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FOOD PRODUCT TECHNOLOGY-III

Paper : FPI 5O2

( Ulllk and Mtk PtpducE

Full Malks : 1OO

Time : Three hours

fhe frgwes ln the ,nargt r lndlcate
twll ndJ.ks tor t:he quesdons.

Ans0er ang frve E)estions,

1. /@) Give the classification of milk
coostituents.

b) Wrire about the
properties of minor

lcJ Discuss about the diseases that has
been tralsmitted by milk infection or

physico-chemical
milk constituents.
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Contd.

milk contamination.
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