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IMPORTANT NOTES / Weeyef figsr

Please fill up the OMR Sheet of this Question Answer Booklet properly before answering.
Please also see the directions printed on the obverse before filling it.
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The question paper has been divided into three Parts - A, B and C. The number of questions
to be attempted and their marks are indicated in each part.
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Attempt answers in English.

EREEEDE I i T O

Answers to all the questions of each part should be written continucusly in the script and
should not be mixed with those of other parts. In the event of candidate WIiting answi s
Lo a question in a part different to the one to which the question belongs, the question will

not be assessed by the examiner.
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The candidates should not write the answers beyond the limit of words prescribed in parts
A, B and C failing this the marks can be deducted.
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In_case the candidate makes any identification mark i.c. Roll No./Name/Telephone

No./Mobile No. or any other marking either outside or inside the answer hook, it
would be treated as resortine to using unfair means. In such a case his candidature

shall be rejected for the entire examination by the Commission.
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PART - A Marks : 4G

Note : Attempt all the twenty questions. Each question carries 2 marks. Answer shouic
not exceed 15 words. '

1 Define Homogenization of milk.

2 What is the time temperature requirment of L.T.L.T. pasteurization of milk?

3 What is the legal requirement of fat and MSNF in toned milk?
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4 Give the specific gravity of milk.

5 Give the full form of UHT milk.

6 Which force is used lo separate the fat from milk using cream separator?
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7 Spell C.OD.

8 Give the energy values of milk constituents.

9 State the percentage of moisture in butter as per BIS.
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10 State the importance of alcohol test in selection of milk.

Il Give the name of the index organism for milk pasteurization.

12 Define the term sanitization.
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13 What do you mean by antioxidant?

14  What is the maximum overrun from butter?

[5  Define the term ‘permeate’ in membrane processing.
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16 Give the name of the seeding material used in lactose Crystallization.

17  Give the type of emulsion present in milk.

{8 What arc the different types of whey available to dairy Industry?
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19 What do you mean by sterilized milk?

20 What is the normal pH of fresh milk?
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PART - B Marks : 060

Note : Attempt all the twelve questions. Each question carries 5 marks. Answer should
not exceed 50 words. :

21 List the different types of cream separators used in dairy industry.

29 State the factors affecting the composition of milk.
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23 Diffrerentiate between Ultrafiltration and Reverse QOsmosis.

24 Explain the importance of forewarming of milk in preparation of condensed milk.
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25 List the steps involved in manufacture of paneer.

26 Explain the significance of CIP (Cleaning-in-place) in dairy industry.
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27  Explain the significance of salting in cheddar cheese making,

28 Give the BIS standard for Plain Icecream.
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29 Classify the different types of indigenous dairy products with the example.

30 Define processed cheese.

[Contd...

AT A0 D 0 0

11 - 1/ KH-1026] 14



31 Define Recombined milk with its merits,

32 Explain the importance of stabilizer and emulsifier in ice cream making,
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PART - C - Marks : 100

Note : Attempt any 5 questions. Each question carries 20 marks. Answer should not exceed
200 words. '

33 Discuss the method for the manufacturing of condensed mitk along with flow diagram
and all technical details.

11 -1/KH-1026] 16 [Contd...

00 A 0 T S A O



1 -1/KH-1026] 17 |Contd...

1111111111111




34 Discuss the importance of following in ice cream making.

(a) Pasteurization of mix (b) Freezing of mix
(¢) Homogenization of mix (d) Ageing of mix,
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35 Discuss the fundamental rules for sensory evaluation of dairy/food products.
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36 What are the different types of khoa with respect to their composition and suitability
for different indigenous sweets making. State the physico-chemical changes taking place

during khoa manufacturing.
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37 State the causes and prevention of control for following defects in Cheddar cheese.

(a) Crumbly body in cheese (b) bitterness in cheese
(c) Weak body in cheesed (d) Mouldy surface in cheddar cheese.
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38 Discuss the factors influencing the churanability of cream and body of buiter.
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30  Discuss the different factors affecting the shelf life/keeping quality of mitk products.
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