X
(B2 55k) ' Ma. of Printed Pages: 03 °

Sardar Patel Univarsity
MSc. H5¢ I Semester MC [eld CBOS)
External Theory Examinaticn
CBCS : PHOZEFONOL/PHOZEFETOL: Advanced Food Processing Technology
Date ; 6/12/2012 [Thursday)
Tirme: 10:304. M. — 230 P.M.
Total Marks: 70

—_

. Multlple Choica Questions {Select the cormect answer} (3}
1. Chursdng of “Dahl” made from whole milk gives:
a} “Ded” butter
k] Dalry butter
¢] Table butter
d} None of the above
2. 0One molecule of lactose gives:
a} One molecuie of [actic acid
Bl Two moleculss of lactic acd
t] Three molecules of lactic acld
d} None of the above
3. "Dahi’ prepared st home level shows varying taste from hete to house because:
a}  Milk quality 1s different
b} Starter culture is different
c} Both a & b
d) Mene of the above
4. Fermented milk preparations are superior to milk because:
2} Mutritive value i increased.
) Iris mose easlly abserbed by the human system than milk.
¢} Both a. & b.
8y Meither &, Ror b
5. K16 stands for
a] Inspectiva Owick Blanching
) Individuzl Quick Blanching
£] Insulared QJick Blanching
d] Mone of the abeve
6. Which one of the followlng tests indicates the microbial quatity of milk:
a] Alcohol test -
bY Total saligs
z] MBRT ' X
d} HMone of the above
7. Synthetic flaver is added In butter because natural ripening of cream for flavor develaprent is:
a} AN eipensive procediere .
bl Time - consilng {F.T.0.}



¢ Botha &b
d] MNone of the above
8. A'Heat exchanger with @ Aat - surfaced plate on the Front side fithed with a conling liquid flowing I
ppes at the back side of the plate indbcates:
2] Phate Heal Exchanger
by Scraped Surface Heat Exchanger
] Surface Cooler
d] Nene of the above

1. Explain briefly (any Seven) : [14}
1. Awverage energy tontent of milk.
2. Physicai state of milk,
3. Uperlsation of milk.
4. Aloohod test for milk,
. Havoured mifk preparation.
& Characteistics of a warm milk oream $epa rator.
7. Swegt cream butter,
g ‘khoa” manufacture.
g, Merlts of C.LP,

m. 04 s compulsory, Answerany one 0. frem 5.
A} Ghve the definincn of market milk. Name the malar 2rth minor constiuents of milk and name eny
five factors affecting the compos/tion of mitk. What is meant by “platform tasts' of milk? Hame any

four “platform tests’ of milk. &
B} Pescribe the folowing physteo - chemical proparties of mitk:
L acddity
ii. specifc gravity
iti,  freszing point [E)
CR

B} What is meant by ‘standardization’ of market milk? Explain Pearsen’s square methad tor the same.
Calculats how many parts by welght of 35% cream and 2% milk must be mixed to make milk testing

4. 5% faty 1%}

A What is flavoured mllk? Give the Now thart for it's manufacture and explain the manufacture of
' ary one type of Azvoured mtk which you have studied. &)
B} What Is cream? Explain ihe following terms related to Cream:
[} Marhel cream
i Wanufacturing cream
Wi Table gream
vl whipping cream &}
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Expain what 15 meant by butter as per PFA rules, Give the approximate composttion of butter,
(6}

Explain the Rallewlng steps under butter manufacture:

il Newitralisatlon of cream

i} Ageing of cream

lily Churning of cream (&}

Explain what is butter all. Sive the nutritive value of the same. (3}

£xplain the manufacture of butter ofl by the followlng twa methods:

i) Direct evaporation

1] Centrifugal separation followed by yvacuum dryitg. ]}
CR

What is cheasa? Glve the approximate composition of cheese. (3}
Explain the following steps In the manufacture of chease:

il Adding starter

iij Rennetting

i}  Cooking

iv)]  Salting ' i

Writa short notes on { any four) [12]
Fhyslcn = chemical properties of cream '
Manufacture of yoghurt,
manufacture of skimmed milk powder
Ice cream manusfacture.

Biscult manufacture,
Isplzativn of starch from potato.
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