Reg.No.:‘ | ‘[“‘\]

VIVEKANANDHA COLLEGE OF ENGINEERING FOR WOMEN

[AUTONOMOUS INSTITUTION AFFILIATED TO ANNA UNIVERSITY, CHENNAI]

Question Paper Code: 90013

Elayampalayam — 637 205, Tiruchengode, Namakkal Dt., Tamil Nadu.

B.E./B.Tech. DEGREE END-SEMESTER EXAMINATIONS — NOV. /DEC. 2024
Seventh Semester
Biotechnology

Time: Three Hours

U19BTV43 - DAIRY TECHNOLOGY

(Regulation 2019)

Answer ALL the questions

Maximum: 100 Marks

Knowledge Levels | K1 — Remembering K3 — Applying K5 - Evaluating
(KL) K2 — Understanding K4 — Analyzing K6 - Creating
PART - A
(10 x 2 = 20 Marks)
Q.No. Questions Marks KL CO
1. Define dairy technology. 2 K1 COl
8 List out the main composition of milk? 2 K1 COl1
3. How does cold plasma treatment affect milk quality? 2 K3 CO2
4. How does Dairy technology impact milk quality? 2 K3 CO2
5. What's the difference between kulfi and ice cream? 2 K3 CO3
6. Name the chemical composition of paneer. 2 K3 CO3
7. How is Casein used in dairy industry? 2 K3 CO4
8. What is Vegan milk? 2 K3 CO4
9. List out the waste products of dairy industry. 2 K4 CO5
10. What are the different types of packaging in milk? 2 K4 COS5




PART -B

(5 x 13 = 65 Marks)

Q.No. Questions Marks KL CO
11. a) Discuss a detailed note on the FSSAI Standards for milk and ~ 8+5 K1 Co1
milk products.
(OR)
b) Elaborate a detailed note on the Microbiology of milk and its 7+6 -K1  COl
functional significance.
12. a) Write a detailed note on Ultra-high temperature processing of 13 K3 CO2
milk. '
(OR)
b) Describe a detailed note on non-thermal processing techniques 13 K3 CO2
of milk.
13. a) Elaborate a detail account on the industrial production of 13 K3 CO3
fermented dairy products.
(OR)
b) Write a detailed note on the industrial production of fat-rich 13 K3 CO3
dairy products.
14. a) Describe in detail the manufacturing process and production  8+5 K3 CO4
of milk by-products.
(OR)
b) Discuss in detail the manufacturing process and productionof 7+6 K3  CO4
vegan milk.
15. a) Give a detailed note on the aseptic food processing and 8+5 K4 CO5
packaging of dairy products.
(OR)
b) Explain a detailed note on modern packaging techniques for 13 K4 CO5
dairy products.
PART-C
(1 x 15 =15 Marks)
Q.No. Questions Marks KL CO

16. a) Discuss pros and cons of “plant-based milk alternatives asan 7+8 K4 CO4
emerging segment of functional foods”.
(OR)
b) Write a detailed note on the human health benefits of dairy 15 K4 -COS5
products.



