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B.E. / B.Tech. DEGREE END-SEMESTER EXAMINATIONS — NOV. /DEC. 2025
Fifth Semester
Biotechnology

U23BTV23 - DAIRY TECHNOLOGY

(Regulation 2023)

Time: Three Hours

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.  What are the factors affecting composition of milk? 2 K1 COl
2. Tabulate the nutritive value of milk. 2 K2 CoOl1
3. State the principle of Bactofugation in raw milk. 2 K2 CO2
4.  List the different milk collection sources for dairy plants. 2 Ki CO2
5. Identify the purpose of homogenization of milk. 2 K2 CO3
6.  Quote the need for standardization of milk. 2 K1 CO3
7.  How is ice cream produced from milk? 2 K2 CO4
8.  List the applications of skim milk powder. 2 K1 CO4
9.  Infer the important properties of detergents to be used in dairy 2 K2 CO5
industry.
10. Mention any FOUR common sanitizers used in dairy industry. 2 K1 CO5
PART -B
(5 x 13 = 65 Marks)
Q.No. Questions Marks KL CO
11. a) Narrate the historical evolution of dairy processing from 13 K2 COl

traditional to modern era.

(OR)




b)
12. a)
b)
13. a)
b)
14. a)
b)
15. a)
b)
Q.No.
16. a)
b)

Portray the different properties of milk and explain each.

Enlist the types of microorganisms found in raw milk.
Exemplify the different tests performed to identify these
microorganisms.

(OR)
State the importance of proper cooling of milk. Summarize the
different ways of storing milk before processing.

Compare and contrast the HTST, LTST and UHT processing
of milk. Add the pros and cons of each.

(OR)
i.  Identify the principle behind cream separation from
milk.
ii.  Discover the production methodology of milk powder
from milk.

With a neat process flow sheet, depict the large-scale
production methodology of butter and ghee.

(OR)
Identify the different fermented dairy products. Discuss the
commercial scale production methodology of anyone.

Expand CIP and SIP flow system. Explain its significance in
dairy plant.

(OR)
Elaborate the best practices performed to effectively monitor
the cleaning and sanitation in dairy plants.

PART -C

Questions

Predict the future of the global dairy packaging industry with
the recent innovations in milk packaging and filling.

(OR)
What is Vegan milk? Classify the different sources of Vegan
milk and brief each. Tabulate its pros and cons.
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(1 x 15 =15 Marks)
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