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(Mllk & Mllk products)

F\tll Marks : 100

Time : Three hours

The figures ln the ma.rgln lndlcate
tull marks lor the questlons,

Ansuter ang tlve questions.

1. (a) Match the following : 4

Milk Type MF (%)
(i) Standardized milk - 1.S
(i4 Double tonned milk - 0.5
/iirl Skim milk - 3.0
/iu/ Recombined milk - 4.5

(b) Give the chart showing the classification
of milk constituents. 4

(c) Write about the physico-chemical
properties of major milk constituents.
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2. (a) Mention the changes in milk due to
the growth of microorganisms and write
about the mettrods for the destruction

(a)3.

of microorganisms. 4+4=8

(b) Drplain tJre cooling methods for'tJle safe
storage of milk. t2

Given 2O00I1g of cream testing 600/o fat.
How much skim milk testing O'5% fat
must be added to obtain 3oolo fat in
tl:e standardized cream ? Use Pearson's
Square for tJre calculalion. 4

Explain the working princiPle of
centrifugal milk separator with proper
diagram. 6+4=10

Write short notes on UHT sterilization
of mitk. 6

Calculate the rate of movement of a fat
globule in a centrifugal separator, if:
the diameter of fat particle 6,um, radius
of bowl l2cm, rpm of bowl 6O00,
capacity of the separator 4OOO l/h.
Volume of milk in the bowl of 4 litres.

ps = l'o4o gl "^', Pt = o's6 gl cm3

p = 216 centipoise at 2l'C. 5

(b)

(c)

(a)4.
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(a)

(b)

(c)

(a)

5.

6.

(b) Explain about the mechanical washing
of milk containers. 10

(c) Write the steps in CIP method for HTST
pasteurizer. 5

Explain the manufacturing process of
Recombined milk. 6

Give the details about gravitational
method for the production of cream.

8

Provide the flow chart for the
manufacturing of butter. 6

Explain the drum process method for
the production of whole milk powder

and skim milk powder. 10

(b) Write short notes on the manufacturing
process of evaporated milk with suitable
flow diagram. 10

7 . (a) Write about ang ttt-so sweeteners and
stabilizers used in the making process

of ice cream. 4+4=g
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(b)

(c)

Explain any three flavor and texture
defects and their prevention measures
in the production of ice creant. 6

Provide the flow chart for the
production process of cheddar cheese.

6
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