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Instructions to the Examinee :

1.

Do not open the booklet unless you are

asked to do so.

The booklet
Examinee is required to answer any 50
OMR Answer-Sheet
provided and not in the question booklet. If

contains 60 questions.

questions in the
more than 50 questions are attempted by

then the first attempted 50
questions will be considered for evaluation.

student,

All questions carry equal marks.

Examine the Booklet and the OMR Answer-
Sheet very carefully before you proceed.
Faulty question booklet due to missing or
duplicate pages/questions or having any
should be got

other  discrepancy

immediately replaced.

(Remaining instructions on the last page)
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1. SUCTIFA SN BewH (IDF) fRM

""" Bl garar <l 2 |

(A) IS, FRefs vd e W

(B) M, Tl Ua MAF wIfy

(C) THId!, d5d Ud Sirenfie wIfd

(D) dsnf®, Toial U anffe yrfer

2. HTST fafy & 2T YR & <o 2T 2

(A) 14 psi
(B) 12-13 psi
(C) 15psi

(D) 2 psi
3. o ¥ a9 ufoRrd g ARy
(A) 80 ¥fuerd
(B) 98 Ufu3d
(C) 92 yfrerd
(D) 99 ¥fuerd

AG-602

(3)

The International Dairy Federation (IDF)

mission is to promote ................ :

(A) Scientific, Cultural and Economic
progress

(B) Agriculture, Technical and
Economic progress

(C) Technical, Scientific and Industrial
progress

(D) Scientific, Technical and Economic

progress

The pressure in heating section of HTST
system is :

(A) 14 psi

(B) 12-13 psi

(C) 15psi

(D) 2 psi

Fat percentage in Ghee should be :

(A) 80 percent

(B) 98 percent

(C) 92 percent

(D) 99 percent

Set-B



Fed g I Sl & are Fraferiad 4
A HE- UihaT BT qre e A S
g 7?

(A) U BT TR

(B) U P Whlg

(C) ¥ T AP

(D) g I U

ffeiRaa & & foad 65-85 WicRId g
g1 Bl © °

(A) <9 DM

(B) TIR<® P

(C) ¥R oM

(D) f&ftT wm

T # R A el olgers R/ 8 ?
(A) T

(B) UEH

(C) dH

(D) PralEERTH

g ¥ a9 I B §

(A) ST T

(B) WlT3eR WG fAdiId Hel
(C) WeHSal & THel DBl HH Bl
(D) SWad # | BIS T
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Which of the following processes is not
followed after the delivery of the raw

milk ?

(A) Pasteurization of milk
(B) Cleaning of milk

(C) Separation of milk
(D) Packaging of milk

Which among the following contains

65-85 percent milk fat ?

(A) Table cream
(B) Plastic cream
(C) Heavy cream

(D) Whipping cream

What is Lactose found in milk ?
(A)  Mineral

(B) Protein

(C) Fat

(D) Carbohydrates

Function of fat in ice-cream is to :
(A) Impart color

(B) Develop creamy flavor

(C) Reduce microbial attack

(D) None of the above

Set-B



8. fmfoRm@ddsm-amgusam s wud 8 Which of the following is not included as

anifirer e & ? milk solids ?

(A) T (A) Fat

(B) K (B) Water

(C) WM (C) Protein

(D) ®HEERSC (D) Carbohydrate

9. 3Y ¥ b d@ ® B B T ? 9. Which element is deficient in milk ?

(A) drer (A) Iron

(B) dfearmm (B) Calcium

(C) HIHRA (C) Phosphorus

D) fi® (D) Zinc

10. THR ¥ 9 @ 93 fr=forRad & &9 T8 10. The moisture content of paneer is not less

2R =R than the following :

(A) 55% (A) 55%

(B) 65% (B) 65%

C) 60% C) 60%

(D) 70% (D) 70%

11. U HIfad &= arell i @ - 11.  Milk secreting tissue is :

(A) o Tell (A) Teat canal

(B) T BRI (B) Milk vein
ORGES (C) Lobule

(D) Ulcadrag (D) Alveoli

AG—602 (5) Set-B



12. 39 SGH & I@-IE@E & ford fWER 12, Hormone responsible for maintenance of

EREES milk production :
(A)  SifeRfeIR (A) Oxytocin
(B) Urlfded (B) Prolactin
(©) U U4 T, (C) FSH
(D) WgIoH (D) Estrogen
13. &M & 918 T BT Sl Hd Tl & | 13.  First secretion of cow after calving is
called :
(A) Ugell g (A) Fore milk
(B) T WRH (B) Milk serum
(C) ®WN (C) Colostrum
(D) ¥ (D) Casein
14, N ¥ 999 99 & UM BT Ul 14. Which test is used to find out the
TN B forv PF-a1 e aRy & ? adulteration of vegetable fat in Ghee ?
(A) WIZCRCIIA WIe (A) Phytosterol test
(B) Frdiferd TRIE weror (B) Carbolic acid test
(C) TSI U9 WRevy (C) Soda ash test
(D) SUYd H § I el (D) None of the above
15. <9 ¢lvs gg H 991 Ufied & 15, The fat percent in double toned milk is :
(A) 05 (A) 05
(B) 15 (B) 15
(C) 25 (C) 25
(D) 35 (D) 35

AG—602 (6) Set-B



16. fAHfoRad ® 9 -9 Vo RIS © ?

(A)

(B)

(©)

(D)

AT Y
T

T TSR

HESISRIRECIERIES

17. gy # arafisr g gy S & °

(A)

(B)

(©)

(D)

Ah AP 9gM b foru

Y @] A 96 & fory

gfedT Ol BT gY 30 aM W g9
% forg

Sy |4l

18. ST AN @A BT ST R

g

(A)

(B)

(©)

(D)

AG-602

i TR TR

IH TR W

o7l TR W

TeY WR R

(7)

16.

17.

18.

Which of the following is a preservative ?

(A) Separated milk
(B) Starch
(©)

Milk powder

(D) Hydrogen peroxide

Why are adulterants added in milk ?

(A) To increase shelf life

(B)

To increase quantity of milk

(®)

To sell poor quality at the same

price

(D) All of the above

Dairy Co-operative Society are formed

at .

(A) Block level

(B) Village level
District level

(©)

State level

(D)

Set-B



19. SUMST B ST H bl GEHR Ay 19. Method for detection of common

g adulterants is :
(A) T T (A) Visual test
(B) NG TRie (B) Chemical test
(C) iftrd ey (C) Physical test
(D) SWa &l (D) All of the above
20. SY ¥ 991 &I 7 PR IR © 20.  Colour of fat in milk depends on :
(A) TH R (A) Water
(B) WM W (B) Protein
(C) RIEH W (C) Carotene
(D) TN R (D) Lactose

21. URR® WEhN S WY def W Reg 21, Pradeshik Co-operative Dairy Federation

39 is situated at :

(A) DR (A) Kanpur

(B) ™G (B) Meerut

(C) XA (C) Karnal

(D) <GS (D) Lucknow

22, UHT SR ¥ Y YA Bl 2 22. Temperature used in UHT treatment is :

(A) 110°C (A) 110°C

(B) 120°C (B) 120°C

(C) 145°C (C) 145°C

(D) 160°C (D) 160°C

AG—602 (8) Set-B



23.

24,

25.

26.

fdwg g foaq g FrR o 8 7
(A 17
(B) 19T
©) 53T
(D) 7 S

38! U Bl Gl U1 BNl © -

(A) T T YA

(B) ¥ & YW

(C) ScH U

(D) %S W

P BT IYUE @ -

A FU

(B) BB

(C) WWel g

(D) Suga H A Bl el

€. T HRET o1 Ty e 8 °

(A) T FIfd & S

(B) WRd &I I oW

(C) T S S . & U FeTe
(D) ST W

AG-602
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23.

24,

25.

26.

When is World Milk Day celebrated ?

(A) 1 May
(B) 1June
(C) 5June

(D) 7 June

Good quality Khoa is obtained from :

(A) Cow milk
(B) Buffalo milk
(C) Camel milk

(D) Sheep milk

Byproduct of cream is :

(A)  Milk whey

(B) Butter milk

(C) Separated milk

(D) None of the above

Dr. Varghese Kurien is related to :
(A) Father of white revolution
(B) Milkman of India

(C) First chairman of NDDB

(D) All of the above

Set-B



27. O ¥ oHE-91 faerf®= &9 grar odr g ? 27.  Which vitamin is less found in Ghee ?

A) A (A A
(B) B (B) B
€ C (C) C
(D) D (D) D
28. TAR # WIS &7 7 fhd- Bl ® ? 28.  How much protein is in cottage cheese ?
(A) 17.5% (A) 17.5%
(B) 16.5% (B) 16.5%
C) 125% (C) 12.5%
(D) SUYa H H IS el (D) None of the above
29. s ¥ el g9GC B Y fhdd 29. Sandy texture defect in ice-cream is due
BT BT 2 7 to:
(A) S Ader (A) High Lactose
(B) TIUHM ¥ IAR-dgId (B) Temperature fluctuation
(C) <dl HERUT (C) Long storage
(D) SUgad JHI (D) All of the above

30. fog f9efim o ﬁgﬁﬁm GGG 30. Cobalamin is the scientific name of

. vitamin :

(A) faerfe 1, (A) Vitamin B,
(B) fdeIf+ <t (B) Vitamin C
(C) faerf¥s 4, (C) Vitamin By,
(D) faerfm 3 (D) Vitamin E

AG—602 (10) Set-B



3. T B Y H gl 319 Y & 31. Total Solids (T. S.) percentage in cow

milk is :
(A) 13.5% (A) 13.5%
(B) 13.0% (B) 13.0%
(C) 16.5% (C) 16.5%
(D) 16.0% (D) 16.0%

32, @Ri ¥ YaRd feded orRu fefyg 32 Rancidity in Khoa develops due to

Bl 8 ?

(A) U ERT T BTSSR (A) Fat hydrolysis by lipase
(B) TUTQT W (B) Overheating

(C) UIEH Tel (C) Protein breakdown

(D) SUYa H § I el (D) None of the above

33 HW P dAUHH W @RI B Nur I 33. The shelf life of Khoa at room

3 temperature is :
(A) 2-3 fed (A) 2-3days
(B) 56 fa7 (B) 5-6days
(C) 68 faa (C) 6-8days
(D) SUYa H A Bl 7l (D) None of the above

AG—602 (11) Set-B



34, ¥ & ¥ W AT IIQd Bl & 34. The yield of Chhena from cow milK is :

(A) 10-12% (A) 10-12%
(B) 13-15% (B) 13-15%
(C) 15-17% (C) 15-17%
(D) 18-20% (D) 18-20%

35. TEl b TR & fou R wWig < 35. The flavoring compound responsible for

ORI Dahi flavor is :
(A) SIgUHiied (A) Diacetyl
(B) Wircfessrss (B) Acetaldehyde
(C) ffed v (C) Lactic acid
(D) THIfCH 3 (D) Acetic acid

36. SMSHDHM WIoR H WJad F drell hore 36. The refrigerant used in ice-cream freezer

%: is:

(A) Eifergw (A) Helium

(B) T SrRifaTES (B) Carbon dioxide
(C) mIfm (C) Ammonia
(D) S (D) Nitrogen

AG—602 (12) Set-B



37. decifthog i Ufshar e Scured @ forg 37, Ultrafiltration process is most suitable for

the production of :

¥ U € ?
(A) T (A) Khoa
(B) B (B) Chhena
C) & (C) Rabri
(D) YS! (D) Basundi
38, ®l @I Iura R ARl & 38. The quality of Ghee depends upon :
(A) 3D TPR W (A) Type of milk
(B) AN &R &3 W (B) Season and region
(C) ULPN & IR W (C) Feed of animals
(D) Sugad F4I (D) All of the above

39, €] H T @ BN W @dxar 39, The grain size in Ghee depends on :

(A) TS IR D R R (A) Rate of cooling

(B) TH TG TS SYIR W (B) Heating and cooling treatment
(C) TN 31T AP 3T R (C) Fatty acid make up

(D) Sugad FI (D) All of the above

AG—602 (13) Set-B



40. Y S9IIT O AT © 40. Ghee can be prepared from :

(A) P W (A) Cream
(B) Ud g HM W (B) Ripened cream
(C) ¥ | (C) Butter
(D) SWF &l (D) All of the above
41, @ DM USSR AT FIGTISA 2 : 41. Dried cream powder is susceptible
for :
(A) BTggIfeIRRT & forg (A) Hydrolysis
(B) 3Ry & forv (B) Oxidation
(C) wifeafaR & forg (C) Proteolysis
(D) Suga H A Bl el (D) None of the above
42. TR Wg Wa T 42. Cheese is not a rich source of :
(A) fder®d v @ (A) Vitamin A
(B) NIgdIHIfa BT (B) Riboflavin
(C) fderfve &t @ (C) VitaminC
(D) lcic @ (D) Folate

AG-602 (14) Set-B



43. TR FHEfRed o gRT o s9Rm oar 43,

(A) 9igo
(B) fErEsH

(C) Pt
(D) AWIA

44,  EMIARO] AGIID TE B 44,

(A) R oW @ fov
(B) B HH B foru
(C) =¥ PH % forw

(D) TNITgeS P B forg

45. 3U o fed &1 A o e @ 45,

(A) THIFRE 9
(B) TN Wi A

(C) wiR<® A

(D) Sugad Wl

AG—602 (15)

Cheese is made by the following

process :

(A) Concentration

(B) Dehydration

(C) Coagulation

(D) Separation

Homogenization is  not

for :

(A) Single cream

(B) Coffee cream

(C) Double cream

(D) Sterilized cream

Milk cans are constructed of :

(A)  Aluminium

(B) Stainless steel

(C) Plastic

(D) All of the above

necessary

Set-B



46. 9 AOFE @ IR9ING @It T w46

Ud TRl 3N H 951 ol &
(A) FIIIH

(B) eIl

(C) ATIhRYT ATYHM

(D) feHi®

47. FRIT BT I M Tl A B 47.

(A) ffed v

(B) SrETHea

(C) Tifee fenger drdfHier
(D) SWE & W B &

48. TY Bl UIdHIAd W fbdad BROT BRI 48,

g7

(A) RIS By
(B) HuM

(C) WmEse

(D) SHfad a

49. IR g H UM &I femae @ ol §, @1 49.

U I I -

(A) el &

(B) ©edl ©

(C) I 9gdl & 7 & Hedl 8
(D) SWad # | BIS T

AG—602 (16)

Define the temperature at which liquid
turns into solid :

(A) Boiling point

(B) Melting point

(C) Evaporation temperature

(D) Freezing point

Flavouring compound for butter is :
(A) Lactic acid

(B) Diacetyl

(C) Acetyl methyl carbinol

(D) None of the above

Natural acidity of milk is due to :

(A) Acid phosphates
(B) Casein
(C) Citrates

(D) All of the above

If milk is adulterated with water (H20),
then freezing point of milk :

(A) Increases

(B) Decreases

(C) Neither increases nor decreases

(D) None of the above

Set-B



50. dFgH UTRGRIGRY Pl Fe¥ & 50. The purpose of vacuum pasteurization

is:

(A) T BT FAfpT B (A) To inactivate enzymes
(B) 3BT TE Bl R BT (B) To remove undesirable odours
(C) dFIRAT BT ARAT (C) To kill bacteria
(D) SWa &l (D) All of the above
51. 09 qg SUGl & IR g 51.  The examples of fermented milk product
are :
(A) <EI (A) Dahi
(B) I &l (B) Misti Dahi
(C) siETs (C) Shrikhand
(D) SUgad JHI (D) Al of the above

52. WRA H I AP & AR e gY 52. The legal standards for fat and SNF

R TG T, TF. U, &I Giaerd R percentage of toned milk in India is :

(A) 3.03IR85 (A) 3.0and8.5
(B) 153iR9.0 (B) 1.5and 9.0
(C) 4.03IR85 (C) 4.0and8.5
(D) 45385 (D) 4.5and8.5

53. YRd ¥ ?b‘rfﬁ s & TR ARG H 53. The legal standards of fat and water

TGT 3R T BT yfed BT percentage of butter in India is :
(A)  70% 3iR 30% (A) 70% and 30%
(B) 80% 3iR 20% (B) 80% and 20%
(C) 90% 3R 10% (C) 90% and 10%
(D) 50% 3iR 50% (D) 50% and 50%

AG—602 (17) Set-B



54, YAMYT Y Y s S drell R B 54. Percentage of sugar added to flavoured

TRy 3 milk is :
(A) 10-11 (A) 10-11
B) 7-9 (B) 7-9
(C) 56 (C) 5-6
(D) 12-13 (D) 12-13

55. T G # AR TR §AIe 89 alel 55. The commonly used stabilizer in

wfieEoR ¢ flavoured milk is :

(A) OIfeTw TereiFe (A) Sodium alginate
(B) wslcd RIS (B) Citric acid

(C) NaCOH (C) NaOH

(D) Suga H A Bl el (D) None of the above

56. . o . wemr gy @ Swaqar &1 56. COB test indicates the suitability of milk

gﬁlﬁ AT & for:

(A) FTRIfhdHIE o foru (A) Clarification
(B) fdvaq & forw (B) Fermentation
(C) TR & forg (C) Pasteurization
(D) WXz H & forv (D) Sterilization

AG—602 (18) Set-B



S7.

58.

59.

60.

TRER 3T 7 BT ©

(A) WeRIRS 3l |
(B) WHIHIRG 3T A
(C) TRSIHIING T |
(D) e o &

ST TS B UH &9 Y gl ?

(A) TS 1972
(B) SIS 1970
(C) T 1970

(D) SIS 1976

T BT 3MUTETS Tecd fobam B & ?

(A) 0.70
(B) 0.98
(C) 1.00
(D) 1.82

QIR & fordl ST TATIHM B -
(A) 35-45°C
(B) 50-55°C
(C) 45-50°C

(D) SWad # | BIS T

AG-602

(19)

57.

58.

59.

60.

Gerber acid is made from :

(A) Sulphuric acid
(B) Phosphoric acid
(C) Hydrochloric acid

(D) Nitric acid

Operation Flood Phase | was started at :
(A) July 1972
(B) July 1970
(C) June 1970

(D) July 1976

What is specific gravity of water ?

(A) 0.70
(B) 0.98
(C) 1.00
(D) 1.82

The ideal temperature for separation is :

(A) 35-45°C
(B) 50-55°C
(C) 45-50°C

(D) None of the above

Set-B



10.

11.

12.

Impt. :

Four alternative answers are mentioned for
each question as—A, B, C & D in the booklet.
The candidate has to choose the most
correct/appropriate answer and mark the
same in the OMR Answer-Sheet as per the
direction :

Example :

Question :

Q1T ® @ © ®
2 ® ® @ ©
W3 @ @ © ®

[llegible with  cutting
over-writing or half filled circle will be
cancelled.

answers and

Each question carries equal marks. Marks
will be awarded according to the number of
correct answers you have.

All answers are to be given on OMR Answer
sheet only. Answers given anywhere other
than the place specified in the answer sheet
will not be considered valid.

Before writing anything on the OMR Answer
Sheet, all the instructions given in it should
be read carefully.

After the completion of the examination
candidates should leave the examination hall
only after providing their OMR Answer
Sheet to the invigilator. Candidate can carry
their Question BookKlet.

There will be no negative marking.

Rough work, if any, should be done on the
blank pages provided for the purpose in the
booklet.

To bring and use of log-book, calculator,
pager and cellular phone in examination hall
is prohibited.

In case of any difference found in English
and Hindi version of the question, the
English version of the question will be held
authentic.

On opening the question booklet, first
check that all the pages of the question
booklet are printed properly. If there is ny
discrepancy in the question Booklet, then
after showing it to the invigilator, get
another question Booklet of the same series.

10.

11.

12.

Te-gRA®T H UA® U & IR GRITad StR—
A,B,CTd D | Wiemdi & 89 9 fawedl § &
U6 [ el Yal Ha¥ UG SR Blel 2|
IR BT OMR J=R-3e § Jufd u97 o §
o TPR MR R

SHEYUE

'EL

w1 @ © O™

2 A ® ©

wm: D @ © ©
TSI TR AT U SR =8 BleT AT el T
&, TT Tl H 3T MRaR fodm T, I FAvved
fear S |

TG T B 3F FHE 2| AP R SR
e B, I B AR 3P YIM b SR |

T ST $ad 3N TH. IR, ST-T98 (OMR
Answer Sheet) WX 2 fo o 8| Sw-uAe A
uiRa WM & araTmar o=d d8l W fear M
STR A T8l 81 |

3. TH. R, STR-U36 (OMR Answer Sheet) W
o N fore 9 7@ I A T W0 argeul
AaIgdd U foram S |

e T & SW Wendf w7 Red Bl
3T OMR Answer Sheet SUTE XM & ¢
B T P F WRAH By | qRemeff o W
TE-QRAHT o S A ¢ |

ferife mifd T8 2 |
5 W X6 PR, TH-YRAET T 3 H, H-B
& foru oy w@relt U1 W & fdan S ARy |

URIET-eT ¥ ANT-gab, Defdeicy, UoR a2l Hegerk

B o ST AT SHBT SYINT BT Iioid 2 |

7 & Rl U9 Ul wUrRer § f=Tar 89 @l
T H U BT SN HUFROT & AT BT |

HEAYU

—

| EAYRADT Fiel W YA G 9% o o

2y
i3
E
oy,
a,
j
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