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

1. Which of the following plays significant role in
the development of activated flavour?

(a) Biotin

(b) Thiamine

(c) Riboflavin

(d) Prolamine
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2.Which of these mismatched?

(a)Analase - Starch splitting

(b)Lipase- Fat splitting

(c)Catalase - Decomposition of hydrogen
peroxide

(d)Phosphatase- Splitting of glycerides.

3.The specific gravity of milk fat is

(a)0·09

(b)0·93

(c)0·97

(d)1·00

4.Milk held at nearly freezing temperature can
cause

(a)Lipase

(b)Proteolysis

(c)Ropiness

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

1.Properties of milk

2.Bio synthesis of protein

3.Minor constituents of milk

4.Natural souring

5.Proteolysis

6.Pre-biotics

7.Ropiness

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

1.Physical form and the uses of lactose

2.Factors affecting the composition of milk

3.Milk fat constant

4.Associated microorganisms in milk and
milk products

5.Milk borne illness

6.MBRT

7.Microbial analysis of coliform count
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7. Propionic acid forming bacteria are _____.

8. Proteolysis of chilled milk is due to the species
_____.

9. Fishiness in butter is caused by ____.

10. In Ice-cream, according to ISI (1964), standard
plate count should not be more than ______.

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

1. Surface tension of milk.

2. Maillard reaction

3. Hansa test

4. Oxidation

5. Mesophiles

6. Afltoxicosis

7. Mycotoxin
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5. Coliform contaminating milk belongs to the
category of

(a) Aerobic

(b) Anerobic

(c) Facultative

(d) Amphoteric

II. Fill in the blanks. (10 × 1 = 10)

1. Lactose breakdown gives to the formation of
____.

2. In milk, each fact globule is surrounded by a
thin layer of ____.

3. Bromothymol blue test is carried out to detect
______.

4. ____ of raw milk causes very rapid lipolysis.

5. For the destruction of microorganisms in milk,
pressure should be ____ times grater than the
atmospheric pressure.

6. Bacterial thickening is caused in condensed milk
due to ___
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