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Seat No. | |

MARCH - 2022 (Summer session) Examination

Subject Code: 66639
(frezreart=t &1 frwg g OMR 3% fg1aT / Student should fill this code on OMR sheet)
Subject Name: B.Voc Food Processing and Management_66639_66639 - Milk and Milk Product

Processing - I 28.07.2022_4.00 PM

Date: 28-07-2022 Time: 16:00:00 to 17:00:00

o SRigods: 8895QP (Park — 3% Sem~ W)

Total 'Marks 50 Each Question 2 Marks, Total 25 Ques, Duration 1 Hr
1. P\ .s-__lS,dOIle to remove any visible dirt in milk /___f& foFan gurdte Siordiet femondt amor s

1% Y :
4y 2. Claification/ FFeaRftherz b. Freezing/Taaot
S, ¢ Pastuerisation/drieHor d. Homogenisation/ Tersiaertor
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2. Rennin contains and two principle enzymes/ AR STfor T
fa sraara
a. Amylase and Lipase/3/aerst 10T @radst b. Ligase and Isomerase/@RsT {07 STE@HST

c. Renin and Pepsin/At= 2nfor Jwdisr d. Maltase and Trypsin/HTeest 2oy fewdi=
3.___ is antioxidant used in butteroil to increase shelflife/ g 3ffeaiifFase aex
3ge(TI) © fehaur #ie areauvamEEt araar

a. Ethyl gallate /3aTE® fiose b. Butyl gallate / &¢I fice

c. Propyl gallate /miftes fioe d. Methyl gallate/ f&fde fioie

4. coloring matter used in butter/ T S {rger e Sird

a. Annatto/3trel b. Xanthophyll/sm=Tifthe

¢. Anthocyanin/G=IE@ET d. Cobalt/=ieTee

5. Pindi,Dhap and Danedar are types of /T4, g oI qUIGR B = Wb 3med
a. Paneer/q<k b. Kulfi/&eht

c. Khoa/@ar d. Shrikhand/sft&e

6. are the type type of neutralizers/ g SaIRIFSR0I e YR aTed

a. Calcium hydroxide/fezrm ggiehdss b. Sodium carbonate/Sifeaw FHEe

¢. Caustic soda/®\f&e e d. All of the above/ aieudt T

7 of overrun in soft ice cream/softy/diwe ASEHIA(ATFY ) 7 MW 3Hd
a.10-30%/20-30% b. 20-40%,/30-¥0%

c. 30-50%/30-40% d. 40-60%/%0-80%

8. is the melting point of paraffin wax/ TaGT Yt ST faaqesvarsr faig ame
a. 41-42% [¥2-¥3% b. 51-52% /ug-43%
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. 61-62% /&2-83% d. 71-72% /193-9%% % . | :";,‘-g.’

._’ 1 = 4 ._" i o ‘
9.__ press are used for cheese pressing/ BT =T araR =it EIE’WFG‘BET(#”IG[? i), ol ; /
S S el
a. Screw/Thd b. Pneumatic/=gHfes
c. Hydraulic/@ﬂw d. All of the above/ alieUe 9d
10.______ isindigenous variety of rennet coagulated small size soft cheese/
TR H6 Thad Hoo BgMH JHR T o azf ThR
a. Kulfi/&eht b. Khoa/@an
c. Shrikhand/sft&s d. Paneer/9-iR

11. Sweet cream butter has acidity/ms AGTs oA ST STHAT ST | *

a.0.3% /0. 30% b. 0.2% /o. 0%

€. 0.4% fo.%¥% d.0.5% /0. 4%

12; is an extemely powerful clotting enzymes/ 2 U rfaera TheA FHUTR faas 3Tg
a. Pepsin /Ui b. Amylase/ 31T

c. Trypsin/feei d. Rennin/A=

13. Indians discovered a plant known as 'withania coagulans' its used to coagulate
milk/s TR e Siie=d | AT aawd el A SEeT STt TR YT Wha
FHIOITATST HST STl

a. Leaves/d b. Stem/&S
c. Seeds/fer@n d. Roots/ﬂ_g&
14.In process of butter oil,melted butter stratifies into 3 layers/sIeX A=l 1

yfrda, faqese sl 3 e e g
a. Centrifugal separation followed by vacuum > 3
frving /i o 1 e b. Direct evaporation/ e STl

c. Direct by cream by de-emulsification and

centrifugation/SrRere A form a1 St d. Decantation/Eie-e3A
sHofAthhI ofs ARHE TTRH
15. is a semi soft,sweetish sour,whole milk product prepared from lactic fermented

curd/ 2 o1ef 7, S aiiee,Gqul graa uad I N Siee fARSTomrE aI HEA Aot
TETITYA IR s ST

a. Kulfi/&eht b. Paneer/9+R

c. Shrikhand/#f&e d. Khoa/@aT

16. Homogenisation of ice cream mix is done at _ Jersehi e el T
ATTATHTST e ST

a. 40-50 degree celsius/¥o-4o et afegera b. 63-77 degree celsius/&3-0\ St Afcdera

c. 30-45 degree celsius/30-¥y &7t Afcasm™ d. 55-70 degree celsius/uy-9ofSUt Afearard
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17. The curd is partially strained through a cloth to remove the whey and thus produce a

solid mass called /SR iEYg HIUSHE THA STUaTd A AT AT e qrofi(= ) e
NedTaR St W e 9 uard qgdl A |ordr

a. Shrikhand/sit&s b. Paneer/a=R
c. Khoa/@&an d. Chakka/=Iggt
18. of cream means fermentation of cream with the help of desirable starter
culture/ TS AosY faRsior=an uediv Ao Aiequr
a. Pastuerisation,/dqTeRietor b. Ripening /Ar=raf=RT
¢. Homogenisation/ Tehsiiataor d. Neutralization/3gIf&-1eor
19. is best known of the few indigenous varieties of cheese/ =1T=aT @1el ¥t FTUIIdA!
___ T8 waia ufag e
a. Pindi/fust b. Dhap/Ta
c. Bandal/aigs d. Surati/Rt
20.___ isthe heart of cheese/___ <159 ggd 3mMe
a. Milling/fafem b. Starter/feaRsTor
c. Dressing/gf& d. Cheddaring/3rsfaT
21. Butter oil manufactured by method has darker color/ TgdigR 3dTed S
SATge/qUTET T T8 3rFal
. < b. Centrifugal separation followed by vacuum
a. Decantation/Etheaa ; . >
drying/FgraRes farrsT 3o sgarge gt
d. Direct by cream by de-emulsification and
c. Direct evaporation/de STefteRtor centrifugation/STRaE T e a1 St
SHGTHIHERRM 378 USRS YR
22. Surati and bandal are types of /AT SO AiS § o U1K 3MTed
. a. Khoa/@ar b. Paneer/9-X
c. Chakka/=reg1 d. Shrikhand/siRas
23. Indians discovered a plant known as 'withania coagulans' its used to coagulate
milk/ AR e Seife ' Trearn aaEd =T DY ST Sar=t TR U Whad
FHIOGTEIST HST ATl
a. Leaves/a b. Stem/HIS
c. Seeds/ ferm d. Roots/ ‘El,%
24. Butter oil contains fat/aex Iiga(qU)HA Tae e wHIOT 3t
a. 70% /\90% b. 80% /¢o%
€. 99-99.9% /R3-R- ' % d. 85% /¢u%

25. Sandiness in icecream due to in finished ice cream/ a1 g fififa snsshm

T 1S90 Adr
a. Lactose/daarst b. Oil/aTse
c. Color/&Tg=a d. Fruits/%o
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