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

(a) Heat exchanger effectiveness is  

 i)  Directly proportional to terminal temperatures  

 ii) Inversely proportional to terminal temperatures  

 iii) Independent 

 iv) None of the above  

(b) In evaporation process higher feed viscosities lead to  

 i)  Reduced circulation rates 

 ii) Increased circulation rates 

 iii) Lower heat transfer  

 iv) Higher heat transfer coefficients  

(c) Permeate from reverse osmosis membrane consists of  

 i)  Water  

 ii) Water with very low molecular weight solutes 

 iii) Water with higher molecular weight solutes 

 iv) Water with dissolved gases 

(d) In a cold storage moisture in migrating due to cooling process because 

 i)  Condensation of moisture occurring on the cooling coil  

 ii) The loss of moisture on the coil is balance by removal from the products and 
entry through door openings  

 iii) Both (i) and (ii)  

 iv) None of the above  

 

(e) For in container/ sterilization  shape of container 

 i)  Is very important  

 ii) Is important  
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 iii) Is not important  

 iv) Should not be taken care off 

 

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

a) In an evaporator steam economy can be improved by __________.  

b) In spray dryer mass and energy can be improved by  __________.  

c) The residence time of product is lower in __________ type of evaporator. 

d) Thermal conductivity of ice is __________. 

e) The main components of homogenizer is __________. 

f) ___________ are commonly used in aseptic packaging. 

g) ___________ is an indirect type of dryer. 

h) The separators are classified as ___________, ___________ and ___________  
 

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

a) Define SI system 

b) HTST 

c) Homogenizer 

d) Evaporation  

e) Boiler 

f) Roller dryer 

g) Ultra filtration  
 

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

a) Cream separator  

b) Butter churner  

c) Design of refrigerator 

d) Resource Osmosis 

e) Aseptic packaging  

f) Differentiate packaging materials used in milk products  

g) SI system 
 

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

a) Explain different types of heat exchangers used in dairy industry   

b) Write in detail about homogenizer and its working principle.  

c) Vapour absorption refrigeration system.  

d) Applications of membrane technology in dairy industry  

e) Design of drying equipments 

f) HALLP 

g) Effluent treatment  
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