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Note :— Attempt any five questions. All questions carry

equal marks.
1. Define any ten of the following terms : 1x10=10
(a) Platform tests
(b) Chilling
(c¢) Clarifier sludge
(d) Clarifixation
(¢) Emulsion

(f) Lipases
P.T.O.
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Long-life milk

Bulk vending
Milk soil
Sequestring agent
Food hygiene
CIP

Write any five points which are considered in

planning milk collection. 5

List the five equipments and devices which

are used at Reception dock of a dairy. 5

Name three chemical tests and three
microbiological tests undertaken to assess the

quality of milk 6

Name the type of washers used to clean the

cans and milk tankers. 4

Name two common methods of “separation of milk”.

Enumerate factors affecting the creaming rate. Write

the effect of temperature on the rate of creaming.
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Calculate the amount of skimmilk containing
0.05% fat required to standardize 500 kg of

milk testing 6.5% fat to 3.1% fat. 5

Give the definition and purpose of
pasteurization. State the two time-temperature
combinations normally used for milk

pasteurization. 5

What is Homogenization of milk ? Write its
advantages and disadvantages. 5
Define UHT milk. Name the index organism
for evaluating its performance. Name different

types of UHT Plants. 5

Write the advantages of glass bottles and

plastic pouches for packaging of fluid milk. 7

Draw a flow diagram describing the operations

of a multi-use milk packages. 3

P.T.O.
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What are the characteristics of a good

detergent ? 5

Enumerate five cleaning agents used for

cleaning operations in dairies. 5



[5]

BPVI-013
N Yrenfient # fewnr (S EE)
e e
I, 2024

.U S, 37TE. 013 : T WEEEhI0T TS UehfiT

oy ;2 qu2

SAferay 3T - 50

e ;- fH=l ufer a9 & SW SfSe | 9 99 & 37

AH g |

1. frefafed 3 & fa<l g8 1 g Hife

(%) wieHH The
(@) reRitad

(M) FAERR TS
(%) fselte

(¥) W™

1x10=10

P.T.O.

[6] BPVI-013

(<) <rEufss

(B) TTAEE Y

(%) faqa feaawo

() g A

(=) fasafen afyens

(2) @ T=dl

(3) w3
(%) 9 oot Arer Tt # faemoia <l atar
fagati =1 fafem 5

(@) 0 & gy e i H Yge T S ot
o=l Ul Susher wd IRl i g AR 5
(%) 39 T AT h1 SR & o A fohgl
TR eron oI T gamsiaroToss e
i G SR 6
(@) 39 & fesdl iR Tl &I 9wE & fau w@m
fRT S a1l IR & YER & 99 fafew) 4




4.

[7] BPVI-013
‘3 & gueR’ 1 fR=l & wme fafiEl & 9w
fafew wifdm v 1 gwifad @ 97 FRHE F
ITE HITST | BT HT R TR A9 1 9979 e

2+4+4

(%) 6.5 gfqerd a1 g 500 fk.am. g9 & 0.05
gfderd a9 et feerd g8 1 T *Rd BT 3.1
T 9 WX AHhihd L i TUET hifod |

5

(@) g gy wifsT ok T8 3Red
fafen| g & Tqie % fag oM dR ™
TG fehrT ST &l |1 wE-ara w49 fafer) s

(F) TU 1 TAFHR &1 § ? 3Hh oW T qCAar
fafem 5

(@) 4.TFA. g & GRIoa i | s9 Jedrm
wM & fou ok gus sta w1 T fafem) 7.

T3 G951 & fafy= vl & 9 fafen) 5
P.T.O.

[81] BPVI-013

(%) WA g9 &l Yabfsm & faw w9 &t daqat iR
A W & oY fafe | 7
(@) sg-3wra gy Yafsm &t feast = auf
T STl Jollg ARG SHIEY | 3
(F) oT=5 STIHSIh & O R E ? 5
(@) < # 9wE frensti #§ wam fore S o foRd
Tie STETSieR] & M fafer | 5

skkok



