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Kamala College, Kolhapur
(Autonomous)

B.Voc. (Part -1I) (Semester - I1I)
Examination Nov. /Dec. - 2023
Food Processing and Management

DSC - C4 - 604: Milk and Milk Product processing -1
Subject Code: 2.1.4

Day and Date: Saturday, 01/12/2023 Total Marks: 40

Time: 08.00 a.m. to 10.00 a.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 Short Answer (any two)
a. Acidity and pH of milk

b. Equipment used in dairy industry

c. Effect of mos on milk

Q.2 Define milk and explain production and processing status of milk.

Q.3 Explain Condensed milk.

Q.4 Illustrate milk dehydration with manufacturing of milk powder.
Q.5 Write 1in detail factors affecting composition of milk.

Q.6 Elaborate processing of rehydrated and toned milk.

Q.7 Write Short Notes (any two)
a. LTLT method
b. Effect of heat and acid on milk

c. Advantages and disadvantages of sterilization
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