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Maximum Marks : 50

Note : (i) Attempt any five questions.

(ii) All questions carry equal marks.

1.  Define the following terms (Attempt any ten

please) : 1x10=10
(a) Bulk starter (b) Fermentation
(c) Coagulouts (d) Probiotic foods
(e) Whey (f)  Anti cariogenic
(g) Synersis (h) Cheddaring
(i) Brine (G) Over run
(k) Dry Ice ()  Homogenization
2.  (a) Whatis role of starter culture in fermented
foods ? What are the characteristics of a
good starter ? 2+4=6
(b) What are the nutritional advantages of 4
fermented dairy products ?
3 (@) Give the method of manufacture of Dahi 5
with the help of a flow diagram.
(b) Describe the factors affecting the keeping 5
quality of Yoghurt.
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8.  Write short notes on any five :

(a)
(b)

(c)
(d)
(e)
()
(8)
(h)
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Give the steps involved in manufacture of
cheddor cheese.

Name the equipments used in cheese
maleny.

Give the steps involved in manufacture of
mozzarella cheese.

Give the important steps involved in
manufacture of Processed Cheese Products
(PCPs).

Name the main types of PCPs.

Define Ice cream. Give the composition and
nutritive volve of a good quality regular Ice
cream.

Give the principle and method of
manufacture of Ice cream with the help of
a flow diagram.

Give the manufacturing process of acid
cosein with the help of flow diagram.
Give the average composition of sodium
coseinate.

Composition of Rennet coseinwhey.
Importance of lactose crystallization in

‘manufacture of whey powder .

Potential uses of whey protein concentrates.
Ghee residue

Kulfi

Cassata Ice cream

Sandy texture in Ice cream

Melting defects in Ice cream

2x5=10
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