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00093

BPVI-013 : MILK PROCESSING AND PACKAGING

Time : 2 hours Maximum Marks : 50

Note : Answer the following any five questions. All questions
carry equal marks.

1.  Define any ten of the following terms. 10x1=10
(a) Collection centre.
(by COB.

(¢) Clarification.

(d) Skimming.

(e) Organoleptic Test.
(f) F-value

(g) Sanitizers.

(h)  Reconstituted.

(i) Lactometer.

(G)  Dairy Plant.

(k) Canning.
(

1) MBR.
2. (a) Enumerate different types of milk collection 5
systems.
(b) What are important factors to be considered 5
for selection of a transportation of raw
milk ?
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3. (a) Enlist various operations involved under 4

“Reception” of milk.
(b) Name various platform tests. 4

{c)  What microbiological tests are performed in 2
the laboratory to assess the quality of raw
milk ?

4. (a) What is importance of chilling the raw 5
milk ? What are the objectives for
establishing a chilling centre ? Also give the

criteria for selection of its site and location.

(b) Enumerate important parts and their 5

functions of a storage tank.

5. (a) What are different methods for separation 2+2
of milk ? List the factors affecting skimming
efficiency.

(b) Draw a schematic flow diagram of HTST 6
pasturezation.

6. (a) What is homogenization ? Enumerate the 4

factors affecting homogenization efficiency.

(b) Define sterilized milk. What are different
types of milk stetilization plants ? What is
A shaffenburg test ? 2+2+2
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7. (a) Give PFA requirements for toned and double 5

toned milk. How do we prepare toned
milk ?

(b) What are different processes for packaging 2
fluid milk ?

(c)  What are the steps involved in an efficient 3

cleaning process ?

8.  Write short notes on any five of the following.
2x5=10

(@) Steps involved in organizing a good milk

collection system.

(b)  Various methods for chilling of milk.

(c) Clarification.

(d) Advantages and disadvantages of
homogenized milk.

(e) Flavoured milk.
(f)  Sanitization in dairy plants.

(g) UHT processing.
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2. (a) TfafvmuysrR=igy Ty Tsiaiwig=Etaagel 5
(b) FH U F UREET F Tg9 gadt mEEg 5
foaroia R HH 9 § 2

3. (a) 3Y ® WA & Faria wimfeq fafay o 4

St G TR
(b) Tafay wew qderol & AW FaE | 4
(c) F= g9 & oET & fAuRm & faw wm a2
GeAstera T R 9 €2

4. (a) w= gy HI feovifad & &1 95 #FME? 5
femeiie e i@ FA H @A LE? 7895
o U9 Aafeafd & 999 TeH AMee of g
(b) ISR Ie! & TETEYY WFT U TAR! WER H 5
EEUCRIEL]

5. (a) gH-guFRo o fafim fafiey 9 @ €2 dem 2+2
&IH T JHITa T ATl ShRhI Rl G TR |
(b) TH.3.THI. IRRRHE H AES YER GEd 6
AR |

6. (a) THITIHIO TR GHNHRIO ofAl I wuifed 4
T A HRET A1 A TR
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(b) Tsififa gu = wftanfs s fafim g &

gy Freiteen wo3 w9 €7 IeTad wde

M 2+2+2

7. (a) 32HE HR TAG IS ZH H ATRY FaH 5
AT FNE? B 2T g4 Y 99 8 7
(b) W gM H TR F fafm gfwad @ 2
22
(c) e e wiwan & fafm s e | §2 3

8. Tl grerw dem ¥ A fafau 2x5=10
(a) 3T=S! T HURW Ugfa & Hufed wW & = |
(b) gru-femelias =t fafay fafirt
() TIRTERTAI
(d) TETHA 3Y o oY TH a9 |
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