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

(a) Fat content of full cream milk in Tamilnadu is   

 i)  9% ii) 6% 
 iii) 4% iv) 3.5% 
   

(b) Plastic cream contain fat content in the range of  

 i)  30-35% ii) 20-40% 
 iii) 65-85% iv) 10-13% 
   

(c) Vitamin-A content in cowmilk butter is 

 i)  19 IU/g ii) 25 IU/g 
 iii) 10.5 IU/g iv) 15 IU/g 
   

(d) Function of fat in Ice-cream is to  

 i)  Develop creamy flavour ii) Reduce microbial attack 
 iii) Import colour iv) None of these 

   

(e) Pre-heating temperature of milk before drying should not exceed 

 i)  71 C ii) 81 C 
 iii) 91 C iv) 40 C 
 

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

a) Specific gravity of milk can be increased by adding ________ 

b) The minimum amount of fat in ghee is ________ 

c) Total solid content of Ice-cream should not be less than ________ 

d) Reguefort cheese is generally made from ________ 

e) Phosphates test for ice-cream should be ________ 

f) The principal protein in cheese is ________ 

g) Sweetened condensed milk contain ________not less than 40% 
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h) Capacity of an evaporator depends on__________.  

i) Iron content in Khoa generally ranges __________. 

j) The coagulation temperature for the preparation of Channa/Paneer is generally 
_________. 

 

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

a) Toned milk  

b) UHT 

c) Table cream 

d) Lactose 

e) Stock’s law 

f) AGMARK 

g) WPC 

 

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

a) Grading of milk 

b) Aseptic packaging / Retard packaging  

c) Cream  

d) Evaporated milk  

e) BIS 

f) Rennet 

g) Butter milk 
 

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

a) Write in detail about clean milk production  

b) Defects of butter with their causes and prevention 

c) Method of manufacturer of skimmed milk powder. 

d) Functional foods 

e) Write a detailed note on manufacture of cheese  

f) Khoa-based products  

g) Utilization of skim milk 
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