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B.Voc. (Food Processing a aﬁ"'-'l\'/,[a';lagement) (Part - II)
(Semester - III) Examination, December - 2019
MILK & MILK PRODUCT PROCESSING - I (Paper - XXII)
Sub. Code: 66630

Day and Date : Wednesday, 4 - 12 - 2019 Total Marks : 50
Time : 12.00 noon. to 2.00 p.m.

Instructions: 1)  Solve any five questions.
2)  All questions carry equal marks.
3)  Figures to the right indicate full marks.
4)  Draw the diagram wherever necessary.

Q1) Write short answers. (any two) [10]
a) Cheedaring
b) Composition and uses of Butter

¢) Role of ingredients used in Ice-cream

Q2) Write in detail classification of cheese [10]
Q3) Define Butter oil, write in detail manufacturing process of butter oil. [10]
Q4) Write in detail manufacturing process of Channa and Rasgulla. [10]
Q5) Explain in detail classification of Ice-cream. [10]

Q6) Explain the composition of Gulabjam and Write down the method of
preparation of Gulabjam. [10]

Q7) Write Short Notes. (any two) [10]
a) Types of Butter
b) Composition of Ice-cream

¢) Uses of Cheese
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gEar: 1)  RivE ute WA |rean.
2) e W HEH U1 gEifaT.
3) IEtREe RS ot quT gvifET.
4) IAvEE A A HIET.

9.1) siesam S0 foren. (Sord 2m) [10]
) Fa=fm
) AT A ST SuEm
F) HSHRM AL AU AU Tkt it

W.2) < = =rffemor afeemw fom. [10]
9.3) qur=it = forgt. qu sHavaT ugd! aferer forar. [10]
0. 4) T 0T T SaudT=h gt aferer o [10]
U.5) srgahm= it franm o [10]
9. 6) TeATasTg-=t WA {7, TATagA sHavar ggd @ w9 [10]
q.7) & forer. (o 2m) [10]

3) TivE YER

q)  AETRITE WA

®) = IuEm
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