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BIO 332-2 Technology of Milk & Milk Products ="
Essay Questions (Section IT)

Instructions

Answer all questions in Section II in booklets provided.
No. of questions : One (02)

No. of pages : One (01)

Time : One hour (01 hour)

Total marks allocated : 60%

01. Discuss the manufacturing procedure of sterilized milk in detail. (100 marks)
02. a) Describe the butter manufacturing procedure in general. (70 marks)

b) Explain the churning process and the mechanism of butter granule formation in detail.

(30 marks)

[End of Section II]




