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' SECTION-A 10x2=20

Note :— (i) Answer ALL the questions.
(i) Each question carries TWO marks.

1. What is the composition of Indian butter ?
2. Mention the types of starter cultures.

3. Define “Paneer”.

4. What is reconstituted milk ?

5. Write the composition of whole milk powder,
6. What is whey ?

& Mention any four packing materials.

8. What is over-run in Ice-cream ?

9. Define Dahi.

10. Define “Sandesh”.
' SECTION-B 5x6=30
Note :— (i) Answer ANY FIVE questions.

(@)  Each question carries SIX marks.

11.  Explain the role of ingredients in Ice-cream.

12. How do you prepare Srikhand ?

13. Explain the method of manufacturing process of sterilized milk.
14. Write about by-products and their utilization.

15. How do you prepare creamery method of butter ?

16. Write the preparation method of “Rasagulla”.

17. Explain the problems in milk products manufacture and storage.
18. Write the preparation method of condensed milk.
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SECTION-A 10x2=20
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SECTION-B 5x6=30
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