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Tu
rn

 
ov

er 

(C
eil

ing
 : 20

 
ma

rks
) 

12. 

W
rite

 one 

ad
va

nt
ag

e of
 

fro
Ze

n 

cre
am

. 

11. 

W
rite

 a 
so

lu
tio

n to
 

pr
ev

en
t 

ran
cid

 

cre
am

. 

10. 

Wr
ite any two 

aci
dic

 

dai
ry 

de
ter

ge
nt

s. 

9 

Giv
e 

8.
 

Wh
at is

 
pa

ste
ur

iza
tio

n of
 

cre
am

 ? 

7.
 

Wh
at 

is
 

re
co

m
bi

ne
d 

6.
 

5.
 

Wh
at are the 

ad
va

nt
ag

es
 of

 
an

 

4.
 

Wh
at 

is
 

ton
ed 

mil
k? 

(b) 
HT

ST.
 

(a) CIP
. 

3.
 

Ex
pan

d the 

fol
low

ing
 

ab
bre

via
tio

ns
 : 

2.
 

Wh
at is

 
cur

ing
 of

 
che

ese
 ? 

1.
 

Wh
at 

is
 

rip
en

ed
 

cre
am

 

bu
tte

r and 

un
rip

en
ed

 

cre
am

 

bu
tte

r 

? Eac
h 

qu
est

ion
 

ca
rri

es 

2 
ma

rks
. 

Pa
rt 

A
 

Tim
e:T

wo
 

Hou
rs 

Ma
xim

um
 :60 

Ma
rks 

(20
19 

Ad
m

iss
ion

 
on

wa
rd

s) 

FTL 

6B
 

15
-D

AI
RY

 

TE
CH

NO
LO

GY
 

Foo
d 

Te
ch

no
lo

gy
 

(C
BC

SS
-U

G)
 SIX

TH
 

SE
M

ES
TE

R U.G
. 

DE
GR

EE
 

EX
AM

IN
AT

IO
N 

MA
RC

H 202
3 

Reg
. 

No
... 

C4
05

56
 

(P
ag

es
: 2

) 

Na
me

. 31
36

87
 

ex
am

ple
s o

f 

alk
ali

ne
 

dai
ry 

de
ter

ge
nt

s. 
mil

k 
? En

lis
t the use
s of

 
ch

ee
se

. 

em
ul

sif
ier

 in
 

ice 

cre
am

 

pr
ep

ar
at

io
n 

? 
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C
 2 

Part 
B

 

Each 

question 

carries 
5 

m
arks 

. 

13. 

W
hat 

is dry 
ice 

refrigeration 
of ice 

cream
 

? W
rite 

its 

advantages 
and 

disadvantages. 

W
hat 

is 

overrun 
of 

ice 

cream
 

? 14. 15. 

Enlist 

theories 
of churning 
of butter 

and 

explain 

Rahn's 

foam
 

theory. W
hat 

are 

the 

quality 

control 

tests 
for 

milk 

and 

mention 
its 

purpose 
? 16. 

List 
out 

the 

factors 

affecting 
the 

keeping 

quality 
of stored 

butter. Briefly 

describe 

packaging, 

storage 
and 

distribution 
of table 

cream
. 

17. 18. 

W
rite 

the 

classification 
of cheese. 

(C
eiling:30 

marks) 

19. 

Part 
C

 

The 

question 

carries 
10 

m
arks. Explain 

drum
 

process 
of m

anufacture 
of whole 

milk 

powder 

and 

skim
m

ed 

milk 

powder. 

20. 

W
rite 

on 

th
e 

classification 
of ice 

cream
. 

21. (1 
x 10 
=

 
10 

m
arks) 
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