairy processing plant worked out ?
T TR GOSN ¥ W ®] SmEedddl @ MU A el 8 7
32 What do you understand by file organization in computer science ?
Fege} e ¥ G omiNEeIE § oW R eHs ¥ 7
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PART - C / Mo—4 Marks / &% : 100

Note : Attempt any S questions. Each question carries 20 marks. Answer should not exceed
200 words.

e : ®E W uy BN U W F R 30 of PufE ¥ SaX 200 il @
i & e il

33 Describe important attributes of butter packaging material

wrEd YBRET werEt & gem qer @l wenl aw REmew @it

11-1] 16 [Contd...

N0 0 0




11-1] - 17 [Contd...
- VR 0



Explain rinsing, cleaning, sanitization, disinfection and sterilization.

34 (a)
TERY TEET, 6 6, ArendyE, Raghee, Ml
(b) Enumerate major alkali detergents used in dairy industry along with their formula.
Tl w@m N wges ged gene ® PeEd 9 oga el
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35

Explain the method of preparation of Rabri, along with it's definition composition and

percent yield.

T T @ fafr @ o @ gu WSl S uRvm dues, waw wiiew sawed @t
TEa BNy |
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36 Discuss in general principles of the operation of milk can Washer

qahﬁ'uﬁmﬁmﬁmﬁmﬁgﬂﬁ%mﬁaﬁﬁﬁ%maﬁﬁam
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37

Describe briefly the various methods of treatment and disposal of dairy plant wastes in

an eavironmentaly safe-manner
qu%mﬁﬁm@ammmwaﬁmwwww#
AT G Rt @ e ¥ e s '
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33

Write aboul the basis of fixing price of milk and milk products in the country.
What should be a ideal pricing policy for milk and mitk products 7

a$1ﬁ§aqaqgruweﬁaswﬁwmaﬁamwanm%?qumgfamaﬁ
% am frator @ @ AR wn oA e ?
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Discuss the points will you keep in your mind while drawing a functional design of

39
a milk plant considering that it is a production unit.
yumwm%%waw@%ﬂnmﬁwmwﬁﬂs&mﬁw
g 9 {9 TR aial W W WY 7 S @y |
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SPACE TOR ROUGH WORK /I &1 % MU e
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