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(d)  Cheese ripening
WIT & GRgEE

(e)  Skimmed Milk
ferre gd

(f) Dairy detergents

=i Eerid

(g)  Adulteration of Khoa
qan % SuHET
(h) Brine System
S HOTret
()  Condensed milk

Hat 7Y

& IEl W S-HIE
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{j) Cold storage of milk product.

UNIT-1 / STl
2. What is cream 7 Describe its chemical composition and
methods of manufacture. [7%]

£ T &7 TaE) TATErE dee a e i et
quie o)

5. Differentiate between the following [2Vex3=T2]
Frtferfige # oty &9 I
(a) Butter and Ghee
g adr 9

(b) Toned and Condensed milk

;' & T HH §

k

" (c)  Vanaspati and pure ghee

|

qeE T O
UNIT-Il / SR

4. What is cottage Cheese ? Describe its composition and
manufacturing methods. [714]
et Siw FO ¥7 e HOeA ad S 6 A A
qu i)
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5. Write short notes on the following : [2Vax3=T4] (b)  Sterilization of Dairy utensils.
Frefeiae ve it Rwnfmr fifa T T B e
(a) lce-cream manufacturing *’ (c) Commeon adulteration of ghee
STEEHE I 91 & gEFT uhEE
(b)  Drum dried milk powder UNIT-IV | SV
g9-ZRE e Toet 8. Describe the principles of refrigeration and cold storage of
milk products. [7%4]
(c) Production of Chenna peed
g9 TRt & ndfie o o e & R @ 3o
BH1 IEEA
- mi
UNIT-AH / -1 9. Write short notes on the following : [2x3=T%]
B6. What is nutritive value of milk ? Discuss common ¥ Rreferfa O% e ﬁﬂlﬁﬁ ﬁ’lﬁﬂq .
adulterants of Khoa and their detection. [724] i

{a) Compressor

T4 GO A F T 7 Ty B G SEE

I YEEE # fader #if FH
T Write short notes on the f::rllewipg E [2Vix3=7%] (b) Cooling equipment for dairy product
Frfefiaer uv st fewfrf fifag Y IOR & fod e I
(a) Classification of dairy detergent (c) Homogenization of milk
&8 fete & i g BRSNS
L o
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