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(Very Short Answer Type Questions)
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Answer any two questions out of the following five

questions. Each question carries 5 marks. Very short 2 {7 AT AT - .
ho R RE ; 1|

Write the name o commgn adulterants added
L s added o

answer is required not exceeding 75 words. 5x2=10
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. . L Aometer reading :
Write the relationship in Jacto cading and

temperature of milk.
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Section-B
gue-§
(Short Answer Type Questions)
(wg Sadm 9¥)
Answer any one question out of the following three
questions. Each question carries 10 marks. Short
answer is required not exceeding 200 words.

10x1=10
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Write the relationship of temperature and time in milk

pasteurization,
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W lT-‘Il do you lﬂ'lil'a:l'.‘il'tll'll.l h}r br:lt.:tnﬂlgulilm 7 Write the

4‘“"'1111‘“1;'.;5 of bactofugation.
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Calculate the amount of separated and purc milk to
prepare 500 kg. standardized milk with 4.5 percent
fat. if the separated and pure milk contains 0.5 and 8.5

percent fat, respectively.

500 far. 4.5 ufer 9 g A 9U FAR F
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AU UF 5 qY H FAA: 0.5 T 8.5 qferswed a@r qr
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Section-C
qus-q
(Detailed Answer Type Questions)
(frga St 9 )
Answer any o questions out ol the following six
questions. [sach question carries 15 marks. Answer is

required in detail. 15x2=30

12165(CV-11)

https://www.ccsustudy.com




(5)

ﬁﬁaﬁﬂs:naﬁﬁﬁ%ﬂa”ﬁ%a‘ﬁ?
w.mmwaﬁﬂ%lﬁﬁﬂm

TR B 1

pasteurization ?
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What do you mean by Ultra High Temperature (UHT)
treatment of milk ? How will you test the quality of
ultra high temperature treatment of milk ? What is the

problem of ultra high temperature treatment of milk ?
3 3 oifey I AT (7.09.4.) IR § 9 F
g ¥ 7 qu & oy Ted AT I & T

9. What do you understand by milk
Explain the process with its merits and demerits of T g HE B4 7 §Y @ S e AT IEN gDl
H.T.S.T. pasteurization of milk. IR RN ¢
g UROET | ST A § 7 3 #
¢ ~ . 2.  Write the name of common adulterants used in dairy
7 8.7 2. % Tﬁ w business. How will you detect the adulteration of
ST I fraerT Hfd separated milk and starch in a suspected milk sample ?
oy AT 3 ST PR T N A S
10.  Give the chemical composition of cow milk. Write 9 Rifa | ST 68 e | T Hiewe g % ;‘Iﬁ q
down the factors affecting the quality and quantity of T qy e &l ST I B ?
milk produced in detail. https://www.ccsustudy.com
RERCE T gaed g | Ieqid gy 13,  Define milk. ‘w“u’nte 'L.he physical ?Topcﬂlcs of cow
milk. Describe in detail the compositionof milk.
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. . T1hree
. _ . .y emie the name O
What 15 milk preservative 7 Give g

tives. How will you

lepal and three illegal preservi

detect the presence of formaline In M ilk?
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