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Note - Attempt questions from all Sections as per ’

instructions.
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Section-A
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(Very Short Answer Type Questions)
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Answer all the five questions. Each question

carries 2 marks. Very short answer is required not

exceeding 75 words. 2x5=10
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1. Write the full form of N.D.D.B. and AMUL.

o 2 e ST B I A e |

Chilling of Milk.

!J
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Simple fermentation of milk.

L)

gammwﬁaﬂam

https://www.ccsustudy.com



(3) 4

e A9 ot & 9 el & uet 3 aux
AT 1 T FT 5 it B | ST 200

4. Write the Richmond's modified formula for

estimation of total solids percent (%) in milk.

=} § WY I o ® |
o :
ECy ) BN 3 i (%) e & e EHve @ 6. How will you determine fat percentage in milk
- 3 by Gerber's method ? Explain it.
@q"_“ﬁf'_ R TR Al E’ o9 gy N g e 7 s
HJ 7 THH AT BN |
- 5. Sliminess or Ropy fermentation.
3 q‘ : .
SR AT T 150 | 7. What is standardized milk ? If fat contents of
separated and pure milks are 0.5 and 8.5 percent,
- —B .
Section respectively, calculate the amount of separated
s | - - milk to prepare 250 kg. standardized milk with
(Short Answer Type Questions) 4.5 percent fat.
(g ler ) AT qF A ¥ 7 A JUEa I S T

Answer any two questions out of the following

a7 3 FET FHAC 0.5 T 8.5 AR & A 250

three questions. Each question carries 5 marks.

Short answer is required not exceeding 200 words. RHARIH 4.5 Ufded a9l g qﬁﬂa@ o DL

5x2=10
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()
: fugation ? Write
Wwhat do you meatl by milk bactofug
the advantages of milk bactofugation.
?
g JEE Y org ¥ gEEa & 7 3
TR @ (e |
Section-C
qUug-H
(Long Answer Type Questions)
(& sTda =)
Answer any three questions out of the following
six questions. Each question carries 10 marks.
Answer is required in detail. 10x3=30
Frafafea o & 3 @ & @9 a5t 3 gax
AT | s I 10 S w B Rreg
R B
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9. What is homogenization of milk 9 Explain two

stage homogenization process with the help of

diagram. Write advantages and disadvantages of
milk homogenization.

Y THNBRT o1 ¥ ? faorwehy it
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(10,7 Define the milk. Write down the physical and

chemical properties of milk.

g & uRWit @il | 3w @ s T
A IOl @ |

11.  Classification the bacteria on the basis of their
action in milk. Which precautions should be

taken at the of milking for clean milk production.

STt 1 aiiener gy § I fRar & SR
W FNT | @D g IJET B g HE-
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12. Give the chemical composition of cow milk.

Write in detail the factors affecting the quantity

and quality of milk.

TE & 39 & VNS deed AT | gg A
T IO B SN B AR HRH B R F
e 1

13. What is clean milk production? Which factors
are responsible of contaminated milk

production? By use to contaminated milk which

diseases may affect to human ?
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