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Instructions

1. All questions are compulsory.

2. Figuresto the right indicate full marks.

3. Make suitable assumptions wherever necessary.
4. Start new question on new page.

Q.1
A)  Fill intheblanks (Each of 0.5 Mark) (05)
i) The milk constituent that existsin colloidal form is----------
i) The principle sugar present in the milk is----------
iii)  TheHortvet Cryoscope is used for the determination of ---------
iv)  Colloidal calcium caseinate phospahate are responsible for ---------- color of milk
V) The operating temperature of Quevenne lactometer is ----------
Vi) Milk is ---------- type of emulsion.
vii)  Theunit of specific gravity of milk is ----------
viii)  Thenatural pH of milk is ----------
iX) Light yellow color of cow milk is due to ----------
X) The developed acidity of milk is due to-----------------
B) Multiple Choice Questions (Each of 0.5 Mark) (10)
i) A mixture of two immiscible liquids is known as.........
a) Colloids b) Gels c) Solutions d) Emulsions
i) The boiling point of milk is -------- oC.
a) 100 b) 100.15 c) 95 d) 70

iii) The buffer having weak acid and its salt with strong alkali is----------
a) Acidic Buffer b) Basic Buffer ¢) Neutral buffer ~ d) None of these

iv) In milk the constituents which depresses the surface tension are-----
a) Sdts b) Lipids ¢) Minerds  d) Carbohydrates
V) The effect of homogenization of whole milk on the density is----------

a) Slight increase b) Slight decrease c) Highincrease  d) No effect
Vi) The equation for knowing the pH of a buffer solution is proposed by--------
a) Henderson  b) Nernst ¢) Ostwad d) Henderson -Hasselbalch
vii) Among the milk and milk products the Newtonian behavior is exhibited by----------
a) Concentrated milk b) Ice-creammix c¢) Cream d) Ghee
viii) In MBRT test reduction of methylene blue color is dueto ------------ :
a) EhPotential b) Vapor Pressure c) Refractiveindex  d) Buffering
capacity
iX) Thefat % in skimmed milk is not |ess than------------
a 05 b) 1.5 c) 25 d) 3.0
X) The stalagmometer is used for the determination of ----------
a) Specific gravity b) Surface Tenson c¢) Viscosity d) Acidity
Xi) Electrical conductivity of milk is contributed by------------------
a) Chloride b) Lactose c) Fat d) Protein
Xii) Recknagel phenomenon in milk is caused by ------------------ .
a) Chilling b) Heating ¢) Bailing d) Condensing
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Q.2

B)

Q.3

Q.4

Xiil) = contributes to viscosty of milk.
a) Lactose b) Fat ¢) Mineras d) Vitamins
Xiv) The milk constituent that existsin true solution form is--------
a) Fa b) Casein ¢) Lactose d) Calcium
XV) The most sensitive method for detecting added water in milk is the determination
Of ---------- .
a) Specific gravity b) Refractiveindex c¢) Freezing point
d) None of these
XVi) Therefractive index of cow milk isin the range of -------------
a) 1.34401t0 1.3485 b) 1.3240 to 1.3340 c) 1.3150 to 1.3250
d) 1.3550 to 1.3660
xvii)  Anexamplefor the water- in- oil type of emulsion is---------
a Milk b) Cream c) Ghee d) Butter
xviii)  Thegreenish color of whey is dueto ----------- .
a) Riboflavin b) Casein c) Fat d) Carotene
XiX) Which of the following is not a colligative property?
a) Freezing point of depression b) Vapor pressure
¢) Refractive index d) Boiling point of elevation
XX) The average freezing point of bovine milk is usually within the range
a) -0.512to-0.550°C b) -0.450to - 0.470 °C
c) -0.350to-0.380°C d) -0.560 to - 0.650 °C
Define the following (Any five out of seven questions) (05)
(D) Electrolyte
2 Buffer
(©)] Natural acidity
(@] Electrical conductivity
(5) Poise
(6) Isotope
@) Surface energy
Answer thefollowing (Any five out of seven questions) (05)
(D) What are the sources of entry of radionuclides in milk?
2 Enlist the constituents which contribute to the buffering capacity of milk.
(©)] What do you understand by the term ‘Recknagal’ phenomenon.
4 Differentiate between lyophilic and lyophaobic colloids.
(5) What is Gel?
(6) Give two examples for Newtonian fluids.
@) Enlist types of lactometers with their temperature.
Write Short notes (Any five out of six questions) (10)
Q) Half life period
2 Interfacial tension
(©)] Foam
4 Ostwald Dilution law
5) Redox system of milk
(6) Stokes Law
Long Questions (Any three out of four questions) (15)
(D) Define the term Viscosity. Discussin detail various factors affecting viscosity of
milk.
2 Define colligative property. Explain the factors affecting for freezing point of
depression.
(©)] Define refractive index and giveits applicationsin thefield of dairying
4 Differentiate between density and specific gravity. Discuss the various methods for

determination of density and specific gravity of milk.
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