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B.Voc. (Part-II)(Semester-1V) Examination, May-20223
FOOD PROCESSING AND MANAGEMENT
MILK AND MILK PRODUCT PROCESSING -1I
DSC-D4 (Paper-XXXI)
Sub. Code: 66639
Day and date: Friday, 09/06/2023 Total marks: 50
® Time: 10:30 a.m-12:30 p.m

Instructions: 1) Solve any five questions
2) All questions carry equal marks
3) Figures to the right indicates full marks
4) Draw diagram wherever necessary
Q.1 Write a short answer.(any two) (10)
A) Composition of icecream

B) Decantation

C) Dahi

Q.2 Define butter and explain manufacturing process of butter. (10)

() Q.3 Write ice cream with its composition and types. (10)

Q.4 Explain khoa and its manufacturing process. (10)

| Q.5 Elaborate cheese composition its manufacturing

. stéps ( any 5 steps) (10)

Q.6 Write in detail manufacturing of channa and rasgulla. (10)

Q.7 Write a short answer (any two) (10)

A) Processed cheese
B) Chakka
C) Parafining
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