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2. Surface tension of milk
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Note : Attempt questions from all Sections as

per instruciicns.
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Section-A/SUs-A
(Very Short Answer Questions)
(3fy oy I wEA)

Note : Attempt aii the five questions of this Sec-
tion. Each question carries 2 marks. Very
short answer is required. 2x5=10
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Write the name of Common adulterants
added in Ghee, 2
W A e o art R st % s e
Natural acidity and developed acidity. 2
Wipfad e aul fashe s
Sweet Curdling of Milk 2
U & W sE 25\
Section-8/Wvg-g
(Short Answer Questions)

(erg o wem)

Note : This Section contains three auestions,

o

6.

attempt any two questions. Each aues-
tion carries 5 marks. Short answer is re-
Guired. 5%X2=10
$% woe 7 O v €, 15 Qv B v iy
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What is standardized milk? Calculate the
amount of separated milk ta prepsre 250
xg. mitk with 4.5 percent fat. If the far con-
tents of separated milk and pure milk are
0.5 percent and 8.5 percent, respectively.s
PGP g T &2 2506 Rearom 4.5 wfem am
WHC QU T8 FE U W B 0.5 sl an 6.5
A9 967 &l

7. Briefly discuss the physica praperties of Cow
milk, 5
T & g & Wi ol & wiie R 2
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8. How will you determine the acidity of milk in
laboratory. Explailn it. 5
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Section-C/WUs-1
(Detailed Answer Questions)
(Rrga 3o wem)
Note : This Section contains six questions, at-
tempt any three guestions. Each ques-
tion carries 10 marks. Answer is req-_iired
in detail. 10x3=
T WeE W o &, W:—?ﬁﬁ*ﬁaﬁ s
HfAel 1 v 10 JiFl & Bl fawE TR
anfaa 2
9. Define the adulteration of milk. Which adui-
terants are commonly used? How will you
determine the adulteration of water and
starch in milk? https:/iwww. Lquatud} com 10
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10. Define the miik Pasteurization. Describe in

detail the L.T.L.T. method of milk Pasteur-
ization. 10
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What is Colostrum? Differentiate between
chemical composition of colostrum and milk.
Write the importance of colostrum in newly
barn offspring nutrition, 10
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What is milk homognn:zatlcn? Explain two
stage homogenization precess with heip of
diagram. Write the advantages and disad-
vantages of mitk homogenizaiicn, 19
g wERnEdl a4 €2 fua @ weme 3 o
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Define clean milk. Write the factors influenc-
ing clean mitk production. 10
o QU P aRwiita Bl we g e @)
e &R I et @t el =~ P- 68

. Whnat do you mean by MIcrﬂbiﬁngY of miik?

How many types of milk bacteria can be clas-
sified. Write in detail classification of bacteria
on the basis of their action in milk. 10
T YW e T A TR P U
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