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

 (a) Fat content of toned milk in India is 

  (i) 4.5  (ii) 5.0 

  (iii) 3.0  (iv) 6.0 

 (b) Basic principle of cooperation 

  (i) Non democratic organization 

  (ii) Common welfare 

  (iii) Closed membership 

  (iv) A profit motive 

 (c) Fat percentage in butter is 

  (i) 70.2  (ii) 60.5 

  (iii) 90.1  (iv) 80.2 

 (d) Rancid flavour in ghee is due to 

  (i) Protein denature (ii) Over cook 

  (iii) Fat hydrolysis (iv) High fat content 

 (e) Emulsifier in ice-cream improves 

  (i) Viscosity (ii) air incorporation 

  (iii) melting qualities (iv) whipping quality and texture 

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

 (a) Protein percentage in cheddar cheese in ––––––––––––––. 

 (b) Mozzarella belongs to the –––––––––––––– class of cheese. 

 (c) –––––––––––––– in the source of gastricsin. 

 (d) The acidity of yoghurt varies from –––––––––––––– to ––––––––––––––. 

 (e) Strickland is inoculated with –––––––––––––– percent of lactic culture. 

 (f) The word probiotic stands for ––––––––––––––. 
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 (g) Channa also called ––––––––––––––. 

 (h) Fat soluble vitamins in khoa are ––––––––––––––. 

 (i) Whey is differentiated into –––––––––––––– and ––––––––––––––. 

 (j) The platform test includes –––––––––––––– tests. 

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

 (a) Market milk. 

 (b) VHT. 

 (c) Plastic cream. 

 (d) Calcium caseinate. 

 (e) Skimming efficiency. 

 (f) AGMARK. 

 (g) WPN. 

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

(a) Varieties of cheese. 

(b) Asceptic packaging. 

(c) Functional foods. 

(d) Utilisation of skim milk. 

(e) Uperization. 

(f) Acid-coagulated dairy product. 

(g) Judging and grading of table cream. 

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

(a) What are the role of ice cream ingredients? 

(b) What is condensed milk and how it is prepared? 

(c) Milk coagulating enzymes in check manufacture. 

(d) Therapeutic effects on fermented dairy products. 

(e) What is whey? How whevit prepared? 

(f) Write a detail note on manufacture of milk powder. 

(g) Defects in butter, their causes and prevention. 
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