[Series 0ss cote o 119
Lok S :
‘Roll No. Candidates must write m
Sk the title page of the answer-book.
R o B g  TER
R 369 ford | i

[ e Please check that this question paper contains 4 printed pages. | 3 -
e Code number given on the right hand side of the question paper shmdi‘ E
: written on the title page of the answer-book by the candidate. | X
o Please check that this question paper contains 6 questions. |
Please write down the Serial Number of the quele
attempting it.
e 15 minutes time has been allotted to read this question paper. 'lhe
paper will be distributed at 10.15 a.m. From 10.15 a.m. to 10.30 a.m,, I
student will read the question paper only and will not write any answer
the answer script during this period. .
e FETETRAF AT PAIE 4 ¢ |
. m—wﬁaﬁﬁmaﬁdﬁhmﬁzwaﬁmm—g@w%g@qﬁmﬁ|,
feo FESHRAF @A F 6 AT
°  FUA YN W IW AN YE A ¥ TR, mmmmﬂﬁit i
| o 75 R g1 & fw 15 fie & wwg R 0 @ | w-w @ o e

¥ 10.15 s f&m @AW | 1015:%%10307:%“%%“:*#&
3R 3 oafy F 9 ¥ IW-YRaW W K IW @ @ |

MILK AND MILK PRODUCTS
(Theory) Paper |

gu 3k g

e -q7 |

Time allowed : 2 hours
friRa w97 : 2 g2

119 1




Instructions : Attempt all questions.
R : wst g & IW T |

1. Write full forms of the following :

@ TMDD
i) MMPO
(iii) NCDFI
(ivy DMS
(v) ICDP
(vi) AMUL
frafafee & @ T faf@y .
i) TMDD
(i) MMPO
(iii) NCDFI
(ivy DMS
' (v) ICDP
(vi) AMUL

2. (a) How is milk marketed in urban areas of our country ?

(b) List different systems of milk collection being adopted in the
country. Which of these systems is the best system and why ?
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8. (a) For grading the raw milk, what type of tests are conducted ? List
any 2 of the organoleptic, chemical and imicrobiological tests
conducted at chilling center.

| (b) For improving the keeping quality of milk which treatments are
given to it ? Explain the objectives/purposes of clarification and
| bactofugation of milk.
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(a) Define recombined milk. How is it different from recons#lw .

milk ?
(b) Give the flow diagram for the manufacturing of double t¢ned .
milk. 3
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What is the importance of the following in the quality of ice-creanﬁ ? &Ist
() Balanced mix
(ii) Ageing of the mix
(iii) Homogenization of mix ‘ :
(iv) Stabilizers and emulsifiers i
(v)  Hardening |
(vi) Over-run
OR
Explain the role of the following in the quality of butter :
(i)  Neutralization of cream
(ii) Pasteurization of cream
(iii) Ripening of cream
(iv) Ageing of cream
(v)  Addition of salt
(vi) Working of butter
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()  dgfea famm (e faww)

(i)  fEoT 1 QA T (ST ST g )

(i) fooor & gEiliET (SSARSYE o i)
(v) e (Rfvamse) st waeier (Fredead)
(v)  &3R & (g

(vi) e (3NE-T)
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(i) WeNg F el

(i) wes w1 wReFm e (T E Fw)

(iv) Weg & QA IS (T ST W)

(v) 9= fyamn
(vi) wFEq & FY

Write the AGMARK standard for special grade of ghee on all-India
basis. 5

OR
Write the PFA standard for plain ice-cream.
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