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Name of the Paper : Dairy Technology
Type of the paper : DSE '
Sémester : VII

Programme : B.A. (Prog.) Food Technology (NEP-UGCF)
Duratlon 3 Hours Maximum Marks : 90

Instructions for candidates: :

1. Write your Roli No. on the top immediately on receipt of this question paper.
2. Attempt any Five questions.

3. All parts of the questlon to be attempted together

4. Each question carries equal marks.

5. Answers may be written either in English or Hindi, but the same medium should

be used throughout the paper.
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| Q 1 Wnte a short note on any six of the followmg - e (3x6=18 Marks)

lee two functlons of milk proteins.
' ii;- Srgmﬁcance of milk quality testing.
iti. ' List three main constituents of m11k carbohydrates
v, Deﬁne pasteurizatiori.
V. Freezmg point of milk
vi, Homogenization

vii."  Milk'fat
viii. . Rennet
' *z:%ﬁ@ﬂﬁﬁﬁ@‘smﬂf\&mmw (3%6 = 18 3{P)
- gﬂuﬁeﬁa%ﬁmﬁﬁﬁm
i, U DI UG URJ&IUT BT U Sarsg|

iii. a%aﬂﬁe@?wﬁagwwrﬁﬁwﬁml TRERIN

ey, m@mﬁq&waﬁml

v, gyoIfenie

' Vi, @ﬂm
v11 GHadn
Viil. ' L
Q2. Discuss the various factors that influence milk sporlage Explam the various stages of milk
processmg (18 Marks)
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Q 3. Clasmfy different types of market milk. erte a deta1led note on standardlzatlon and its role
in maintdining milk quahty (18 Marks)
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Q 4. Dlscuss the classification, composmon, and processing of different types of cheese (18
Marks)
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Q5s. Deﬁne mllk cream, Describe-the mé.nufachning process of cream with detailed ﬁowchart.
(18 Marks), ~. |
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Q6. Explain the significance of starter culture in fermented milk products. Discuss the processing
and $totage of curd and yoghurt ; ; (18 Marks) .
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Q7. Descnbe the complete process of m11k collection and platform testing. Why are these steps
cru01a1 in: ensurmg ilk quality? ° (18 Marks)
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Q 8. Explain the following (any three): -(6x3=18 Marks)
i.  Describe any three platform tests for milk reception )
ii.  Briefly describe Operation Flood
iti.  Pasteurization of milk
iv.  Historical development of the dairy industry in India
v.  Clarification process .
vi.  Explain the role of enzymes in milk spoilage
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