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Part A

Answer any ten questions.

Each question carries 1 mark.
 

1.  Minerals.

2.  Psychrotropic.

3.  Standardization.

4.  Sterilization of milk.

5.  Wet scrubbers.

6.  Brown milk.

7.  Flavor defects.

8.  Bulgarian butter milk.

9.  Condensed milk.

10.  Low lactose milk.

11.  Hygiene in manufacturing milk products.

12.  Probiotic.

(10×1=10)

Part B

Answer any six questions.

Each question carries 5 marks.
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13.  Describe the Starter culture technology.

14.  What are the dairy processing unit operations ?

15.  Write a short note on homogenization.

16.  Describe the bacteriological analysis of milk.

17.  Decribe pasteurization and milk pasteurization programs. What are the different types of
thermal processing methods?

18.  What is Frozen Desserts? Write notes on the spoilage of butter.

19.  Describe the antimicrobial proteins in milk.

20.  Write a note on Kefir production, probiotics and Milk types.

21.  Detailed note on method for assessment of dairy equipment hygiene.

(6×5=30)

Part C

Answer any two questions.

Each question carries 10 marks.
 

22.  Explain the Factors causing inhibition of starter cultures.

23.  Write notes on bacterial standard of raw and pasteurized milk. Explain the bacteriological
standards.

24.  Explain the fermented products- Lassie and ice cream.

25.  Explain the utilization and disposal of dairy by product-whey.

(2×10=20)
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