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Note : Attempt any five questions.

(b)
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‘1. Fill in the blank in the followings :
(@) Pindi is a type of __and used in
and manufacture.

The average yield of chhana is about
percent from cow milk and
from buffalo milk.

Human milk contains % lactose
and % casein.

Sweetend condensed milk shall contain
not less than _ % fat and

% T.M.S.
Roller drying with two rolls invented in
by John A. Jost of
In manufacture of basundi, sugar is added
@ % and level of concentration
is above times.

- The ratio of Ca +Mg/Citrak + Phosphate is

known as

1 P.T.O.
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yields about

rasogulla.
() Rancidity is a result of hydrolysis of
through enzyme.

(j)). Kunda s a specific heat desiccated semisolid
milk delicacy of _ district of

Karnataka.
2. Answer any five of the following : 5x2=10
(a) As per PFA, what is meant by Infant milk
food ?
(b) What is the advantage of condensing under
vacuum ?

(c)  Give compositional differences of chhana
made from Cow and Buffalo milk.

(d) How typical grainy texture is developed in
kalakand and milk cake ?

() What is clotted cream ? What is its role in
rabri ?

(f)  What is malted food ? Describe its virtues
and limitations.

3. Answer any five of the following : 5x2=10

(a) State the limitations of traditional method
of making heat desiccated dairy products.

(b) What items are considered in score card
proposed by ADSA for condensed and
evaporated milk ?

(c)  Why cow milk is more suitable for chhana
making ?
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(d) What do you mean by instantization of milk
powder and how it is done ?

(e) Write down the steps involved in the
manufacture of rasmalai.

(f)  What type of packaging material is suitable
for bulk packaging of khoa and for its storage
in cold store for long time ?

4. Differentiate the following : 5x2=10
(a) Kalakand and milk cake
(b) Dhap and Danedar Khoa
(c) Sweetend condensed milk and Evaporate
milk
(d) Gulabjamun and Pantuwa

(e) Atmospheric driers and vacuum driers

5. (a) Write the principles of drying. 5
(b) Discuss the role of pre-heat treatment in 5
production of milk powder

6. (a) Discuss factors affecting the composition of 5
Khoa.

(b) Discuss any two major flavour defects of 5
heat desiccated milk products.

7. (@) What is the effect of temperature of 5
coagulation on quality of chhana ?

(b) Write down about packaging of chhana 5
based sweets.
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Enlist any five type of evaporators.

Condensed milk with 9.05% fat and 31.0%.
T.M.S. is to be prepared. 5000 kg of milk
testing 6.5% fat and 9.58% SNF is available
for standardization. Calculate the amount
of S.M. testing 0.1% fat and 10.25% SNF
required for this standardization of milk.
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1. fTrafafes o foa e #1 qfd sife . 10x1=10
@ fosy _____ 1 tw fewy 2 qun
El T § Y e

g
(b) BT &1 T IUET M F Y F AT
__________ % a9 W F g¥ W AT
%R
() WFE g ® ____ % dFIN qUl
% HEF Bl T
(d) I3 wulE gy A =& % AT F
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H sgAfFEo SR o faeaw §

qT FIEUTRT & \ T | IR Bl
g1

(g) Hicwram + Aftaferam / wége + wrehe & UM
Eal F3d §

(hy T fean BT |/
e 97d

() ¥efed _ wemmegw
% TS STYEA hT GO ¥

G) Fel, FARS WA H foen &

31 37d yftma-aredaIg fafime gy firsm ¥

2. frafafed ¥ @ fagf wras s ST 5x2=10
(a) HUHET F AR Oy U 3R F 39 F:M@
o g ?

(b) Trafd & Toa &% oy § 2

(c) g dur %9 % gy 9@ ffdq 371 § greTers
fasran vy SIS |

(d) HE=< 9 gy (TeF) F A fafyre Fomg
T3 HQ fawfaa g ¥ 2

(€) WS FT? W T THH! F feH §7?
() WIeTE GE T g7 39F U7 a1 e w1
e Fifsu
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3. fretfofad § 4 Rl o S GT : 5x2=10

(a) I Feyfewa Ty IR AT & R
fafy =t @t &t fad=mm Sifsw

(b) Q.?ﬁ.@.q.grﬁ#qﬁaiu qen anfogd gy & fag
TEIfad T 98 § h-HA ¥ 93 fauneia
ek

(c) & Sred % fere ma 1 gy sAfye IvgE
22

(d) T o & FETIERE § Y FN T
e I% R foRan s § 2

(e) THHeE Seureq W wimfad wdi &1 fafa |

(f) 3N F g8q NS (Feh Jahfsm) qon 39
HAfersw A 9% Mape § Heifa &3 3q fFa
R 1 Greette (Yefe) e Suge § 2

4. frafafEs ¥ s o= wifeC : 5x2=10
(a) FHeTH< a0 U Fh (s &%) |
(b) |19 q1 THER @IS |
(c) a1 Hufta v anfoad gu |
(d) TS qe dga
(e) aTgHEe g SR fraid grad |

5. (a) YR % fagm fafaw 5
(b) TH IO F IARA § TH-qH IR FH YHH 5
TR
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6. (a)
(b)
7 (a)
(b)
8. (a)
(b)
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Gl & GISH & g9 3 a0 FRH H
foer=m i1

SN - g79 ISl & HIE Q) gar
HUT HT fga=mn FHifag

DT HT OE R Thed % A9 H F WS
T § ?

W1 SNYTRE fHersti % dieetientor (F6fem) &
T # fafau |

sl & fohgl e yhRl 1 gfa o |
9.05% J91 U1 31.0% & g9 19 Ja Hafd
T T B TEE A 6.5% 1 94T 9.58%
41 eq 39 I 5000 R qU Sy B
A0 & 7T 0.1% = a2m 10.25%
&d 39 g fpm qu %) sevgs A &5
UM it |
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