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Note: Answer all questions. Use separate answer scripts for Part - A & Part - B. 

Part- A 

Q 1. Describe following operations giving details of the process parameters and major physico-
chemical changes in the raw material /product. [5 x 2.0 = 1 0.0] 

(a) Roasting of cocoa bean 
(b) Firing of fermented tea leaves 
(c) Processing of coffee cherry 
(d) Hydrogenation of refined vegetable oil 
(e) Fermentation of grape juice 

Q2. Giving details of major ingredients, raw material characteristics and effect of process 
variables on end product quality, discuss the technology of commercial manufacture of 
following products. (3.0 x 3 = 9.0] 

(a) Milk chocolate 
(b) Instant tea 
(c) Beer 

Q3. (a) What are the different phases of production in a typical soft drink manufacturing plant? 
Describe the carbonation process and system control in a beVerage industry. [3.0] 

(b) What do you understand by pasta products? Discuss the technology of macaroni 
production and write characteristic features of good quality macaroni. [3.0] 



Ql. 

Q2. 

Q3. 

Q4. 

Q5. 

· Part B 

Answer any 5 questions 

What are the factors responsible for influencing the composition of milk fat? 
What are different types of enzymes present in milk? Discuss their functions. [5] 

What is the use of colostrums? Discuss the physical state of milk with respect to 
the size of the constituents. Though perfectly fresh milk contains no lactic acid, 
then why is milk still acidic? Milk appears entirely opaque while in thin layers it 
is slightly transparent- why? Defatted milk has yellow colour- why? [5] 

Size of a fat globule is 5 J..Lm. At what speed the fat will try to float in milk having 
a viscosity of 3.8 X 10"3 PA.s and a density difference of 50 kg m"3? What are 
the effects of homogenization on milk? Why raw milk is not suitable for 
homogenization? [5] 

What are the constraints of paneer making in traditional method. Draw the 
sectional elevation of equipment for whey drainage and pressing of chhana. Give 
the detailed flow chart of special milk preparation. Define processed cheese, 
curing of cheese and green cheese. What aie the changes in flavour those take 
place during curing? [5] 

What will happen, why and when? 

(i) a portion of the fresh milk is allowed to stand undisturbed for a few hours. 
(ii) fresh milk is allowed to remain at ordinary temperatures of 15 - 21 °C for 

24 hours or longer. 
(iii) the rancid flavour that sometimes occurs in dairy products 
(iv) on boiling fresh milk 
(v) 1g oflactose on bacterial decomposition forms 
(vi) Fishy flavour of butter, a common defect is due to the decomposition of 

What are the industrial uses of casein? How many numbers of fat globules are 
there in a drop of milk? [5] 

Q6. Using single screw vented extruder how much sandesh, testing 28.7% moisture 
you can make from 2 kg of milk testing 4% fat, 12.1% TS, and 87.9% moisture? 
Give quantitative estimation of all input and output. [5] 




