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

 (a) Unit for surface tension 

  (i) kg/ms2 (ii) kg/ms 

  (iiI) kg/s2  (iv) kg m/s2 

 (b) If the NRe value is greater than 4000 the liquid milk flow is 

  (i) Stream line (ii) Turbulent 

  (iii) Laminar (iv) Volumetric 

 (c) The Specific gravity of skim milk  

  (i) 0.93  (ii) 1.030 

  (iii) 1.034  (iv) 1.042 

 (d) Fractionation process 

  (i) Reverse osmosis (ii) Ultra filtration 

  (iii) Diafiltration  (iv) Nano filtration 

 (e) Acid solutions used in concentration to remove hard deposits 

  (i) 0.5 – 2.0% (ii) 1.0 – 2.5% 

  (iii) 3 – 5.0% (iv) 10.0% 

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

 (a) Immediately after pasteurization milk is cooled to ——————— or 

below.     

 (b) ——————— is an idealized condition where there is no velocity profile 

across the tube. 

 (c) Semi open separators are usually called as ——————— separators. 

 (d) In ——————— system the liquid flows counter to the steam flow. 

 (e) ——————— measures the effectiveness of refrigerating machines. 

 (f) ——————— requires low hydrostatic pressure. 
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 (g) The process used for concentration or purification as in milk processing 

or water purification is ———————.         

 (h) Three types of refrigeration condensers are ———————,  

——————— and ———————. 

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

 (a) Regeneration efficiency. 

 (b) Enthalpy. 

 (c) Atomization. 

 (d) Diafiltration. 

 (e) Detergents. 

 (f) Aseptic packaging. 

 (g) Clarifiers. 

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

 (a) Plate heat exchanger. 

 (b) Principle of homogenizer. 

 (c) Properties of refrigerant. 

 (d) LTLT method of pasteurization. 

 (e) Tetra pack. 

 (f) Parts of a cream separator. 

 (g) Mixed feed system. 

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

 (a) Explain the different types of ice cream freezer. 

 (b) Discuss in detail about the application of membrane processing in dairy 

industry. 

 (c) Explain the working mechanism of broiler with a neat diagram. 

 (d) Write in detail about the different methods of butter making. 

 (e) Explain the homogenization process. 

 (f) Describe in detail about the principle and working of plate heat 

exchanger. 

 (g) Classify the advantages and disadvantages of centrifugal and gravity 

method of cream separation. 

——————— 


