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1. Choose the correct answer :    (5 × 1 = 5) 

 (a) Normal fermentation of milk is mediated by  

  (i) Streptococus lactis 

  (ii) Streptococus cremoris 

  (iii) Lactobacillus fermenti 

  (iv) All the above. 

 (b) Acid producers that produce lactic acid only are called as  

  (i) Homofermentative 

  (ii) Hetero fermentative 

  (iii) Both 

  (iv) None of the above. 

 (c) Ropiness of milk is due to 

  (i) Alcaligens viscolactis 

  (ii) Proteus spp 

  (iii) Achromobacter lipolytium 

  (iv) Candida liptolytica. 

 (d) Degradation of milk by proteolytic organisms resulted in the production 

of  

  (i) Carbon-di-oxide 

  (ii) Alcohols 

  (iii) Hydrogen in sulphide 

  (iv) None of these. 
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 (e) Milk contaminated with pathogen from infected cow cause 

  (i) typhoid 

  (ii) Tuberculosis 

  (iii) Scarlet fever 

  (iv) Dysentery 

2. Fill in the blanks :    (10 × 1 = 10) 

 (a) Casein constitutes –––––––––––––% of total milk protein. 

 (b) ––––––––––––– started the first industrial production of calf rennet. 

 (c) The fungus ––––––––––––– is a rich source of chymosin. 

 (d) ––––––––––––– ferment lactose to carbon di oxide and gas. 

 (e) Lipolytic organisms hydrolyse milk fat to ––––––––––––– and fatty acids. 

 (f) ––––––––––––– liberation test is used to know the presence of 

phosphatase in milk. 

 (g) The holding method is otherwise referred as ––––––––––––– 

 (h) Pasteurization of milk controls ––––––––––––– in human. 

 (i) ––––––––––––– is a fermented milk product. 

 (j) Mastitis is a milk borne infection caused by ––––––––––––– 

3. Define any FIVE of the following :    (5 × 2 = 10)  

 (a) Auto oxidation   

 (b) Adulterants 

 (c) Homofermentation 

 (d) Milk preservation 

 (e) Thermophiles 

 (f) Fermentation 

 (g) Ripening of cheese. 

4. Write short notes on any FIVE of the following :  (5 × 5 = 25) 

 (a) Whole milk 

 (b) Milk proteins 

 (c) Heat effect on milk contents 

 (d) Spoilage of milk 

 (e) Concentrated milk 

 (f) Indigenous milk products 

 (g) Microbiology of ice cream. 
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5. Write an essay on any FIVE of the following :  (5 × 10 = 50) 

 (a) What are milk lipids? Describe the biosynthesis of milk fat. 

 (b) Define milk sugar. Explain the physics chemical properties of milk sugar. 

 (c) Quality of milk is affected by adulterants and contaminants – Discuss. 

 (d) Describe the ways of controlling the milk pathogens. 

 (e) Explain the features of microbiology of marketed milk. 

 (f) What are indigenous milk products? Explain the process of their 

manufacture. 

 (g) Explain the epidemology and the control of milk borne diseases. 
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