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DIPLOMA IN DAIRY TECHNOLOGY

Term-End Examination
June, 2014

BPVI-011 : MILK PRODUCTION & QUALITY OF MILK

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal marks.

1. Write full form of the following 1x10=10

(i) TIFAC (i) CIRG
(i) NPCBB (iv) CCG
(v) STDDCF (vi) EEC
(vii) GCMMF (viii) KVS
(ix) NMG (x) MBRT

2 (i) List different Physico chemical Properties  3+2=$
of milk. Which two of these are used in the
detection of freshness of milk.

(i) Discuss the role of oxygen and pH in the 5
microbial growth.
3 (i) What is Anand pattern of co-operative S
system? Name different units in this
pattern.

(i) Name different systems of payment for milk 3+1+1=3
Which one of these is best and why?
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(ii)

(iii)

(iv)

)

(vi)

(vii)

Give one word answer for the following

Name the mineral for which the milk is a
poor source.

Name the mineral present in higher
concentration in buffalo milk

Name the mineral present in higher
concentration in mastitis milk compared to
normal milk

Name two essential amino acids present in
milk.

Why the colour of milk serum is greenish
yellow

Why the cow ghee is yellowish in colour ?

Name the milk (species ) in which lactose is
present in highest concentration .

(viit) Out of two creams one with 20% fat and

(ix)

()
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the other with 40% fat which will have
higher acidity?

Out of raw milk and heated milk which has
been cooled to room temperature which one
will have higher viscosity?

Name the platform test used as the indicator
of heat stability ?

1x10=10
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5.  Define the following in brief 1x10=10

@)
(i)
(iii)
(iv)
(v)
(vi)

Anthrax
Brucellosis
Grading up
Market surplus
Mastitis

Teaser bull

(vii) Anorexia

(viii) Ad -libitum

(ix) Somaticell count
(x) Estrus cycle
6.  Fill in the blank in the following 2x5=10
(i) Viruses depends on their host for
and
(i) The methods refer to the use of
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electromagnetic waves of particular
frequency to generate the heat in a material
are and
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(i) The is a group of technologies in
which the package is actively involved with
the food product or interact with the internal
atmosphere to extend shelf life while
the quality and safety of the product remain
intact.

(iv) Catalase negative lactic acid bacteria
decompose toxic H,O0, by means of
enzyme___ while white mould used
in camemberi cheese is

(v)  The eukaryotic alga which can grow at pH
Zero is while the psycrophilic
bacteria are adapted to cold environment
because of the presence of large quantity of

in their plasma membrane.

7. Write  short notes on the following 2x5=10
(any five)

(1)  Clean milk production

(i)  Protective packaging

(iii) Colos trum

(tv)  Four Principles of co-operatives
(v)  Bacterial pathogen

(vi) Off flavors in milk

BPVI-011 4 P.T.O.



8. (i) Match the native tract of the breed of animal ~ 1x3=3
in column A with Name of the breed in

column B

Column A Column B

(1) Hyderabad in (i) Beetal
Pakistan

(i) Marathwada region (ii) Jafrabadi
of mahrashtra

(iii) Rohtak Hissar and  (iii) Murrah
Jind Dist of Haryana
& Nabha Patiala
Districts of Punjab

(iv) Junagarh Bhav Nagar (iv) Red sindhi
Dist of Gujrat Amreli
Dist of maharashtra

(v) Gurdas pur & (v) Deoni
Amritsar Districts
of Punjab
(ii) How water activity and osmotic pressure 5
influence the growth of the micro organisms
in a food?
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e : 521 gfg yeal @ oox AT ol Te N D ob GE &

L fy=afafed @ @ =9 fafeg - Ix10=10

) S Teud i) W g e ool
(i) T @ A (iv) RitlRsi il

V) A AR (vi) $3A
(vii) ST W UH U UF (vii)) D @ 0H
(ix) TT UH o x) THAIRA

2 0 g3 AR Mo 7 warfe et 312=5
P gAY | T | B G QA QO Py
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far rar 872

(i) <rchd ofy & sifwiom @ Swma 5
T & Tt B
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3 () wEer waRen & e Yed aar 87 39 5
ted & faf= soredl @ A falRag |

(i) gu & sereh & R ggfml @& am 3H1+1=S
gy | 37 & @ ) ok i 5o €
4. frefafad o1 SR @ dr Q1 T § it 1x10=10

O W wfwaa & @ faRaw o gy o
Seay HH 7T § 9T SIaT 7

(i) ¥ & gu ¥ Swaw «|iww A e
Gferoraeg @1 M falRgy |

(i) e g # o § HueY (Mastites)
g ¥ Sw Wiy ¥ femm @t o
=14 fefay |

(v) g ¥ faem < aifart oA ol @ 9
feRay |

(V) g BN BT < E-dre gt g 7
i) Ry ) G T T gt @ ¥

(vi) forer g ¥ wigoT ¥ RemE W &)

(vVii) g w1 & 20% F@T A A § R @A

¥ 40% T8 W TTAAR IFTAT DI AT B
¥ grf?
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(%) g o1 ok T 6y g o 5 @t arome
TR ST fosar A 81 g A e e

faprfrar grfY?
(%) Fo Rere & Gore & w9 § Wy wew

e T A iR |

5. fefaRee o) W § aRefie v 1x10=10
ORE O] (i) g
(1) gy e @R o) (iv) arIR e
(V) Zoreier(Mastites) (vi) R Afe
(vil) arefay (viii) STOTTAR
(ﬁm:)

(iX) w1fys P T (x) TEH

0. Rea et o gff Hifdg - 2x5=10

R W) R wR E

() @t & 9o wfa 9 3g R amgfe
B OGRS TN B wET P
LI L [ 3R 7 |
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R Yo wfha w7 @ @ Sarg @
e yafia smar g1 afd Rurh Saa o
T & fory orfdRe araaRyr ¥ afefbar 8
e 39 SR TG B o g GRET
el & g e E

(iv) oo ey AfFes apet Sharo.......
..... UoTgH gR1 eifdds H,0, & |Ar< &
°dT © S dHeR et # uga 9w Aies

V) @Rfts ven o dfiwa g R gy
P DA B, oo 7 oafe frerrh
Y] S 3 gataRer # gl @ SgEd B
g 3R gUPHT BRY, TP o el #
................... ®T 91 aRAmEn ¥ feme gar 21

7. e ¥ Ae fatey (3= gfg w) 2x5=10

() w5 g IwuTed

(i) greree Yl

(i) wreRed (@m1)

(V) wEer affadl @ @R Righa

V) ey e

VD) gu & arRgsire
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8. (i)

(i)
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Pl ‘B D Y B A D YA & B
e wiem @ H T B A A PN

Pleld D RIS RE
(i) urferr= () dicd
o eEREe
(il) FERTE &I (i1) STTORTETET
RISATST &

(i) sRa™T B JEA®, (i) IR_T
fav o Sif e
3R ISTd & A,
ufeyren el

(iv) T[ORIET B ST, (iv) arer fRef
T JTANEn foTer

(v) USTd & RETAGR (iv) <RI
AR R el

ey yered # geretial @ gfg @ ora fhan

3R iRl gTe BRI g @R 8?

K kK
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