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Attempt all the Sections as per instructions.
/R gust # Pwar sa @t

Section-A (gve-3)

Very Short Answer Type Questions
(afr 7g sl ae)

Attempt all the five questions. Each question
carries 2 marks. Very short answer is required
not exceeding 75 words.

T Gr 797 IO AT g8F g7 2 HH 8
SHfeBT 75 =T F ST g I orifeg &1 5x2=10

Write the nutritive value of cheese.

<fiT # Qv Tew ffad |

2.  Define chhena
B A o A

3. __What is sanitation of Dairy Equipment?
X 6 i a7 2
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100 litre of Ice cream was prepared from 80 litre
of Ice-cream mix. Calculate the overrun of Ice-

cream. .

100 et am=zasbm H FEeT 80 et sgah fea 3
BT B | SsaeH 1 ShEE SR i |

5.  Write the name of refrigerant used in Dairy Industry.
3 I ¥ gy weias H A e

Section-B
(ave-a)
Short Answer Type Quesiiuns
(orfr st 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. 2x5=10
e diF 7ot § @ fel & g9l # guv g
eF g7 5 S B &1 s 200 a=t 7 A 7Y

FTv I 21

6. Discuss the average chemical composition of cow
milk and Buffalo milk chhena.
T F 3y Yl FE B g9 q TIN I H SivEd TEETD
dyeq faftd |

7. 1000 Kg cream containing 40% fatis available. How
much amount of cream containing 30% fat is
required 1o prepare cream containing 335% fat?
40 afagrg agr aeil 1000 F5.am. Iuasr 21 35% aaEat
A9 o W & 30 o FETaEh #im o R

A= ® sTaeagar et
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8.

(3)

Discuss the Principle of refrigeration

st B Rerr w9 ot AR

Note:

9.

10.

11.

12,

Section—C -
(gv=-¥)
Detailed Answer Type Questions
(frga sul ww)
Attempt any three questions out of the following
six questions. Each question carries 10 marks,
Answer is required in detail, 3%x10=30

Frafefera &: geat & @ 5=l 7 999 & aur $fm
geT 10 i %7 &1 Bega a7 snifar &

escribe the definition, average composition and
method of manufacture of Khoa.

arer & oroem, olrra e qur i R # aof
i |

Describe the properties of Dairy Detergents.

3 R 3 I & A AR
1000 Kg cream Containing 0.50% acidity is to be

neutralized to 0.25% acidity. Find out the amount of
80% cfficient Mg(OH), to be added for this purpose.
1000 5. 1 @ ardrEar 0.50% 0.25% <
T e AT T B R P A
ﬁﬁmﬂwaﬁqﬁﬁﬂﬁ%mmaﬁ%l .
escribe the Cheddar cheese Manufacture meth

3ET¢ et Peegior ) fafy 1 A0 o |
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13. | What do you mean by Khoa adulteration. Give the

14.

(4)

common adulterants of Khoa in Dairy business.
Describe any one of them. |

BT Srufer & oy F4T WS B 1 30 SEn F drer &
SRART R5Y St A S e S A R | o &

Bt wp A wear 3 RfY F1 9ol A

100 K g Ice-cream Mix which contain 12% milkfat,
14% milk solids not fat, 14.5% sugar and 0.5%
stabilizer. If the following ingredients are available
for this purpose-

Milk 6% fat and 9% SNF

Cream 40% fat and 5.5% SNF -

SMP 1% fat and 96% SNF

Stabilizer 100% Solids

Sugar 100% Pure Sucrose
lﬂﬂmoeﬂwﬁqamq?ﬁﬁ%ﬁmﬂm% 14% )
aar fed 34, 14.5% =T T 0.5% Rmflmr{m%l '
o Ry Prefad omadl @) Rl AT 3 sTavasar
elfl-

g 6% T& ad 9% aTun W 34

g 40% aar a4q1 5.5% aar Wed 3
aﬁ%ﬁﬁmﬁl%aﬂrﬁm%%wﬁaﬂ

WriERE 100%
o1 100% g gHI col
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