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Time:Three Hours 

SIXTH SEMESTER B.Sc. DEGREE EXAMINATION, MARCHIAPRIL 2015 

Multiple choices : 

1 Carotene is a milk: 

I. Objective type. Answer all twelve questions 

(c) Protein. 

(a) Fat soluble pigment. 

Butyric acid. 

2 Unique milk fatty acid is : 

(c) Linolenic acid. 

c) Milk salts. 

FT 6B 15--DAIRY TECHNOLOGY 

a) Colloidal-casein. 

Core course-Food Technology 

3 Appearance of skimmed milk is due to: 

(a) Sucrose. 

4 Milk carbohydrate is : 

(c) Lactose. 

(Pages : 3) 

Nane the foliowing: 

(U.G.-CCSS) 

5 Colour of whey is due to. 

8 pH of milk (range). 

(d) Salt. 

(b) Linoelic acid. 

(b) Aqueous soluble pigment. 

(d) Stearic acid. 

(b) Emulsion. 

(d) Lactose. 

(b) Xylose. 

(d) Fructose. 

6 Solids-not-fat content of standardized milk. 

Name.... 

7 Fat globule size of homogenized milk is less than. 

Reg. No... 

Maximum:30 Weightage 

Turn over 
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2 

Fill 
in 
the 

blanks 
: 

Fat 

content 
of toned 

milk 
is 9 

Butter 

10 
11 

Titratable 

acidity 
of 

12 

Coliform 

count 
of pasteurized 

m
ilk 

is (not 

more 

than) (12 
x Y4 =

 
3 

weightage) 

II. 

Short 

answ
er. 

A
nsw

er 
all 

nine 

questions 
: 

13 

Describe 

advantages 
of 

ageing 

cream
 

in 

butter 

m
anufacture. 

D
efine 

and 

describe 

the 

com
position 

of skim
 

milk. 

14 

Describe 

the 

role 
of milk 
fat 

globule 
size 
in 

15 
16 

D
escribe 

the 

advantages 
of hardening 

ice 

cream
. 17 

D
escribe 

role 
of milk 
fat 

globule 

m
em

brane 
in

 

milk. 18 

Describe 

and 

define 

standardized 

milk. 19 

Describe 

the 

advantages 
of UHT 

milk. 20 
Describe 
LIST. 21 

D
escribe 

pasteurization 
of ice 

cream
 

m
ix. (9

 
x 1 =

 
9 w

eightage) 

III. 

Short 

essay 
or 

paragraph 23 

D
escribe 

the 

advantages 
of clarification 
of fluid 

milk. 24 

Specify 

microbial 

standards 
of fluid 

milk. 25 

Describe 

reconstituted 

milk 

m
anufacture. 

26 

Describe 

roller 

drying 

and 
its 

advantages 

and 

disadvantages. 

27 

Describe 

bactofugation 

and 
its 

advantages. 

28 

D
escribe 

milk 

proteins. 

(5 
x 2 =

 l0
 

weightage) 

churning 

tem
perature 

is 
yoghurt 
is 

centrifugation. 

questions. 

Answer 

any 
fiue 

questions 
: 

22 
Describe 

detergents 

utilized 
in 

cleaning 

milk 

processing 

equipm
ent. 



(2
 x 4 =
 

8 
we

ig
ht

ag
e)

 

32
 

De
scr

ibe
 the 

ma
nu

fac
tur

e of
 

skim
 

milk
 

pow
der

 and 

wh
ole

 

milk
 

pow
der

 by
 

spr
ay 

dry
ing

. 

31
 

De
scr

ibe
 

pro
ced

ure
 for 

ma
nu

fac
tur

e of
 

ice 
cre

am
. 

30
 

Des
crib

e the 
pro

duc
tion

 of
 

but
ter from

 milk
 and 

crea
m. 

pho
sph

atas
e test. 

29
 

De
scr

ibe
 

HTS
T 

pa
ste

uri
zat

ion
 

pro
ces

s of
 

flui
d 

mil
k, 

fla
vo

ure
d mil
k, 

cre
am

; and 

exp
lain

 

alk
ali

ne
 IV. 

Es
say

. 

An
sw

er two 

qu
est

ion
s 

: 
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