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B.Voc. (Part - II) (Semester - iﬁ)‘"’Eﬁﬁnaﬁon, December - 2019
FOOD PROCESSING AND MANAGEMENT (Paper - XXII)
Milk and Milk Product Processing - 1

Sub. Code : 66630
Day and Date : Wednesday, 04 - 12 - 2019 Total Marks : 50
Time : 12.00 noon to 02.00 p.m.
Instructions: 1)  Solve any five questions.
2)  All questions carry equal marks.
3)  Figures to the right indicate full marks.
4)  Draw diagram wherever necessary.

Q1) Write Short Answers (Any Two) :
a) Acidity and pH of milk.

b) Status of milk processing.
¢) Sterilization of milk.

02) Explain Physico-Chemical properties of milk.
03) Describe condensed milk and flavoured milk.
04) Explain Rehydrated milk and processing of tonned milk.

035) Explain the types of milk products and briefly explain the processing of milk
products.

06) Describe cold and heat methods of drying of milk.
07) Write Short Notes (Any Two) :
a) Density and Specific gravity of milk.

b) Lactometer and plate heat exchanger.
¢) Advantages and disadvantages of pasteurization.
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