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

(a) On an average, what is the ratio of calcium and phosphorus is milk. 

 i)  1.43:1 ii) 2.43:1 

 iii) 1.7:1.5 iv) 1.6:1.5 

   

(b) Gram negative organisation 

 i)  Achromobacter ii) Bacillus 

 iii) Clostridium iv) Corynebacterium 

   

(c) Average specific gravity of milk is 

 i)  1.030 ii) 1.035 

 iii) 1.040 iv) 1.045 

   

(d) Gas producing organism 

 i)  Virus ii) Coliform 

 iii) Yeast iv) 2 & 3 

   

(e) Percentage of Micrococci present in milk 

 i)  0–50 ii) <10 

 iii) 30-99 iv) Dysentery 

 

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

a) pH of the milk is __________. 

b) Protein percent in milk is __________%. 

c) Neutraliser added in milk is __________. 

d) Milk deficiency in __________ mineral. 
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e) Gram positive organism is __________. 

f) Optimum temperature for Mesophiles__________. 

g) Coliform count should be __________ in pasteurized milk. 

h) Pasteurization temperature of milk __________. 

i) Which organism is responsible for Q fever__________. 

j) DVS means __________ culture. 
 

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

a) Milk composition.  

b) Standards for milk powder 

c) Starter culture 

d) Coliforms 

e) Symbiosis 

f) Homo-feermentation 

g) Z-values 

 

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

a) Biosynthesis of milk proteins 

b) Salmonellosis 

c) Physical properties of lactose  

d) Bacteriological standards for fat rich milk products 

e) Sweet curdling 

f) Fermentative changes in milk 
 

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

a) Factors affecting composition of milk. 

b) Effects of heat on milk constituents 

c) Factors affecting the growth of micro organisms. 

d) Discuss in detail about emerging pathogens in milk and milk products 

e) Micro flora of Ice-cream. 

f) Starter culture. 

g) Salt balance 
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