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C. Answer an SIR questions. Each carries 5 marks : 

18 Define milk. Explain factors affecting composition of milk. 

19 What are the factors affecting coior of milk ? 

20 Detine Pasteurisation Explain its purpose. Which test is considered as index of 
pasteurisation ? 

21 What is Homogenzation Expla1n its advantages. 

22 What do you mean by Fermentation? Explain cream ripening and its importance in butter 
making. 

23 What are the factors afect:ng churnability of cream ? Explain causes of churning difficulties. 

C 60156 

24 Expian the role of sugar, stabilzers and emulsifiers in ice-cream. Explain the advantages and 
mitations of these ingredients. 

25 What is cheddarng ? Explain each step in detail. 

D. Answer any tuo questions. Each carries 15 marks : 

26 Explain the physico chemical properties of milk 
27 Expiain different theories of churting 

(6 x 5 = 30 marks) 

28 Grve the prnciple of spray drying. Explain foam Spray drying. Give the flow diagram for 
manufacture of spray dried WMP and SMP. 

29 What is CIP ? Explain steps in CIP programme and quality requirements of detergents and 
sanitizers used in Dairy industry. 

(2 x 15 = 30 marks) 
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