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B.Voc (Part - II) (Semester - IH} ,‘__'J’llafl()ll, May - 2018
FOOD PROCESSING AND MANAGEMENT (Paper-XXII)
Milk and Milk Product Processing-I
Sub. Code : 66630
Day and Date : Saturday, 19 - 05 - 2018 Total Marks : 50

Time : 12.00 noon to 02.00 p.m.
Imstructions: 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) [10]
a) Sterilization of milk
b) Nutritive value of milk

¢) - UHEmilk
Q2) Explain the composition of milk with flow chart. [10]
03) Explain UHT milk processing. [10]
04) Define milk. Explain production and processing status of milk. [10]
05) Define dried milk. Explain spray drying system. [10]
Q6) Write in brief equipment used in in dairy industry. - [10]
Q7) Write short note (Any Two) [10]

a) Continous pasteurization.
b) Physico-chemical properties of milk
¢) Flavoured milk
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