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SIXTH SEMESTER B.Sc. DEGREE EXAMINATION, MARCH/APRIL 2016 

Multiple choices : 
I. Objective type. Answer all twelve questions: 

1 What is the pH of milk 

(a) 5.5-5.8. 

(c) 5.9-6.1. 

(C) Ash. 

FT 6B 15-DAIRY TECHNOLOGY 

(a) Colloidal-casein. 

(a) > 15. 

(c) < 2 

2 Appearance of skimmed milk is due to : 

Core Course-Food Technology 

(a) 100-121. 

(c) 250--275. 

Name the following: 

(Pages : 2) 

5 Lactose is made of: 

(UG- CCSS) 

3 What is average milk globule size (micrometers) in homogenized milk : 

Fill in the blanks: 

8 Fat content in ghee. 

4 Calcium content (mg / 100 mL) content of milk is : 

9 Milk chilling tenperature is 

(b) 7.2-7.4. 

10 Unique fatty acid in milk is 

(d) 6.4-6.6. 

11 Scientific name of lactase is 
12 HTST temperature 

(b) Lactose. 

(d) Phosphorus. 

6 Extraneous milk colour agent(s) in butter. 

(b) > 3. 

7 Milk fat from milk is separated by a procedure. 

(d) > 5 

(b) 50-53. 

(d) 5--10. 
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