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BPVI-011 : MILK PRODUCTION AND
QUALITY OF MILK

Time: 2 hours

Maximum Marks : 50

Note: Attempt any five questions. All questions carry

equal marks.

1. Define any ten of the following :

(a)
(b)
)]
(d)
(e)
®
€))
(h)
)
@)
(k)
¢))

Heifer
Co-operétives
Clean milk
Venture capital
Progeny

Zebu cattle
Colostrum

Ad libitum
Genotype
Milk-shed area
Marketed surplus
Teaser bull
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2. (a)
(b)
3. (a)
(b)

4. (a)

(b)

5. (a)
(b)
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What are the major activities of Community

Block Development Programme ?
Write the principles of co-operatives.
Name any two breeds each, of indigenous

cow, exotic cow, crossbred cow and buffalo -

and indigenous goat.
What are the symptoms of heat ? Explain
the method of heat detection.

What are the different methods of milk
procurement ? Describe merits and

demerits of each.

What is the role of feeder/balancing plants
and national milk grid in ensuring the
smooth milk supply to the city distribution
system ?

Give the gross composition of buffalo milk.
Fill in the blanks :

(i) is the major protein of milk.
(ii) The major whey protein is

(iii) is ‘the major protein of

colostrum.



(iv) Milk fat is made up of of
fatty acids.

(v) Lactose is ~ present in  highest
concentration in milk. |
(vi) is the richest protein in

essential amino acids.

(vii) Colostrum contains lactose
than normal milk.

6. (a) Give the normal range of lactometer
reading for cow and buffalo milk. If the
lactometer reading is 28, what will be the
specific gravity of milk ? . | 5

(b) List different physical and chemical
properties of milk. - 5

7. (a) Describe bacterial growth curve. 5

(b) Describe physical ‘and environmental
requirements for microbial growth. 5

8. (a) What is thermization of milk ? Explain its
“role in the preservation of milk. - 5

(b) List the novel preservation techniques and
explain preservation by microwave. 5
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9. Write short notes on any #wo of the
following : 2x5=10

(a) Viral Pathogens in Milk
(b) Pasteurization of Milk
(¢) Milk Sterilization
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2. (¥) W Gs fawm FRiwA Hi gea ittt
H-Eh g ?

(@) wewr afufet 3 faga fafa |
3. (%) M, faesht =, wefa ik Fa i

xft 960 § @ T&F Al 2 - 2 T F AW
feafeaa |

(@) W ¥ @g w1 § ? WG B g @ 6 fafy
1 quiF FfST |

4. (%) g ymw i fafim faftet = € 2 9 faf
% TUI-NT I FUA HIRT | |
(@) mmm%maﬁa‘wm@
ghifem w0 § Aevages Tea 3R
T gy i i a2 2
5. (%) ¥9 % gy F gHd FASH AT |
(@) fb Tl 6 gfd i
@) , AR g M # |
(i) 7T =8 MM 2
(iii) , ®AeH § fem @

ric il
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(iv) g9 91, I oFll % 3
oGkl |
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(vii) Plgn ¥ gm= gw 4
AR IIY I § |

(vi)

6. (¥) T IR ¥4 * qu * forw Awnfie G Hr
| a9 w2 Al Aot Gfn 28 A,
dl qu 1 fafire v w g 2 5
(@) 3g % faftm ffes o varfe ot 6
- g wEme B 5

7. (%) 'Gﬁarf%ﬁqrzaasaﬂavhaﬁﬁrm 5
(@) yoril 3ig & fou dvs @ st
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8. (F) U * uwigaw™ 1 § 2 gy ¥ whwaw ¥ -
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