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Section-A
(smz-a)
{Very Short Amiwer Questions)
(af &g I7lg 9v)

Note : Attempt all the five questions. Fach question
carries 2 marks. Very short answer is required
not exceeding 75 words,
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1.  Write the definition and average composition of
Milk. 2
79 I oitam AR Shwa wew iy
2. Discuss the importance of Milk powder. 2
g L0 F TE™ B U P )
3. Bactofugation 2
SRR
4. Cooling and chilling of milk. 2
™ TUST FA Cd Rashifa &)
5. 'Write the full form of 1.S.0. 2
AE. TH. . w P T ke
Section-B
(Tvs—=)
(Short Answer Questions)
(g ol W)

Note : Attempt any two questions out of the following
three questions. Each question carries 5 marks.
Short answer is required not exceeding 200 words.
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6.

7.

8.

(3)

What is sterilization 7 Discuss the importance of

milk sterilization. 5
Frerfferror @ § ? g fonfleT & A aaEd |

Write the method for preparation of Shrikhand. 5

sfEs FR F= H A = ao= FRA |

Discuss the difference between Chhena and
Paneer. https://www.ccsustudy.com 5

891 3R iR & I &l guie ST

Section-C
(Trvz—a)
(Detailed Answer Questions)

(Rrega swiw )

Note : Attempt any three questions out of the following

qle :

9.
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five questions. Each question carries 10 marks.
Answer is required in detail. :

Frfafad dra o § @ Bl &9 9t @ o
T | 0% e 10 o7 @ B | g S e
2

What is homogenization ? Discuss the method and
importance of homogenization of milk. 10

FAPIETT 758 wed § 7 gra el & R od
Hgd & 9o R
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(4)

he different methods of preparation of

10. Discuss 1
Ghee. . 10
ﬁwﬁaﬂﬁfﬁﬁlﬁmlﬁmaﬁqqﬁﬁql\

11. Discuss the Bactofugation, Stassanization and

. U.H.T. Processing of milk. | 0

g, R A G F Y A T
1 Ui HieTd |

12 " Describe the definition, importance and scope ;;.g

fety 1SSUES.

:;;d safety " | - o
zotq BRI |

13. Describe the Neutralization of cream. 10
2 SardiFEeT & ao o |
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