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Answer any FOUR questions 4 X 15=60
1. Explain the general composition and importance of milk constituents. (15)
2. What do you mean by milk? Discuss their physical and chemical properties. (15)
3. Describe various pasteurization methods of milk. Give their advantages and disadvantages. (15)
4. Write down the composition and preparation of cream with a neat flow chart. (15)
5. Define and explain the manufacturing of flavoured and toned milk with a flow diagram. (15)
6. What is meant by milk powder? Explain the following terms: (15)

1) Skimmed milk powder i) Whole milk powder iii) Butter milk powder



