
'o'
Total number oJ' prtnted Pages- 

53 (rPT 5O2) FPrC-Ur

20L5

FOOD PRODUCT TECIINOLO(iY-III
(j|l|jlk and. Jl/ilk Products)

Paper : FPT 5O2

FltU Marks : lOO

'fime : Three hours

The ftgures in the mo'rgira indicate
full marks Jor th'e questiotrs.

Ansuser ang Jiae questiorr.

I What is milk ? Write the general aspects
of milk processing. What changes occur
during storage of milk? U*ttt. 

,.*U*n

lxb
(i) What is the rangc of the iodine

valuc for butter of oPtimum
consistcncy ?

(it Name the acids present largely in
milk fats.

(a)

h)



o
(iri) What are the constituents of

casein miscells ?

(iu) What is the freezing point of cow's
mtlk?

(u) Why the mtlk heated at 75oC for
20-60 seconds will start to smcll
and taste 'cooked" ?

Explain the structure of milk with
diagram. 5

Why clariflcation of milk is done ? Ilow
it is different from centrlfugailon.

1+ l+8

Explain the working prtnciple of
pasteurizatlon. How many types of
pastcurization methods are there ?
Explain anA one, lO

(o) Explain ang tlvee properties of milk.
4

Whcn oxidaflon of milk fat takes placc
what happens during the oxidatlon
process ? 6

Explain thc effect of heat in the
consfltuents of milk. lO

(c)

(a)

(b)

2.

h)

(c)

3.
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What is thermoliz,ation ?

Name any heat resistant
psychrotrophs.

(U0 Dellne eutectic point.
(iul What ls overnrn ?
(u) Whtdr compound ls responsible for

sunlight flavour ?

What ls platform test ? What are the
names of the tests ? Explain anA liln.

l+l+3

What is standardlzadon of milk ? How
many kg of each of 28% cream and 396

rnilk wlll be rcquired to make SOOkg of
a mixture testing 4Vo fat? l+4

What arc the obj ectives of hcat
trcatment ? 5

Explain the mechanism of Platc and
frame design with a schematic diagram.

c

Show the flow diagam lor Processes
occuring at a typical milk Plant' 5

Explerin the processing of ice cream.
lo

(a)4.
(i)

(ii)

a

(c)

(d)

(a)

(b)

(c)

5.
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Explain in details thc proccssing of
buttcr. Why the role of churning
proccss 'in bett.cr processing ? 8+4

Explain the effcct of hcat tn protein.
3

What are the spccific problems that
arisc during the transport of thc milk ?

3

(d) What happen if milk is exposed to
Iight ? I

(e) If milk is heatcd at :r lower tempcraturc
than pasteurization then it's callcd

Dxpl:rin thc freezing of skim milk with
a partial statc diagram. I
What are the roles of I'IomogcnisaLion
in milk proccssing ? Explain thc
working of homonizcr. 3+7

(c) What is the range of LJIIT treatment ?
Which t1ryes of microbcs arc treated
with UII'I trcatment'? 2

(a)

(b)

(c)

(a)

(b)

7.
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