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B. Voc. (Part - IT) (Semester - III) Examination, January - 2023
FOOD PROCESSINGAND MANAGEMENT
Milk and Milk Product Processing -1
Sub. Code : 66630

Day and Date : Friday, 13 - 01 - 2023 Total Marks: 50
Time : 10.30 a.m. to 12.30 p.m.
Instructions: 1)  Solve any five questions from the following.

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)  Density and Specific gravity of milk.
b) Homogenization.
¢) Minor constituent of milk.

02) Explain Standardization of milk. [10]
03) Write in detail Equipment and Chemical used in Dairy industry. [10]
04) Define Milk and factors affecting composition of milk. [10]
Q5) Elaborate Manufacturing process of Toned and Flavour milk. [10]

06) Explain the effect of Microorganisms on milk, factors influencing growth and
destruction of Microorganisms. [10]

Q7) Short notes. (Any two) [10]
a) Sterilization of milk.
b) Freezing point of milk.
¢) Rehydrated milk.
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