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B.V.Sc. & A.H. (Third Professional) Examination — 2025
Livestock Products Technology Paper »#I1

(MSVE 2016)
Time: Three Hours Maximum Marks: 100
Weightage: 20

Unit-1 (Milk and Milk Products Technology)
Unit-2 (Wool Sciences)

Instructions:
1) Attempt all questions )
2) Answer of all questions is to be writtey in the space provided along with the

question in question-booklet.
Overwriting is not allowed in the objéctive type question.

3)
Q.1 Fill in the blanks. (20x 0.5=10)
1.1 The Minimum fat (%) in buffalo mjtk should be Ye. )
1.2 Toned milk contain % of fat and SNF, respectively. (é
"W

1.3 Pasteurization of milk was invénted by
1.4 Reduction of size of fat glopule is done by
After collection milk shodld be immediately chilled to
type of milk product.

°C

1.5

1.6 Dahi is
1.7 Milk obtained by myking whole milk powder-and water is known as
1.8 Colour of cow mjkk is yellow due to pigment
1.9 Butter is type of emulsion
%

1.10 As per FSSA/, maximum moisture content in paneer should be

1.11 pH of buffflo milk is

.12 Mineralg/are present in
As per/FSSAI, maximum moisture allowed in ghee should be

Iform in the milk.

%

1.13
1.14 As pér FSSAI, the maximum allowed concentration of milk solid not fat in butter is
/ - % | .
1.15 i is the natural source of lactose.
1.16 casein is the site of rennin action.
1.17 Red coloured milk is due growth of
microorganism. '
1.18 should be the ratio of casein: fat during cheese preparation.
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1.19 Introduction of lactose in condensed milk of improved crystallization is knoyy, - —
" j X 28 .
1.20 As per FSSAI, minimum milk fat in ice cream should be Yo.
Q.2 Choose the most suitable answer and write thq.humber. of the correct answer |
or 2 or 3 or 4 in the space given against each sub question: (20x0.5 = 10) :
: _ 2i
2.1 Price of milk given to the farmers is based on ( )
1. Fat ,,.-'f
2. SNF /
3. Protein ,/ % 2
4. Bothland2 ' / -
2.2 is known as heart of cheese ( )
I.  Culture /
2. Rennet /
3. Calcium chloride 2.
4. Coagulum
2.3 cheese is made from/skim milk ( )
1. Cheddar
2. Gouda
3. Cottage
- 4. Havarti
24  Lactose is present in / form in milk ( )
l.
2.
- ¥
4, :
2.5  Asper FSSAI /minimum fat present in cream should be (. )
e
2.6 Average/overrun in butter is ( )
L 5
2 10
3. 15
4. 20
2] ical flavour of butter is due fo ( ) \
1. Diacetyl
2. Acetic acid
3. Trichloroacetic acid
4. Formic acid
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2.8 Cheese made by mixing different lots of cheese along with water sat etc, is

I _ 1 Tﬂm ( "}"""
J . 2. Camembert .
it ) 3. Brie '
4. Processed
29 Wﬁhmofﬂutbllowin;hnidmddmfummdmﬂk
1. Koumiss ( )
Ve 2. Yoghurt vt &
3.  Kefir - - i
4. Both 1 and 3 "
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What is homogenization of milk?

3.4 What is wool crimp?

3.5 Define effluent.

3.6 Whanslnstantlzatlon‘?
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