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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.

Write about the three tier structure of dairy cooperatives

and their main functions. 10

Describe any five Indigenous milch breeds of cattle

found in India. 5
(@) Write about the symptoms of heat in dairy

animals. 5
(b) Describe clean milk production. 5
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List any ten factors affecting milk composition. 10

Describe the different methods of preservation of

milk. 10
List the common adulterants used in milk. 10
(a) Write about the proteins present in milk. 5

(b) Describe the causes of off flavour in milk. 5

(a) List any five factors affecting the growth of

microorganisms. 5

(b) List any five pathogens present in raw milk. 5
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