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

1. Water content of milk is

(a) 87·0

(b) 11·5

(c) 22·5

(d) 14·1
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2.Fat percentage in plastic cream is

(a)25-35

(b)35-45

(c)65-80

(d)15-25

3.Gelatin in icecream.

(a)Increases the yield

(b)Decreases the yield

(c)Gives good body

(d)Depresses the freezing point

4.Paraffining is done in cheese.

(a)To prevent moisture loss

(b)To increase mould growth

(c)To increase the yield

(d)To give correct shape
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5.BIS standard for SMP

6.Overrun in ice cream

7.Cheese ripening

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

1.Write the fat percentage of fat rich dairy
products and write the technology of ghee
making.

2.What is Gulabjamun and how is it manufactured
from Khoa?

3.What is symbiosis and write the technology of
yoghurt preparation?

4.What is processed cheese? How is it made
from ripened  cheese?

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

6.Write the technology of industrial casein
production.

7.What are the sources of contamination of milk
and how can it be controlled?
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9. ___ should be the fat percentage of ghee
according to Agmark.

10. Channa is a ____ coagulated diary product.

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

1. Filtration

2. Forewarming

3. Cyclone

4. Rennet.

5. Vaccum packaging

6. Cottage cheese

7. PFA

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

1. Composition of ice cream

2. Stabilizers

3. Homogenization

4. Cheddar cheese making
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5. Indian counterpart for cheese is

(a) Ice cream

(b) Pander

(c) Pedal

(d) Buffy

II. Fill in the blanks. (10 × 1 = 10)

1. Total solids content in ice-cream is _____.

2. Expansion of WPC is ____.

3. The fat percentage in cheese should be ___

4. CMC is used as a ___ in ice cream.

5. Rennet is  used for ____ in cheese.

6. Khoa is used in the manufacture of Indian sweet
_____.

7. ____ is used to increase the SNF content of
double toned milk.

8. ____ is responsible for the yellow colour in
phosphataste test.
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