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Write the prand name of the Qafry pro@ucts Heing MARWIEIUIER 22

paskeied by the following federations

(a) Punjab State éo-operative Milk Producer’s Federation

(b) Haryana Dairy Development Co-operative Federation Ltd.
(c) Rajasthan Co-operative Dairy Federation Ltd.

(d) Karnataka Milk Federation

(e) Pradeshik Co-operative Dairy Federation U.P.

® Gujarat Co-operative Milk Marketing Federation
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(a) List different platform tests conducted at milk collection center

before accepting the milk and describe alcohol test.

(b) Why is participation of milk producers in milk collection

beneficial ?
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3. (a) Why is chilling of milk within 2 hours of production essential to '

maintain its quality ?

(b) What time-temperature combinations are used for LTLT, HTST

and UHT pasteurization ?
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4. (a) What do you understand by the fortification of milk ? Generally
with which nutrients is the milk fortified ?

(b) Differentiate between the recombined milk and reconstituted
milk. '
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5. (a) How many types of Khoa are available in the market and which
one is more suitable for making Kalakand ?

() Define over-run in table butter and give the name of the
substances which are responsible for over-run in butter.
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6. Give the PFA Standard for table butter.
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