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Instructions for candidates:
1. Write your Roll No. on the top immediately on receipt of this question paper.
2. Attempt any Five questions.
3. All parts of the question to be attempted together.
4. Each question caries equal marks.
`5.AnswersmaybewrittineitherinEnglishorHindi,butthesanemediumshould
be used throughout the paper.
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Q.2. Discuss the various factors that influence milk spoilage. Explain the various stages of milk
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'   a        .    Q 5. De:fine milk creapi. Describe.th: minufacturing process bfcrean with detailed riowchart.
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Q6. Explain the significance of starter culture in fermented milk products. Discuss the processing
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Q 8. Exrilaln the following (any three):
i.      Describe any three platform iests for milk reception

ii.      isriefly describe operation Flood
iii.      Pasteurization of milk
iv.      Historical development.of the dairy industry in India
v.       C1.alfi.cationprocess

vi.      Explain the role ofenzymes in milk spoilage
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