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Answer all the five questions. Each question carries |
n Answer any o Questions out of the following three

questions. Fap, Question carries 5 marks. Short

) ANSWET is require not exceeding 200 words. 5x2=10
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2 marks. Very short answer is required not exceeding

75 words. 2x5=10
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What is clarification of milk ? Write in detail.
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300kg. cream contaiping 30 percent fat is available.

- i
How much amount of cream containing 50 percen

. 5
fat will be added to prepare cream containing 3

percent fat?
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Describe the Gerber's method for determining the fat

content in milk.
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What do you mea by microbiology of milk ?
Describe in detaﬂqout classification of bacteria on
the basis of their shape. Which precautions should be
taken at the time of milking for clean milk
production ?
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10.  What is homogenization of milk ? Explain two-stage
homogenization process with the help of diagram.
Write the advantages and disadvantages of milk
homogenization. https://www.ccsustudy.com
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11, What do you mean by milk pasteurization 7 Explain
process with its merits and demerits of HTS T

pasrcun'zation of nmlli
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_— weryatives
Discuss in brel about the varous preserva
; : NAITe
which may used for m'k preservation. Give the
1y
e ives, FROW Wil
of three lepal and three illegal preservatve:

you detect the presence of formalin in milk 7
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Define colostrum. Write down the physical

properties of colostrum. Clarify the differénces in
physical properties of colostrum and milk.
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Veitein detal about the physical Propert®s
Clarify the difference in chemical composition of

f milk.

https://www.ccsustudy.com

wo' Apmsnsda mam//sdiy



wod' Apmsnsod mam//sduy

https://www.ccsustudy.com

Fod

o 3 Ao g0 F a f fawe § foflan | o
Al W § QW B _TIEEE A9 ¥ IR e
FT 1

https://www.ccsustudy.com
Whatsapp @ 9300930012
Send yvour old paper & get 10/-
IOer g O dor 3R 10 v o,
Paxtm or Google Pay #r

12165-7-
https://www.ccsustudy.com

wod Apmsnsoy mam//sdiy



