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A 1. Write the commercial definition of milk.
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Developed acidity.
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Write the rclationship between temperature and time

in milk processing.
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450 kg. cream containing 30 percent fat is available.
How much amount of cream containing 50 percent
fat will be added to prepare cream containing 35

percent fat ?  https://www.ccsustudy.com
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Describe the procedure for determining the acidity of
milk. )
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Answer any three qiiestions out of the following six

. questions. Each question carries 10 marks. Answer is. -
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What do you understand by Milk Bacteriology ?

Describe in detail about classification of bacteria on
the basis of their action in milk. What are the reasons

to present more number of bacteria in I.m_iian milk ?
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What do you mean by milk sterilization ? Describe
the procedure of milk sterilization in detail, Write

the effect of sterilization on milk. -
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Describe the method of L.T.L.T. pasteunization of
milk with its merits and demerits. Write the

limitations of bottle pasteurization.
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Define milk adulteration. Give the name of common
adulterants of milk used in dairy business. How can
you detect the adulteration of water and sugar in a
suspected milk sample ?
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How does colostrum change to milk in udder ? Write

the average chemical composition of colostrum.

What is the importance of colostrum in newly bome
offspring nutrition ? -
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Whal are the means of milk transportation in India ?
Write about the different channels are involved in
milk distribution.
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