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a) 2000 psi at the | 
b) 1000 psi at the | 
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(Al the questions are compulsory for Seerion A; given belon are multiple choice questions; I mark for eaclt 

I. For liquid milk and milk products with lat percentage > 6"o, (M0-stage homogenization is nceded with. 

) 2000 psi at thc | 
3000 psi t the 

For the manuicture ol' voghurt, the two bacteria used as starter culture arc: 
a) Lactohacillus delbreiki subsp. bulgaricus and StreptococUs thernnophilus 
b) Lecobacillus casei and Lactococus luctis 

a) Indigenous (Desi) 
b) Direct Creann 

c) 

c) LactococCUs laetis and Sreptococeus thermophilus 

3. ln which method of ghec manutacture, highest energy is required? 

d) 

d) Lactobacillus acidophillus and Lactobacillus helveticuUsS 

a) 

Creamery 

4. In case of aluminium laminated cartons, the aluminium foil: 
Pre-stratification 

b) Provides mechanical strength 

c) 

Provides liquid barrier 

c) Enables the sealing process 

a) Acetone 

d) Acts as a gas and light barrier 
5. Major flavoring compound present in Dahi is: 

b) Acctalde1yde 

a) 

Methylketones 
d) Diacetyl 

6. Maximunm possible overrun in butter is: 

b) 20o 

| 

c) 25o 

d) 30% 

a) Chromium 

M.Teh. Food Techunology 
End-Sen Examination (2023)-Semester Il 

Paper Title: Dairy Technology and Engineering 
Paper Code: MFTC- 204 

b) Tungsten Carbide 
c) Nickel 

The nozzle of pressure atomizers are made up of: 

d) Steel 

stage and 500 psi at the 2nd stage 
stage and 500 psi at the 2hd "slage 
stage and 1000 psi at the 2 stage 
stage and 1000 psi at the 2 stage 

Excess protein 
b) Excess fat 

b) 

c) Excess sugar 

Section A (U10=10 marks) 

8. Curdy melt-down defect in ice-cream may be duc to: 

d) Excess acidity 

a) UHT milk 
Sterilized milk 

question) 

Pilot sterilization test is usually carried out before the manufacture ot: 

d) Ivaporated milk 
c) Swectened condenscd milk 

a) 280 kg 
b) 200 kg 

c) 300 kg 
d) 250 kg 

Roll n0. 

10. Given 1200 kg of cream testing 50% fat. how much skimmcd milk testing 0. 1"% fat must bc added to obtain 40% 
fat in the standardized cream? 

Max Murks: 6) 



I. Diseuss the sigmticance of secding and (orced erystallvation n condensed nilk processing. Who gave the salt 
balance theory? State its postulates. Condenhscd milk conains 3| h total milk solids and 43.1 % added sugar. 

What is the sugar ratio) 

3. 

Detine Khoa as per FSSA. Classify accordng to their lat/'moisture content. Explain steps in continuous khoa 
making precess, State the reasons for bumt and oxidized tlavor in khoa and khoa bascd swcets. 

Section B (2x 10-20 arks) 
(.1tempt any bro questions from Section B: 10 nuks for each question) 

IWhat are the legal standarcds for spray dried milk? Define atonmization Enlist Iypes of atomizers, Give a schematic 
representation of a spray drier with cycone separator and its purpose. 

Detine: Pching the curd, Striking the bateh, and Cheddaring What are the legal standards or cheese as per 
FSSA" Mention pemilted additives and their levels dung cheese manufacture, Give a low shcet for the 
mam1tacure of cotlage cheesC. 

(Atempt any one internal choice, i.e. either a) or b) fiom all the Questions I, 2, 3, 4, and S of Section C; 6 
marks for each question) 

Ques I (a) Fxplain various cleaning agents and methods used in a dairy plant. 

(b) Explam platlorm tests perlormed in the laboratory to assess the quality of raw milk. 

Ques 2 (a) Wrte FSSA standards for full creum milk, toned milk and double toned milk. Define and state benefits of 
reconstituted and rccombined milk. 

(b) Enl1st the functions and examples of various stabilizers, emulsificrs and sweclcning agents uscd in ice 
cream preparation. 

Ques 3 (a) When warm cream from the separator is held in a tightly sealed can, it often acquires a peculiar smothered 
mustv flavor and odor which may follow it into the butter. Suggest causes and preventive measures. 

(b) State merits and demerits of metal butter churns. Why is neutralization required during butter 
manufacture? 

BTL. CO and PO mapping of the questions: 
Section A Mapping 

BTL 2: CO2; PO4 

3 

Ques 4 (a) Explain the design of a homogenizer and state theories/prineiples for homogenization of milk. 

7 

Seetion C (5x6=30 narks) 

9 

(b) Draw a line diagram for an HTST pastcurizer. Explain the working principle and applications of PHE. 

Ques 5: (a) Differentiate between chlhana and paneer. State processing of any one chhana based sweet along with 
associated defects. 

BTL 1.CO3: PO3 

(b) Give a brief account on the process technology involved in manufacture of processed cheese. State two 
relevant delects and preventative mcasures. 

BTL 4 CO:POT 
BTI L CO1. PO5 

0R 

BTL I. CO3: PO3 
BTL 2. CO2: PO4 
BTL 1: CO2: P01 

OR 

BTL 4: C04: PO3 
BTL I. CO2; PO4 
BTL 3 (O: PO8 

OR 

OR 

Section B 

OR 

Mapping 
BTL4; C02; PO1.3 

BTL4; CO1; PO1.24 
BTL4; C01; POL,4 
BTL3: C04; POL.3,4 

Scction C 
I a) 
I b) 

2 a) 
2 b) 
3 a) 

3 b) 
4 a) 

4 b) 
a) 

S b) 

Mapping 
BTL 2: C02: POI 
BTL3: CO1; PO3 

BTL3; C01; POL4 
BTL2: CO2, POI,4 
BTL4; CO3; PO3,4 
BTL2: CO2; PO1.6 

BTL4; CO2; PO2,4 
BTL3: C02; PO2,4 
BTL4; CO3; PO3,4 
BTL4: CO4; CO2,4 



{ "type": "Document", "isBackSide": false }


{ "type": "Form", "isBackSide": false }

