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l. Answer any Five of the following 15

1. List the composition of milk.
2. Give the uses and shelf lif
3. What are Whey proteins
4. What is milk cake?

5. Write notes on Homogenisation.

Il. 5x5=25
anitation of dairy equipment.
7 Explain.
M. of the following 2x10=20

physical and chemical properties of milk.
16. List the types of cheese and describe the production of cheddar cheese.
17.Discuss the process of detection of adulteration of milk.

V. Answer the following 1x10=10

18A. If milk contains added sugars which type of milk are we refereeing to?
Give its production.

18B. If milk is dehydrated, what product is produced? What are the methods
used for producing the products?
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