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19. What is Brine water? Explain it's importance?
TS U T €T &2 39! YA B GHSgd |

20. Mention the temperature of cold storage of
milk products.

Y IR B AYE P AUHH BT S|

Section-C
Eus-d
(Long Answer Type questions)
(et I v )
Answer one question. Each question carries
10 marks. 10x1=10

ot v U2 &1 IR SIfSTE| TS U 10 37! Bl 2l

21. Describe the composition and method involved
in the manufacture of Butter.

e & 39T ¥ 3 5T arent fafer vd 39
TS BT quie DHIfTe|
22. Discuss the methods of sterilization of Dairy
Equipments.
g 39 # wi F ST A JUaRO B Sham <
(ReTST) = of faferat & faaaem Hifswe
23. Describe the principles of cooling and heating
Head Transfer equipments.
€S TFABR IUBRUN & YR vd T & Ragrdl o
foar & avi= S|
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DAIRY PRODUCTS TECHNOLOGY
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Time Allowed : Three Hours ] [ Maximum Marks : 50

Note : Attempt questions from all Sections as per
instructions.
TH! GUSl ¥ gl B MeIgIR & difore|
Section-A
Eus-3AH
(Numerical/Analytical/Problematic Questions)
(ARG /[GeeToTceTs/aHaTd 1)
Both questions are compulsory. Each ques-
tion carries 5 marks. 5x2=10
a1 o sfvart &1 9% 7 5 3t B 2l
1. Differentiate between cheddar cheese and cot-
tage cheese.
ISR TR (ISR ST) T BT MR (Prest AdaT) $
3R 31 faRaw|
2. Define condensed milk and write the compo-
sition of condensed milk.
Fad g P IRAING Hifore v da-a g &
e @ folkae|
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(2)
Section-B
Eus-q
(Short Answer Type questions)
(e1g TR 99)
Answer any fifteen questions. Each question
carries 2 marks. Answer of each question
should not exceed 100 words. 2x15=30
el uvsg Ul & TR Al | s Y2 2 3Dl P
2l TP I BT IR 100 IRl o 3fed T8 &
aTiee|
Write Chemical Composition of Cow milk.
T & §U & IS Ao B Rae|
Describe Chemical properties of colostrum of
milk of buffalo.
i U & 'E & IS O & Ju difoTel
How do you detect addition of starch in buf-
falo milk?
I % g wrd & freae 3 $9 it Bk
How do you detect the adultration in Khoa?
Hiar # feae (3rafdson o1 ¥ Fa HA?
Write common adultrants of Deshi Ghee and
how do you detect them?

39N € & T 3rafysion o faRae 31k 39 smftson
o B Sitg HA?

Describe the method involved in the prepara-
tion of cottage cheese.

HIET TR (BIesT disl) & 1 @ fafer &1 auie
Fifse|
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What is starter culture?
S (TR FeaR) FAT 8l 87
Explain method of homogenisation of milk.

3 EMIfosoreH @i fafer o1 Fwsmax faRael

Describe the principles of cooling of milk.

T 51 AR 3 Rigrdl &1 qui Bl

Name common detergents used in cleaning
of dairy equipments?

2 TPV P TS A ST fhd FTH aTel T
fecotea & M foRae|

Describe the nutritive value of Chhena.

BT & Uiftcsdt gea &1 auie aifae|

Describe the method involved in preparation
of Dahi.

@ § I of fafer &1 quie Sifoe|

Explain L.T.L.T. method of pausteurization of
milk.

g1 ELaa.cr. faf¥r gRT URgRIaRoT @ FHeEd |

What do you mean by 'tonned' milk?

TS 3 W 379 T FHI &P

What are the methods of cleaning of dairy
equipments?

) JUBRON B THIS o T fferdt gy 22

What are the common preservation used in
milk? How do you detect them?

Y IRERT H DIH-BF AR [ (T¥=dfea)
BT AT fHar AT &1 D! 3T B ST HRA?
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