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Answer anY Jive questions.

l. (a) Why clarification of milk is donc ? How it
is differcnt frorn centrifugation ? Explain the

working procedure of clarifiers with a neat

diagram. I t.l't-8

(b) Name the acids present largely in rnilk fats.
I

@ What is rnilk ? Write thc general aspects of
nrilk processing. 4

(d) I:xplain thc effects ol plt on rnilk
constitucnts. 5

Conltl.



-:-

2. (a) I)cfinc transtrembrancpt'cssur".' Wh::-:t,:ltf\"/ 
,ignift"unt" of P3 in thc cxplcssion of 'fMI' /

(t) Statc thc principle of mcmbranc filtratron

What is the clriving force of filtratton

Proccss ? ' '''

k) l:xplain thc mcchanism of Platc and l:ratnc

<lcsign with a schcmatic diagram 5

(d) Show thc flow diagrarn for,proccsses

occurring at a typical niilk plant' -)

(e) What arc the cnvironmcntal inlpacts

associatcd with dairy industries I 4

und is rcsPonsiblc for thc
3. kt Which comPo

change in flavour and color aftcr hcat

trcatment of n'rilk ? I

(b) Narne n'ro graln pos.itivc ttd Ct't" 1Yl)'
bactcria occurring during storage ot lnllK

.2

@ What is thc basic differcncc bctwecn

convcntional and membranc filtration 'j I

(rt) What arc the changes that occur in milk duc

to hcat trcatmcnt 'l 4
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(e) Iixplain the working principlc of
Dasteurization' How many tYPes ol
pastcunzatlonizarion methods arc there ? Irxplain

(")

(b)

4.

any one.

Processing ?

5. (a) Explain the freezing of skim

Partial state diagram.
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Why pasteurization is done after rcccption

of rnilk in a dairy Processing ? I

What is the self-life of pasteuriscd rnilk ?

I-low the shelf-life can can be prolongecl ?

(c) What happens if rnilk is exposcd to light ?

(d) If rnilk is heated at a lower tcmpcraturc than

oasteurization then it's callcd

k) What are thc specific problerns that

during the transport of the milk ?

(f) Iixplain in details the processing of buttcr'

What is the role of chuming proccss in buttcr

7rlt4

8F4

rnilk with a

8

ansc
J
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(b) What are the roles of homogenisation in milk
processing ? Explain the operation of

(c)

(d)

homoni2er.

Definc eutectic point.

Define ovemrn.

)1-t

I

I

6. (")

(b)

(c)

(d)

What is heat regeneration ? Explain. 4

What is pf atfonn test ? Explain any two LWcs
of platlonn tcst. ll3

What is standardization ? Why is
standardization required for rnilk ? 2

What are the objectives of proccsses for the
manufacture for the developmcnt of rnilk
products ?

@ Discuss any firo preservation rnethods
thc manufacturcd rnilk product.

Discuss the role of the various components
in ice cream proccssing. 3

What are the treatments done to the rnilk
before cheese manufacturins ? 5

4

for
6

(a)

(b)

7.
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treatment ? 2

How many kg of 40%o cream fat must be
mixed with 0.05% skim milk fat to makc a
mixture containing 3% fat to rnake 500kg ?
Calculate with Pearson's Squarc method.

6

What is platform test ? Explain any one t;rqre
of platform tests. t -rJ

What is the range of UHT treatment ? What
type of microbes can be treated bv UHT
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