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

1. Fore milk is low in

(a) Protein.

(b) Fat.

(c) Lactoe.

(d) Bacteria.
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2.Fat percentage in milk is

(a)3 – 5%.

(b)10%.

(c)10 – 12%.

(d)15 – 25%.

3.Energy value of milk fat is

(a)9·3 C/g.

(b)8·3 C/g.

(c)10·3 C/g.

(d)11 C/g.

4. Specific gravity of cow milk is

(a)1·028 – 1·030.

(b)1·035.

(c)1·037 – 1·039.

(d)1·041.
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4.Describe about milk fat globule membrane.

5.Write short notes on denaturation of
proteins.

6.Crystallization of lactose.

7.Explain the therapeutic effect of dairy
products.

V.Write an essay on any FIVE of the following :
(5 × 10 = 50)

1.Explain about various milk fat constants.

2.Write down the physical and chemical
properties of milk protein.

3.Write down the commercial production of
different forms of lactose.

4.What are the common enzymes present in
milk and give their functions.

5.What is standardized milk? How it is
produced?

6.Explain about clean milk production.

7.Write down the microbial defects in milk.
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10. _____ is a defect due to composition of
fat particles by lipase enzyme.

III. Define any FIVE of the following :

(5 × 2 = 10)

1. Specific heat.

2. Viscosity.

3. Surface tension.

4. RM value.

5. Lecithin.

6. Proteolysis.

7. Antioxidant.

IV. Write  shor t  notes  on  any  FIVE of  the
following : (5 × 5 = 25)

1. Explain about oxidation and reduction
potential of milk.

2. What are the preservatives commonly used
in the dairy industry.

3. Explain the procedure for the estimation of
milk fat.
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5. Developed acidity of milk is due to

(a) Bacterial action.

(b) Decomposition of lactose.

(c) Casein.

(d) Acid-phosphates.

II. Fill in the blanks. (10 × 1 = 10 )

1. pH of cow milk is _____ .

2. _____ is a milk protein.

3. _____ ensure proper sterilization of milk.

4. LTLT pasteurization temperature is _____
and 30 minutes.

5. _____ is a milk borne disease.

6. _____ test is used to check the efficiency
of pasteurization.

7. _____ is an example for detergent.

8. Freezing point of cow milk is _____ .

9. Sterilised milk is heated to a temperature
of above _____ oC.
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