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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 

December, 2011 

BPVI-015 : DAIRY PRODUCTS-II 

Time : 2 hours 	 Maximum Marks : 50 
Note : Attempt any five questions. All questions carry equal 

marks. 

1. 	Fill in the blanks : 	 10x1=10 
(a) Protein content in cow milk Chhana is 
	  0/0 

(b) 	 °C is the good temperature for 
the storage of Evaporated milk. 

(c) Good quality Paneer is characterised by a 
typical mild acidic flavour with slightly 

(d) A minimum of 5.5% fat in Buffalo milk and 
	 % fat in cow milk is necessary 
for producing good quality of Paneer. 

(e) Skim milk chhana should contain not more 
than 	 % moisture and also fat 
content not exceed 13% of dry matter. 

(f) Homogenization refers to the process of 
forcing the milk through a homogenizer 
with the object of 	 the fat globules 
in small size. 
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(g) 'Kunda' sweet is produced in 	 
district which is situated in Karnatka state. 

(h) Average yield of khoa from Buffalo milk 
should be 	% and in case of cow 
milk is 18.5%. 

(i) Adjustment of fat and S.N.F ratio 
individually or both to a pre-decided level 
are called 	 

(j) Storage temperature of Paneer is 
	 for 120 days. 

2. 	Indicate True/False (Write in brackets T/F) : 10x1=10 
(a) Spray drying is a gentle drying method 

because material should be dried in the air 
and drying time is very short. 	) 

(b) Malted milk food was first developed in 
1880 by William Horlicks of Racine, 
Wisconsin, U.S.A. 	 ) 

(c) Breast milk is the best milk for infant 
feeding. 	 ) 

(d) The dairy whitener should possess good 
whitening ability good disposability, 
feathering resistance but not have emulsion 
stability. 	 ) 

(e) Recoustituted milk is the milk prepared by 
recousitution of milk powder in water. ( ) 

(f) Rancidity flavour in dried milks are due to 
hydrolysis of fat by lypase enzyme leading 
to production of free fatty acids, like butyric 
acid. 	 ) 
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(g) 

(h) 

(i) 

(j) 

3. (a) 

(b) 

4. (a) 

(b) 

Condensed milk and Evaporated milk are 
popular in western countries. ( 
Sugar ratio in condensed milk is 62.5 but 
this ratio would not protect from bacterial 
defects. ( ) 
The pH of coagulation affects the yield and 
also quality of Paneer. ( ) 
Packaging of processed food products in 
metal cans with proper sealing are called 
canning. 	 ( ) 

Define the standardisation of milk and also 
describe 'Pearson square method'. 
How do you define the term 
'Homogenization and also write single stage 
Homogenization ? 

Define the Khoa according to PFA and enlist 
the It's nutrititive value. 
What is the difference between Chhana and 
Paneer and write chemical composition of 
Chhana ? 

5 

5 

5 

5 

5. 	(a) How doyou diffrenciate between condensed 	5 
milk and sweetened condensed milk ? Give 
the flow diagram manufacture of sweetened 
condensed milk. 

(b) Give the flow sheet of manufacture of 	5 
Paneer. 
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6. 	(a) Describe the usefulness of pasteurization of 	5 
milk. 

(b) Describe 	the 	advantages 	of 	5 
'Homogenization of milk'. 

7. 	Explain the following : 

(a) Digestible Energy (DE.) 

(b) Sour - whey 

(c) Brix 

(d) Sodium Meta Bisulphate (MBS) 
(e) Lipolysis 

(f) Preservatives 

(g) Baume' hydrometer 
(h) Evaporated milk 

(i) Gassy - fermentation 

(j) Atomizer 

10x1=10 

8. 	Write short notes on any five of the following : 5x2=10 
(a) Nutritive value of chhana. 
(b) Flow diagram for the manufacture of 

Paneer. 

(c) Packaging of Dried milks. 
(d) Uses of sterilization of milk. 

(e) Classification of dried milks. 
(f) Defects and its causes in sweetened 

condensed milks. 
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Note : Attempt any five questions. 

1. 	Fill in the blank in the followings : 	10x1=10 
(a) Pindi is a type of 	 and used in 
	and 	manufacture. 

(b) The average yield of chhana is about 
percent from cow milk and 

	from buffalo milk. 
(c) Human milk contains 	% lactose 

and 	% casein. 
(d) Sweetend condensed milk shall contain 

not less than 	 % fat and 
	 % T.M.S. 

Roller drying with two rolls invented in 
	by John A. Jost of 	 

In manufacture of basundi, sugar is added 
	% and level of concentration 

is above 	 times. 
The ratio of Ca +Mg/Citrak + Phosphate is 
known as 	 
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One kg of 	  yields about 
	 rasogulla. 

Rancidity is a result of hydrolysis of 
	 through 	 enzyme. 

Kunda is a specific heat desiccated semisolid 
milk delicacy of 	  district of 
Karnataka. 

	

2. 	Answer any five of the following : 	 5x2=10 
(a) As per PFA, what is meant by Infant milk 

food ? 

(b) What is the advantage of condensing under 
vacuum ? 

(c) Give compositional differences of chhana 
made from Cow and Buffalo milk. 

(d) How typical grainy texture is developed in 
kalakand and milk cake ? 

(e) What is clotted cream ? What is its role in 
rabri ? 

(f) What is malted food ? Describe its virtues 
and limitations. 

	

3. 	Answer any five of the following : 	 5x2=10 
(a) State the limitations of traditional method 

of making heat desiccated dairy products. 

(b) What items are considered in score card 
proposed by ADSA for condensed and 
evaporated milk ? 

(c) Why cow milk is more suitable for chhana 
making ? 
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(d) What do you mean by instantization of milk 
powder and how it is done ? 

(e) Write down the steps involved in the 
manufacture of rasmalai. 

(f) What type of packaging material is suitable 
for bulk packaging of khoa and for its storage 
in cold store for long time ? 

	

4. 	Differentiate the following : 	 5x2=10 

(a) Kalakand and milk cake 

(b) Dhap and Danedar Khoa 

(c) Sweetend condensed milk and Evaporate 

milk 

(d) Gulabjamun and Pantuwa 

(e) Atmospheric driers and vacuum driers 

	

5. 	(a) Write the principles of drying. 	 5 

(b) Discuss the role of pre-heat treatment in 	5 
production of milk powder 

	

6. 	(a) Discuss factors affecting the composition of 	5 
Khoa. 

(b) Discuss any two major flavour defects of 	5 
heat desiccated milk products. 

	

7. 	(a) What is the effect of temperature of 	5 

coagulation on quality of chhana ? 

(b) Write down about packaging of chhana 	5 
based sweets. 
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8. 	(a) Enlist any five type of evaporators. 	 5 

(b) Condensed milk with 9.05% fat and 31.0%. 	5 
T.M.S. is to be prepared. 5000 kg of milk 
testing 6.5% fat and 9.58% SNF is available 
for standardization. Calculate the amount 
of S.M. testing 0.1% fat and 10.25% SNF 
required for this standardization of milk. 
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C:) 	
Term-End Examination 

December, 2012 

BPVI-015 : DAIRY PRODUCTS - II 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. 

1. 	Fill in the blank in the following : 	10x1=10 

(a) About 	  % of world milk 
production is converted into condessed milk. 

(b) In Chhana Murki manufacture, the chhana 
cubes of 	mm size are cooked 

in boiling sugar syrup of 	 string 

consistancy. 

(c) Danedar Khoa is obtained by 
adding 	 % 	in milk 

(d) The ratio of Ca+Mg/citrate+phosphate is 

known as 	 

(e) In spray drying, the temperature of inlet air 
and outlet air is 	 °C and 
	°C respectively. 

(f) About 	 % of milk in India is 
converted into khoa and about 	 
million kg khoa is produced everyday with 
country. 
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(g) A minimum of 
milk and 

  

	 % fat in cow 
% fat in buffalo milk 

  

     

is essential to prepare khoa confirming to 
legal (P.F.A.) standards. 

In paneer making milk is heated to 
°C and there after cooled to 

	°C for coagulation. 
The ratio of SMF/Fat desired in sweetened 
condensed milk is 	 

The customary homogenization of milk is 
manufacture of milk powder is 
	  to 	  psi at 
	 to 	 °C. 

2. 	Answer any five of the following : 	 5x2=10 
(a) Describe the changes taking place in milk 

protein during manufacture of khoa. 
(b) How much sugar and at what stage is added 

in milkcake ? 
(c) How much sugar should be added to milk 

to give 43.1% sugar in condensed milk, if 
fresh milk contains 12.3% TMS and CM 
contains 31.0% TMS. 

(d) What do you mean by instantization of milk 
powder and how it is done ? 

(e) Write down the steps involved in 
manufacture of rasmalai. 

(f) Write flow chart for manufacture of 
rasogulla from cow milk. 
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3. 	Differentiate between any five of the following : 
5x2=10 

(a) Recombined milk and Reconstituted milk 

(b) Judging and Grading. 

(c) Gulab jamun and Pantua 

(d) Hedonic Scale and Score Card 

(e) Atmospheric driers and vacuum driers. 

(f) Naram pak and Kachagol a 

	

4. 	Write short note on any five of the following : 5x2=10 

(a) weaning food 

(b) Corn syrup 

(c) Filled paneer 

(d) Sinkability 

(e) Pilot sterilization 

(f) standardization 

	

5. 	(a) 	Classify the roller driers. 	 5 

(b) Why milk powder should be packed in a 	5 
dry atmosphere ? 

	

6. 	(a) Discuss the effect of neutralization of milk 	5 
and temperature of desiccation on quality 
of khoa. 

(b) How colour of different shades is developed 	5 
in milk cake? Which component is 
responsible for such colour development. 
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7. (a) How will you proceed to prepare chhana 	5 

from cow milk ? 

(b) Write the flow chart for manufacture of 	5 
basundi from buffalomilk. 

8. (a) Condensed milk with 9.05% fat and 31.0% 	5 

TMS is to be prepared. 5000 kg of milk 
testing 3.6% fat and 8.9% SNF is available 
for standardization. Calculate the amount 
of cream testing 40% fat and 5.54% SNF is 
required for standardization of milk. 

(b) Write the procedures to be followed for 
judging of condensed/evaporated milk. 

BPVI-015 	 4 

Download More:- https://www.ignouassignmentguru.com/papers



Al.T11.4-.31-1-015 

tft 	iich 	St<1 
(t..11*. ) 

	TINIT 

rcw-c“, 2012 

4..*.*.3T11.-015 : tft dt-4Iq-II 

717zT : 2  	 37fi1-777 37'W: so 

9t": 	T7P4' 	ant 	/ 

1. 	f-(--qTi- -T-Pa-rt 	 : 	 10x1=10 
(a) 74.1:M{ 	 -s-r1T 3c1-1Tq9. .WT - 114TTT 

	 %a TTfkarcid f*-PTT \)-11c11 

t 

(b) 8-if 13-4 f9-171-0-r 4 	  fq. 	31-rwrT 

811 iq-9-  (n4) 	 err 4;1 -41-11 

zwo-th 	LIchIqf \TM t I 

(c) q1q1( TR 437 714 	 

1-101ch T{R f*-41 \lid! t.  I 

(d) Ca+Mg Citrate + phosphate 	3 cb 

t I 

(e) T1) kjtchl 4 31-{ 3T14 r jai 7RT .qTU F-11-)(14 

	

c=11   °C 
-ff2TT 	  °C 	 t I 

(f) 1-TRff 14 3-0:1*ff .7 -WF clOTTT 	  

%TM 43Tr f9-1Tivr TTp?1 	 * a21-1 7f-dtff 

	 fw. 7. 431-r f9-ftta 	 1 

BPVI-015 	 5 	 P.T.O. 

Download More:- https://www.ignouassignmentguru.com/papers



(g) It3T1 f9Triur 	A4FF-9-  Hlich 	W-h. *R.) 

clit4 	r(11 	2.T1 	lq14 -Wl:f 	-W1:1 

	  % MTT 	 % 	 

-cII 	I 

(h) 3(11:ITTff   A 
°c doh Trri T7t 7F9 

°C cf 61.151 

(i) int 	u TT 	FQ.1 3n47zrw akiikrcr 
31-TTra 	 

(i) 
	-TN rtu dc41q1 1W TT ch) 	 It. RR 

3-1-t ITT 2,Tf 	  °C 	(-I 4-11141 cht 

4V-4t1 t 

2. 	1":1+-irrir(Aci 	tTIT off dit 	\IR I 	5x2=10 

( a) TT A (4137w-ir TriTzr 	-41 	-q0 
04'1 ct>1 0441(.sil ---11--A7 I 

(b) -g-rq 	-4 41 	-11 fwat a T rc ti 3T TTTR fgEMT1 

	t ? 

(c) grq 	TT a2,TT AErr-9-ff TT 	veT - a1k4 
911 1-RI: 12.3% 11T 31.0% t 	141;ifTd TT 

43.1% 4141(1Koi k(5 	 
Ord 	frroTt \TIN ? 

(d) *STV 	 A.  317 T:11 	t 
2 Tr ff t-14 f-*-zrr 	 t? 

(e) TMTMT 	c-,-11q-i -tri-i-irocr 4 	1 i f-ofguR 

(f) T117 *TT -4 7f7T 474 "ci9 	ffa7i 

BPVI-015 	 6 

Download More:- https://www.ignouassignmentguru.com/papers



	

3. 	F-11-IrcireVI -4 	Tit-a 14 	TcrE wlf--4 I 	5x2=10 

(a) kiq 	 tr-ctcf TT 

(b) 4-1,11,1 	 kofi*Tur I 

(c) 11--o-T4 f 	-01'1 

(d) ttf-iT 4-1144) 	quiich-1 1:1q 

(e) cilT-1.5(-14f .ff2TT f cc I 

(f) -R4-141ch2TT 

	

4. 	P14-ireirocf 14 -4 	"'""rifwITT TARE feccruft fff%R I 
5x2=10 

5. (a) 	tlrit -kjih-T -WE cvlichtul 	I 	 5 

(b) -sT4TriusEF at Hush 	cf.) cN1- 791.  -cir? 	5 

6. (a) 41311 	•Tird7T t17 	'TT Ttl. -ff2.1T14 'TT 	5 

3ql4.-114)1 	 t.-sritrq cf;) rad-c1-11 -11---A7 I 

(b) 	 14 Fa 	fif51 	f*-TE -51M-17 farn 
	

5 

	ttrf 	chil 71T 3Wid 	 

t? 

BPVI-015 	 7 	 P.T.O. 

Download More:- https://www.ignouassignmentguru.com/papers



7. (a) TEM * T-T ;1►  .410 tg aTrcr rchN 31WzIT 	5 

? 

(b) 4 t TT 14 -Ra- 1-  fiTrfur .wr -cF1-1 	fFtiR I 	5 

8. (a) 	3.6% citi► 'ffRIT 8.9% cmi krc-f cs)(►  Tb TT --(4 	5 

9.05% cm ►  -R-4 31.0% ciki ► icf cilq Tb TIEffiff 

TT c► i►i►  t I 4,-c4 TT it 41114;14)ku►  t rc► ,  40% 

cml -alll 5.54% cmii-' cici.lq v)3-IT4F1W sr> 4 

4-111►  7ra 4rAR I 

(b) #Eff97 / 77E47 TT t qulicni t ii-I 	 31774 	5 

g 	44 f019. ffifUR 

BPVI-015 	 8 

Download More:- https://www.ignouassignmentguru.com/papers



No. of Printed Pages : 8 

DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 
00 
CD 	

June, 2013 

C) BPVI-015 : DAIRY PRODUCTS - II 

Maximum Marks : 50 

1. 	Fill in the blanks : 	
5x2=10 

(a) A minimum of 	
% fat in Buffalo 

milk and 	
% fat in Cow milk is 

necessary for producing a desirable good 

quality Paneer. 

(b) 
Retentate is the concentrate, which is 

obtained by ultrafiltration of 	
OY 

(c) At 	
°C temperature is most 

suitable for making chhana from cow milk, 

and 	
°C temperature is Buffalo 

milk. 

(d) The coagulants such as 	 acid 

and _ 	
acid can be satisfactorily 

used for coagulation of milk in Paneer. 

(e) 
The average yield of chhana is about 

% from cow milk and about 

% from Buffalo milk. 

Time : 2 hours 
Note : Attempt any five questions. 
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3. 

2. 	
Explain any five of the following : 
(a) Enlist the 4 factors affecting the quality of 

5x2=10 
 

chhana. 

(b) What is filled milk ? 
(c) Give the flow chart for the preparation of 

Rossogulla from cow milk. 
(d) Write the gross composition of condensed 

milk (%). 

(e) Write in short traditional method for the 
preparation of chhana. 

(f) 
What is Glycemic index ? Also gives it's 
uses. 

Answer the following : 
10x1=10 (a) What is the use of Baumi' hydrometer ? 

(b) 
Why milk powders should be packed in a 
dry atmosphere ? 

(c) Write about storage of dried milks. 
(d) 

How oxidized or tallowy off-flavour is 
produced in milk powder ? 

(e) Define Kalakand. 
(f) How does method straining 

affect the 
quality of chhana ? 

(g) Give the name of instrument which is used 

for evaporation of water from milk. 
(h) What is ralited hulk tool ? 
(i) What is the importance of drying of milk in 

to milk powder ? 
(j) What is atomization ? 

BPVI-015 	
2 
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4. 	Briefly describe any five of the following : 	5x2=10 

(a) Which factors may contribute to the colour and 
flavour development in concentrated milk ? 

(b) Enlist the advantages of evaporating milk 
under vacuum. 

(c) What does homogenization refer to ? 

(d) What do you understand by term 
packaging ? 

(e) What do you mean by Hedonic scale ? 

(f) Give five uses of condensed milk. 

(g) Define milk powder and give its uses. 

	

5. 	Describe in brief any five of the following : 	5x2=10 
(a) What happens when condensed milk is 

stored at very low temperature such as 0°C 
or below ? 

(b) Write in short chemical/physical defects in 
evaporated milk. 

(c) Write about on weaning food. 

(d) As per BIS, what are the microbiological 
standards for infant milk substitutes ? 

(e) Give the classification of Roller - driers. 

(f) Give the flow sheet for the preparation 
Paneer from Buffalo milk. 

	

6. 	Explain in detail. 

(a) Five items are considered in the score card 	3 
proposed by Amarican Dairy Science 
Association (ADSA) for condensed milk 
and evaporated milk. 
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(b) As per BIS standards, what are the chemical 	4 
standards of extra grade skimmed milk 

powder ? 

(c) As per PFA, what is meant by infant milk 	3 
food ? 

	

7. 	Discuss the following in brief : 
(a) How much Sugar should be added to milk 	4 

to give 42%. Sugar in a condensed milk, if 

fresh milk contains 12.5% total milk solid 

and condensed milk contains 30% total milk 
solids ? 

(b) What is the purpose of forewarming or 	2 
pre-heating milk ? 

(c) Give the flow-diagram of manufacture of 4 
Evaporated milk. 

	

8. 	Write short notes any five of the following : 5x2=10 
(a) What is freeze drying process ? 
(b) Define the re - combined milk. 
(c) Why milk is heated at 90°C for Paneer 

making ? 

(d) Give the flow - chart for preparation of 
Sandesh. 

(e) Define Rasmalai 

(f) Define standardization 
(g) What do you understand by lipolysis ? 
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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 

December, 2013 

BPVI-015 : DAIRY PRODUCTS - II 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carrey equal 

marks. 

1. 	Fill in the blanks : 	 5x2=10 
(a) Evaporated milk is the product obtained 

from the whole milk which contains 
	 % water and 	% fat. 

(b) The average yield of khoa from cow milk is 
while for buffalo milk 

(c) About 	 % fat and 	 
% total solids are present in Danedar khoa. 

(d) Basundhi contain 	 % moisture 
and 	 % sugar. 

(e) Chhana is used in the preparation of 
	 and 	 

2. 	Explain any five of the following : 	 5x2=10 
(a) Common flavour defects of khoa. 
(b) Any five uses of condensed milk. 
(c) Three factors affecting quality of chhana. 
(d) What is the shelf-life of Paneer ? 
(e) Give five name of special dried milk 

products. 
(f) Define infant food. 
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3. 	Answer the following : 	 10x1=10 
(a) What is the principle of spray drying 

process ? 
(b) What is the composition of Paneer and Pindi 

khoa ? 
(c) Write difference between Paneer and 

chhana. 
(d) Define Rabri 
(e) Write the difference between roller dryer 

and spray drier. 
(f) What common nature of microbial spoilage 

is encountered in Khoa ? 
(g) Write major ingredients of dairy whitener. 
(h) Write about retail packaging 
(i) Four common defects of dried milks 
(j) Write four major defects difference between 

condensed and evaporated milk. 

	

4. 	Briefly describe any five of the following : 	5x2=10 
(a) Why milk powders turn brownish during 

storage ? 
(b) Explain packaging of infant milk food. 
(c) Write in short about centrifugal atomizer. 
(d) What is caking in milk powders and how it 

is formed ? 
(e) Discuss in brief the various methods of 

preservation of paneer. 
(f) Write about traditional packaging. 

	

5. 	Give the answer any five of the following : 	5x2=10 
(a) Give the method preparation of Bengali 

Rosogulla. 
(b) As per BIS give the standards for condensed 

milk. 
(c) Write about the type of sandesh sold in 

market. 
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(d) Describe in short artificial sweetners with 
example. 

(e) Enlist the type of packaging material used 
in packaging chhana based sweets. 

(f) Define Chhana Mukeri. 

	

6. 	Explain in detail : 
(a) Name three most common body and texture 	4 

defects of khoa based sweets and reasons 
of developing these defects ? 

(b) Why ? Shelf life of heat -desiccated product 
	

4 
is important. Give three reasons. 

(c) Which type of Khoa is marketed in your 2 
state ? How it is packaged ? 

	

7. 	Discuss the following : 
(a) Give the flow diagram of preparation of 	3 

Peda on a large scale. 
(b) What is Kunda ? In which reasons it is 	4 

popular and what is the moisture and 
protein content in Kunda ? 

(c) Write about packaging of Gulabjamun. 	3 

	

8. 	Write short notes on any five of the following : 
(a) Effect of quality of milk on Paneer 	5x2=10 
(b) What is the requirement of high - grade-

evaporated milk ? 
(c) How eating quality of dairy products 

generally determined ? 
(d) What important functions must package 

provide ? 
(e) What are the advantages of condensing 

under vaccum ? 
(f) Why specific gravity of condensed milk is 

higher compared to milk ? 
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DIPLOMA IN DAIRY TECH. 

Term-End Examination 

June, 2014 

BPVI-015 : DAIRY PRODUCTS- II 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any  Five Questions. All questions carry equal marks. 

1. Define any ten of the following : 	 10x1=10 

(a) Dhap 

(b) SSHE 

(c) Planetary mixer 

(d) Coagulant 

(e) Filled milk 

(f) Additives 

(g) Preservative 

(h) Baume' hydrometer 

(i) Sugar rotation (optical rotation) 
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(j) Cakiness 

(k) Wettability 

(1) 	Instantization 

2. (a) Classify traditional indigenous dairy 	5 

products on the basis of their principle of 

manufacture. 

(b) Give the average chemical composition 	5 

of khoa. Identify the factors affecting 

composition of khoa. 

3. (a) Name some common khoa based sweets 	5 

and give the flow diagram for preparation of 

burfi. 

(b) List the factors that affect the shelf life of 	5 

khoa and khoa based sweets. 

4. (a) What is the gross chemical composition 	5 

of paneer? Enlist the factors affecting the 

quality of paneer. 
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(b) Give the flow diagram for preparation 
	

5 

of chhana from cowmilk. What steps do 

you recommend for production of quality 

product? 

5. (a) What is evaporation? Explain its basic 1+1+3 

elements. Describe the principle of multiple 

effect evaporation? 

(b) Give the flow diagram with processing 	5 

parameters too manufacture of sweetened 

condensed milk. 

6. (a) What is the purpose of following steps in 	3+3 

preparation of evaporated milk. 

(i) Homogenization 

(ii) Pilot sterilization 

(b) What are the causes of sandiness defect in 
	

2 

condensed milk? 

(c) What are the causes of sediments defect in 	2 

evaporated milk? 
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7. (a) What is the purpose of milk drying? Give 	5 

the principles of spray and roller drying 

(b) Why breast milk is the best milk for infant 	5 

feeding. 

8. Write short notes on any two: 

(i) Off-flavour defects in dried milks. 

(ii) Fluid bed drier 

(iii) Crystallization 

(iv) Rasogulla 

5x2=10 
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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 

01351 
	

December, 2014 

BPVI -015 : DAIRY PRODUCTS-II 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry 
equal marks. 

1. Define any ten of the following : 	 10x1.10 
(i) Pindi 

(ii) Emulsion 

(iii) Standardization 

(iv) Neutralizer 

(v) Recombined milk 

(vi) Brix 

(vii) Lipolysis 

(viii) Sugar rotation (Optical rotation) 

(ix) Bloats 

(x) Freeze drying 

(xi) Atomizer 

(xii) WPNI 

BPVI-015 	 1 	 P.T.O. 
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2. (a) Name the important indigenous dairy 

products and classify them on the basis of 

their principle of manufacture. 	 5 

(b) Write the average composition of buffalo 

milk khoa. What are the factors that affect 

chemical composition of khoa ? 
	

5 

3. (a) Name the continuous khoa making plants, 

which are presently used by dairy industry. 

What are the types of feed used in these 

units and how much khoa can be produced ? 5 

(b) Enlist the precautions and techniques that 

are necessary for producing heat desiccated 

products with long shelf life. 

4. (a) Give the compositional differences of 

chhana made from cow and buffalo milk. 

Enlist the factors affecting the quality of 

chhana. 

(b) Which milk is more suitable for manufacture 

of paneer and why ? Give the various 

methods of preservation of paneer. 
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5. (a) Give the BIS standards for condensed milks 
i.e. sweetened condensed milk and 
sweetened condensed skimmed milk. 
Condensed milk with 9.05% fat and 31.0% 
total solids is to be prepared. 5000 kg of 
milk testing 3.60% fat and 8.90% SNF is 
available for standardization. Calculate the 
amount of cream testing 40.0% fat and 5.4% 
SNF that is required for standardization of 
milk. 

(b) Give the flow diagram with processing 
parameters for manufacture of sweetened 
condensed milk. 

6. (a) Give the purpose of homogenization and 
pilot sterilization steps in preparation of 
evaporated milk. 

(b) Why should strict sanitary conditions be 
maintained during packaging of condensed 
milk ? 

(c) What are the causes of age thickening in 
condensed milk ? 

7. (a) Define milk powder. Give the average 
composition of dried milks. What are the 
main criteria for classification of milk 
powders ? 
	

5 

(b) Give the important steps in the production of 
spray dried milk powder. 	 5 
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8. Write short notes on any two of the following : 
2x5=10 

(a) Dairy whiteners 

(b) Fluid bed driers 

(c) Multiple effect evaporator 

(d) Gulab jamun 
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DIPLOMA IN DAIRY TECHNOLOGY (DDT) 

Term-End Examination 

June, 2015 	01760  
BPVI-015 : DAIRY PRODUCTS-II 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 
marks. 

1. 	(a) Write the standard composition of pindi 
khoa, danedar khoa, dhap khoa. 

(b) Explain the given terms : 

(i) Acidulent. 

(ii) Confectioners. 

(iii) SSHE. 

(iv) Milk Acidity in regard to khoa 
making. 

(v) Maillard reaction. 

5 

2. 	(a) Write gross chemical composition of burfi, 	5 
peda, gulabjamun, pantua and milk cake. 

(b) Name the five most common flavour defects 	5 
of khoa based sweets and the reasons for 
developing each defect. 
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3. (a) Define paneer. Give PFA standards for 
paneer. 

(b) What modifications you suggest for 
preparation of good quality chhana from 
buffalo milk ? 

4. (a) Write flow chart for manufacture of 	5 
rasogulla from cow milk. 

(b) Enlist common defects of paneer and 	5 
chhana. 

5. (a) Describe the principles of multiple effect 	5 
evaporation. 

(b) Condensed milk with 9.05% fat and 31.0% 
total milk solids is to be prepared. 5000 kg 
of milk testing 3.60% fat and 8.9% SNF is 
available for standardization. Calculate the 
amount of cream testing 40.0% fat and 
5.54% SNF is required for standardization 
of milk. 

6. (a) 	Differentiate the following : 	 5 

(i) Condensed milk and Evaporated milk. 

(ii) Hedonic scale and Score card. 

(iii) Bacterial thickening and Mould 
buttons. 

(iv) Age thickening and Age thinning. 

(v) Roller Drying and Spray Drying. 

(b) Write short notes on any two of the 
following : 	 2.5x2=5 

(i) Weaning food 

(ii) Sugar Ratio 

(iii) Brix 

5 

5 

5 
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7. (a) Write the compositional and microbiological 	5 
standards (BIS) of milk powder. 

(b) Describe two stage spray drying briefly. 	5 

8. (a) Compare the composition of human milk 	5 
and cow milk. 

(b) How oxidized/tallowy off flavour is 	5 
produced in milk powder. 
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DIPLOMA IN DAIRY TECHNOLOGY (DDT) 

Term-End Examination 

December, 2015 
0 i i 0 6 

BPVI-015 : DAIRY PRODUCTS-II 

Time : 2 hours 	 Maximum Marks : 50 

Note : (i) Attempt any five questions. 

(ii) All questions carry equal marks. 

1. 	Define any ten of the following : 

(a) Additives 

(b) Heat desiccation 

(c) Acidulant 

(d) Caramel 

(e) Neutralizer 

(f) Chhana 

(g) Filled milk 

(h) Recombined milk 

(i) Sugar ratio 

(j) Seeding 

(k) Sinkability 

(1) 	Cakiness 

10x1=10 

2. 	(a) Classify traditional dairy products on the 	5 
basis of their principle of manufacture. 

(b) Give the characteristics of khoa as per BIS 	5 
requirements for manufacture of Burfi and 
Gulabjamun. 

BPVI-015 
	

1 	 P.T.O. 

Download More:- https://www.ignouassignmentguru.com/papers



3. (a) How much sugar is optimum for burfi and 
	

6 
peda ? What is the compositional difference 
between burfi and peda ? On the basis of 
appearance how can you differentiate burfi 
from peda ? 

	

(b) State the reasons of flat, salty, burnt and 	4 
oxidized flavour in khoa and khoa based 
sweets. 

4. (a) Give the gross composition of paneer. Enlist 	5 
the factors affecting the quality of paneer. 

	

(b) Which milk is more suitable for manufacture 	5 
of paneer and why ? Give the flow diagram 
of manufacture of paneer from the suitable 
type of milk. 

5. (a) Define condensed milk. 	Give the 	5 
specification given by Bureau of Indian 
Standards for Condensed Milks. 

	

(b) What are the advantages of condensing milk 	5 
under vacuum ? Describe the principles of 
multiple effect evaporation. 

6. (a) What are the requirements of high grade 	5 
condensed milk ? Give the causes of 
following defects in condensed milk : 

(i) Gassy fermentation 

(ii) Sandiness 

(iii) Age thickening 

	

(b) Define milk powder. Give average 
	

5 
composition of whole milk powder and 
skim milk powder. 
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7. (a) How malted milk foods are classified as per 	5 
BIS (IS : 1806 - 1975) ? Give the 
requirements for malted milk foods under 
this standard. 

(b) What do you understand by instantization 	5 
of milk powder ? Give the common features 
of instantization process. 

8. Write short notes on any two of the following 
2x5=10 

(a) Dairy whitener 
(b) Virtues of human milk 
(c) Different methods of atomization 
(d) Uses of condensed milk and evaporated 

milk. 
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DIPLOMA IN DAIRY TECHNOLOGY (DDT) 

Term-End Examination 
0 188  

June, 2016 

BPVI-015 : DAIRY PRODUCTS-II 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 
marks. 

	

1. 	Answer any five of the following : 	5x2=10 
(a) Define Khoa as per the PFA/FSSA rules. 

Enlist the Main sweets made from Khoa. 
(b) In which form the lipids, sugar and minerals 

are present in Khoa ? 
(c) How desirable grains are developed in 

Danedar Khoa ? 
(d) Write the flow diagram of an improved 

method of rabri making. 
(e) How much and at what stage sugar is 

added for basundi making ? 
(f) Write the nutritive value of heat desiccated 

traditional milk products. 

	

2. 	Explain any five of the following : 	5x2=10 
(a) BIS requirements for Mawa burfi. 
(b) Difference between Gulabjamun and 

Pantua. 
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(c) Difference between Kalakand and Milk 
cake. 

(d) Gross composition of Peda. 

(e) List the factors that affect the shelf life of 
Khoa and Khoa based sweets. 

(f) Extension of Shelf life of Khoa. 

3. Comment on any five of the following : 	5x2=10 

(a) Water activity 

(b) PFA/FSSA standards for Paneer 

(c) Type and strength of coagulant in Chhana 
making 

(d) Heat stability of milk 

(e) Filled Paneer 

(f) Improved method for manufacture of 
Chhana 

4. 	(a) Write down the steps involved in 	5 
manufacture of rasmalai. 

Write down the microbiological quality of 
	

5 
Chhana. 

Define sweetened condensed milk and 
	

5 
evaporate milk as per Prevention of Food 
Adulteration (PFA) Act 2000/FSSA 2006. 

How much sugar should be added to milk 5 
to give 43.1% sugar in condensed milk, if 
fresh milk contains 12.3% total milk solids 
and condensed milk contains 31.0% total 
milk solids ? 
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6. (a) What items are considered in the scorecard 
	

5 
proposed by American Dairy Science 
Association (ADSA) for condensed milk 
and evaporated milk ? 

(b) Enumerate the principles of roller drying 	5 
and spray drying. 

7. (a) Explain spray drying process. What are 	5 
three major stages of spray drying ? 

(b) Discuss basic operations involved in 	5 
production of milk powder. 

8. (a) Describe the organoleptic, physico-chemical 	7 
and reconstitutional properties of dried 
milks. 

(b) What do you mean by feathering ? Name 	3 
the factors that enhance the stability of milk 
proteins. 
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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 
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December, 2016 

BPVI-015 : DAIRY PRODUCTS-11 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry 
equal marks. 

1. Define any ten of the following : 

(i) Clotted cream 

(ii) Emulsion 

(iii) Homogenization 

(iv) SSHE 

(v) Planetary mixer 

(vi) Laminate 

•NTH) Reconstituted milk 

(viii)Brix 

(ix) Lipolysis 

(x) Baume hydrometer 

(xi) Pilot sterilization 

(xii) Mould buttons 
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2. (a) Give the gross chemical composition of khoa 

prepared in the laboratory from buffalo 

milk. Describe the changes taking place in 

milk during the manufacture of khoa. 

(b) Name the continuous khoa making plants, 

which are presently used by dairy industry. 

Briefly give the advantages and 

disadvantages of these units. 

3. (a) Give the requirements specified by the BIS 

for burfi. Describe the method for 

preparation of burfi. 	 5 

(b) What is the importance of "shelf life" ? List 

the factors that affect the shelf life of khoa 

based sweets. 

4. (a) Give the compositional differences between 

the chhana made from cow and buffalo 

milk. Enlist the factors affecting the quality 

of chhana. 

(b) What is average yield of paneer from cow 

and buffalo milk ? Describe the improved 

method for manufacture of chhana. 
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5. (a) What is condensing ? Explain the principle 
of evaporation. Describe the salient 
features of multiple effect evaporator. 

(b) Condensed milk with 9.05% fat and 31.0% 
total milk solids is to be prepared. 5000 kg of 
milk testing 6.5% fat and 9.5% SNF is 
available for standardization. Calculate the 
amount of skim milk testing 0.1% fat and 
10.25% SNF that is required for 
standardization of milk. 5 

6. (a) What are the requirements for high grade 
`evaporated milk' ? Give the causes of the 
following defects in evaporated milk : 
(i) Fat separation 
(ii) Sediment or mineral deposit 
(iii) Brown colour 
(iv) Age thinning 

(b) Define milk powder. Give the compositional 
and microbiological specification of milk 
powder given under IS : 1165-2002. . 5 

7. (a) Give the definition and compositional 
specifications given under 
BIS — IS12299 : 1998 for the Dairy 
whitener. 

(b) Give the principles of Roller drying and 
Spray drying. 	 5 
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8. Write short notes on any two of the 
following : 	 2x5=10 

(a) Instantization of milk powder 

(b) Cyclone separator 

(c) Common flavour defects in dried milks 

(d) Uses of condensed milk and evaporated milk 
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(DDT) 

Term-End Examination 
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BPVI-014 : DAIRY PRODUCTS-I 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry 
equal marks. 

1. Define any ten of the following terms : 	10x1=10 

(a) Cream 

(b) Skimming efficiency 

(c) Separator slime 

(d) Sour cream 

(e) Bitter flavour 

(0 Salting 

(g) Churning 

(h) Water in oil emulsion 

(i) Low fat spreads 

(j) Rancidity 

(k) Reichert Meissl value 
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2. (a) Explain the principle of separation in milk. 	4 

(b) List the common type of cream separator 

used in dairy industry. 	 4 

(c) Classify the cream on the basis of fat 

content. 	 2 

3. (a) Define churning and its theories. 	 5 

(b) Give the flow diagram for manufacture of 

creamery butter. 	 5 

4. Differentiate between the following : 	5x2=10 

(a) ,Dry salting and Wet salting 

(b) Sour cream buttermilk and Desi buttermilk 

(c) Cooking butter and Creamery butter 

(d) Ghee and Butter oil 

(e) Northern preference for ghee and Southern 

preference for ghee 
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5. (a) Write down the factors responsible for fat 

losses in skimmed milk. 	 5 

(b) Classify the butter churns used in dairy and 

explain the advantages of modern metal 

churns. 

6. (a) Write down the classification of butter. 

(b) Give the BIS specifications for butter. 

(c) Describe the principle of butter making. 	2 

7. (a) Describe the body and texture defects found 

in cream. 	 5 

(b) Write about the body and texture defects 

found in butter. 
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8. Write short notes on the following : 	5x2=10 

(a) Rancid and Oxidized flavour defects in 
butter 

(b) Low fat spreads 

(c) Adulteration of ghee 

(d) Continuous butter making machine 

(e) Method of refining of ghee 
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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 

0 
	 December, 2017 

BPVI-015 : DAIRY PRODUCTS-II 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry 

equal marks. 

1. (a) Give the definition and standard 

composition of condensed milk .  (sweetened 

and unsweetened). 	 5 

(b) Describe the principle of multiple effect 

evaporator and give its advantages. 	5 

2. (a) Give the process and steps for manufacture 

of chhena from cow milk. 	 5 

(b) State the BIS requirements for different 

types of khoa. Also write their main uses. 	5 
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3. (a) State the BIS requirements of Rasgulla. 	3 

(b) Write the process with flow chart for the 
manufacture of Sandesh and also give its 
composition. 

(c) Give the body and texture defects of Chhena. 2 

4. Explain the following : 

(a) Sterilization of condensed milk 
	

5 

(b) Uses of condensed milk 
	

2 

(c) Microbial defects in condensed milk 
	

3 

5. Explain the following : 

(a) Factors affecting the quality of paneer 	5 

(b) Body and texture defects found in khoa and 

khoa based products 	 5 

6. Write about the quality attributes of dried milk 

in relation with 	 4x2 — =10 
2 

(a) Flavour 

(b) Colour 

(c) Physical properties 

(d) Reconstitution and instant properties 
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7. (a) List the basic steps and operations in milk 
powder production. 	 5 

(b) State the factors affecting production of milk 
powder by drum (roller) drying. 	 5 

8. Write notes on any two of the following : 	2x5=10 

(a) Bulk Density 

(b) Poor Solubility 

(c) , Heat and Acid Coagulated Milk Products 

(d) Kunda 
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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 

01203 	June, 2018 

BPVI-015 : DAIRY PRODUCTS-II 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry 

equal marks. 

1. (a) Classify traditional dairy products. 

(b) Describe the different types of Khoa and 

enlist the main sweets made from Khoa. 	5 

(a) Define Rabri. 	 2 

(b) Give the flow diagram of improved method of 

Rabri making. 	 5 

(c) What are the advantages of continuous khoa 

making machine ? 	 3 
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3. (a) State the standards prescribed for 

Khoa/Mawa Burfi. 	 2 

(b) Describe the industrial method of 

preparation of Peda. 	 5 

(c) Name the defects in Khoa and Khoa based 

sweets. 

4. (a) Describe the gross composition of Gulab 

jamun. 	 2 

(b) Give the flow diagram for commercial 

manufacturing of Gulab jamun. 

(c) State the disadvantages of continuous khoa 

making machine. 	 3 

5. (a) Give the standards for Paneer as per 

erstwhile PFA 1954 Acts. 	 2 

(b) Describe the flow chart for manufacturing 

Paneer from buffalo milk. 	 5 

(c) List the factors affecting quality of Paneer. 	3 

6. (a) List the Chhena based sweets. 	 2 

(b) Describe the method of preparation of 

Rasgulla. 	 5 

(c) Describe the methods for extension of 

shelf-life of Paneer. 	 3 
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7. (a) Write the standards of sweetened 
condensed milk. 

(b) Give the flow diagram for preparation of 
evaporated milk. 

(c) State the uses of condensed milk. 

8. Write short notes on any two of the 
following : 	 2x5=10 

(a) Classification of Milk Powder 

(b) Retail Packaging of Milk Powder 

(c) Flavour Defects in Dried Milk Powder 

(d) Dairy Whitener 

5 

3 
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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 
Da_ 	 December, 2018 

BPVI-01 5 : DAIRY PRODUCTS-II 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry 

equal marks. 

1. (a) Define Khoa and give the erstwhile PFA 

Standard of Khoa. 	 5 

(b) Give the BIS requirements for different 

types of Khoa. 	 5 

2. (a) Describe the flavour defects in Khoa and 

Khoa based sweets. 	 3 

(b) Give the flow diagram of Burfi preparation. 	5 

(c) Describe the factors affecting quality of 

Khoa. 	 2 
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3. (a) Describe the chemical composition of 

Chhana. 	 2 

(b) State the factors affecting quality of Chhana. 5 

(c) Give the flow chart for manufacture of cow 

milk Chhana. 

4. (a) Write the composition of Sandesh. 	 3 

(b) Give the flow chart for manufacture of 

Sandesh. 	 5 

(c) What is Rasogulla mix powder ? 	 2 

5. (a) Give the standard of unsweetened 

condensed milk (Evaporated milk). 

(b) Describe the defects occurring in condensed 

milk. 	 5 

(c) Give the score-card for judging the 

condensed milk (sweetened). 	 3 

6. (a) List the types of evaporators used in 

condensing of milk. 	 3 

(b) Write the procedure which should be 

followed for judging condensed milk. 	 5 

(c) Describe the uses of evaporated milk. 	2 
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7. (a) Give the legal standards of malted milk. 

(b) Explain the important features involved in 

preparation of powder by spray drying 

process. 	 5 

(c) Describe the causes of poor solubility of milk 

powder. 	 2 

8. Write short notes on any two of the 

following : 	 2x5=10 

(a) Free Fat in Milk Powder 

(b) Human Milk 

(c) Forewarming 

(d) Chhana Based Sweets 
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DIPLOMA IN DAIRY TECHNOLOGY 

(DDT) 

TERM-END EXAMINATION, 2019 

BPVI-015 : DAIRY PRODUCTS-II 

Time : 2 Hours] 
	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

	

1. 	(a) 	Define Paneer under erstwhile PFA act. 	[2] 

(b) State the factors affecting the quality of Paneer.[4] 

(c) Write the chemical composition of Chhena. [4] 

	

2. 	(a) 	Name the Chhena based sweets. 	[2] 

(b) Describe the method for manufacture of 

Rasmalai. 	 [4] 

(c) Give the flow chart for manufacture of Chhena 

Murki. 	 [4] 

	

3. 	(a) 	List the classification of traditional milk products 

on the basis of principle of manufacturing. [4] 
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(b) Describe the different types of Khoa 

manufactured in India. 	 [2] 

(c) Write about the improved method of Khoa 

making. 	 [4] 

4. 	(a) 	Give the flow diagram of large scale of preparation 

of Rabri. 	 [4] 

(b) Name of Khoa based sweets. 	 [2] 

(c) Describe the method of preparation of 

Kalakand. 	 [4] 

5. 	(a) 	Write the flavour defects in Khoa and Khoa based 

sweets. 	 [4] 

(b) Describe the multiple effects evaporator. 	[4] 

(c) State the advantages of forewarming. 	[2] 

6. 	(a) 	Give the flow diagram for manufacture of 

evaporated milk. 	 [4] 

(b) Give the score card for condensed milk grading.[2] 

(c) State the uses of condensed milk. 	[4] 
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7. 	(a) 	Write the legal standard of milk powder. 	[2] 

(b) Describe the principle of drying and classification 

of roller drier. 	 [4] 

(c) Write about the basic operations involved in milk 

powder production. 	 [4] 

8. 	Write in short on any five : 

(a) Quality attributes of dried milk. 

(b) Common defects in dried milk. 

(c) Retail packaging of dried milk. 

(d) Self life of Paneer 

(e) Defects in Paneer. 

(f) Dairy Whitener 

[2x5=10] 
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BPVI-015 

DIPLOMA IN DAIRY TECHNOLOGY 

(DDT) 

Term-End Examination, 2019 

BPVI -015 : DAIRY PRODUCTS-II 

Time : 2 Hours 	 Maximum Marks : 50 

Note : Attempt any five questions. Each question carry equal 
marks. 

1. 	(a) 	Write legal standard of khoa and BIS 

requirements of different types of Khoa. 	[5] 

(b) Describe the changes which take place during 

Khoa making. 	 [3] 

(c) Explain the advantages of continuous Khoa 

making machine. 	 [2]• 

2. 	(a) 	Give the flow chart of Burfi making. 	[5] 

(b) Explain the variation in sensory quality of Peda.[3] 

(c) Give the flow diagram for Gulab Jamun making. 

[2] 
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3. 	(a) 	Write the chemical composition of Paneer. [2] 

(b) Give the flow chart for making paneer from Buffalo 

milk. 	 [4] 

(c) Write the method for extension of shelf life of Khoa 

based sweets. 	 [4] 

	

4. 	(a) 	Give the flow chart for making Rasogulla from 

cow milk. 	 [51 

(b) Explain the flavour defects in chhena and their 

prevention. 	 [31 

(c) List the factors affecting quality of Paneer. [2] 

	

5. 	(a) 	Define the condensed milk. 	 [2] 

(b) Write the composition of sweetened condensed 

milk. 	 [4] 

(c) Describe the chemical/physical defects in 

evaporated milk. 	 [4] 

6. 	(a) 	What are legal standards of skimmed milk 

powder ? 	 [51 

	

(b) 	What are principles of spray driers and state 

about the classification of spray driers. 	[5] 
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7. 	(a) 	Write about the bulk packaging of dried milk.[4] 

(b) 	What are uses of evaporated milk ? 	[2] 

(c) 	What are legal standard of Malted milk powder?[4] 

B. 	Write short notes on any five of the following :[2x5=10] 

(a) Write about non-microbial defects in condensed 

milk.  

(b) Judging and grading of condensed milk 

Pilot sterilization 

(d) 	Preparation of Kheer 

(e) 	Infant milk food 

(0 
	

Common defects in dried milk 

x 
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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 

BPVI-015 : DAIRY PRODUCTS-II 

Time : 2 Hours] 
	

[Maximum Marks : 50 

Note: Attempt any five questions. All questions carry 

eaual marks.  

1. 	Define any five  of the following: 	2x5=1 0 

(a) Rabri 

(b) Skim Milk Powder 

(c) Recombined Milk 

(d) Atomizer 

(e) Baume Hydrometer 

(0 Fore . Warming 

(g) Age Thickening 

2. 	(a) Write the changes occuring in physico- 

chemical properties of milk during preparation 

of condensed milk. 	 5 

(b) Describe the different steps involved in 

manufacture of sweetened condensed milk. 5 

3. 	(a) Write microbial defects in condensed milk 

orarr_nir i ic-sn 	 III I II DBMS 1 II MN tin Man to e• • 
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which occur during its storage. 	 5 

(b) What are the advantages and disadvantages 

of making Khoa by continous Khoa making 

machine? 5 

4. (a) Briefly write the process for manufacture of 

malted milk. 	 5 

(b) Give the factors affecting quality of Chhena. 5 

5. (a) What are the different packaging materials 

used for packaging of Chhana and chhana 

based sweeets? 	 5 

(b) Give the flow diagram for manufacture of 

Paneer from cow milk. 	 5 

6. (a) Write the BIS standard for rasogulla. 	5 

(b) Give the flow chart for manufacture of 

Sandesh. 	 5 

7 	(a) Write the BIS requirement for different types 

of Khoa. 	 5 

(b) Explain in brief the factors affecting quality 

and yield of Khoa. 	 5 

8. 	Write short notes on any two  of the following: 

2x5=10 

(a) Khoa based sweets 

(b) Infant milk food 

(c) Roller Drier 

-X- 
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DIPLOMA IN DAIRY TECHNOLOGY 

(DDT) 

Term-End Examination 

February, 2021 
 

BPVI-015 : DAIRY PRODUCTS-II 

Time : 2 hours Maximum Marks : 50 

Note :  Attempt any five questions. All questions carry 

equal marks. 

 

1. (a) State the benefits of manufacturing 

traditional dairy products. 3 

(b) Give the BIS standards of Khoa. 2  

(c) Write the factors affecting composition of 

Khoa.   5 

2. (a) Give the flow diagram for manufacturing 

Peda by industrial method. Describe the 

packaging materials used for its packaging.  5 

(b) Define clotted cream.   2 

(c) Write in which form lipids, sugar and 

minerals are present in Khoa.  3 

3. (a) Give the flow diagram for the manufacture 

of Basundi. 5 

(b) Write the method for Gulab Jamun making. 5 

No. of Printed Pages : 4  BPVI-015 
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4. (a) Give the flow diagram for preparation of 

milk cake. 5 

(b) Describe the factors affecting shelf life of 

heat desiccated products. 5 

5. (a) Give the chemical composition of Chhena. 2 

(b) Enlist the various factors affecting the 

quality of Chhena.  5 

(c) Give advantages of condensing milk under 

vacuum.   3  5 

6. (a) Give the flow chart for manufacture of 

Rasmalai.  5 

(b) List the defects in Paneer. 5 

7. (a) Name the various types of evaporators used 

in condensing of milk.   5 

(b) Write the score-card for judging and grading 

of condensed milk.  5 

8. Write short notes on any two of the  

following : 25=10 

(a) Common Defects in Dried Milk   

(b) Spray Driers   

(c) Packaging of Dried Milk  
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gÌm§V narjm 

\$adar,  2021 

~r.nr.dr.AmB©.-015 : S>oar CËnmX-II 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

 

1. (H$) na§namJV S>oar CËnmX ~ZmZo Ho$ bm^ {b{IE & 3 

(I) ImoAm Ho$ ~r.AmB©.Eg. _mZH$ Xr{OE &  2 

(J) ImoAm Ho$ g§`moOZ H$mo à^m{dV H$aZo dmbo H$maH$ 
{b{IE &  5    5 

2. (H$) Am¡Úmo{JH$ {d{Y Ûmam no‹S>m ~ZmZo H$m H«$_àdmh 
aoIm{MÌ ~ZmBE & BgH$s n¡Ho$qOJ _| à`wº$ n¡Ho$qOJ 
gm_{J«`m| H$m dU©Z H$s{OE & 5 

(I) ñH§${XV (ŠbmoQ>oS>) H«$s_ H$s n[a^mfm Xr{OE &  2 

(J) {b{IE {H$ ImoAm _| {b{nS>, eH©$am Am¡a I{ZO-VÎd 
{H$g ê$n _| {dÚ_mZ hmoVo h¢ &   3 

3. (H$) ~mgw§Xr ~ZmZo H$m H«$_àdmh aoIm{MÌ ~ZmBE &  5 

(I) Jwbm~ Om_wZ ~ZmZo H$s {d{Y {b{IE & 5 
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4. (H$) {_ëH$ Ho$H$ ~ZmZo H$m H«$_àdmh aoIm{MÌ ~ZmBE &  5 

(I) D$î_m Ûmam emo{fV CËnmXm| Ho$ {ZYmZr OrdZ H$mo 
à^m{dV H$aZo dmbo H$maH$m| H$m dU©Z H$s{OE & 5 

5. (H$) N>¡Zm H$m amgm`{ZH$ g§`moOZ Xr{OE &  2 

(I) N>¡Zm H$s JwUdÎmm H$mo à^m{dV H$aZo dmbo {d{^Þ 
H$maH$m| H$s gyMr ~ZmBE &   5 

(J) {Zdm©V Ho$ VhV XÿY H$mo g§K{ZV H$aZo Ho$ bm^  
{b{IE &  3 

6. (H$) ag_bmB© ~ZmZo H$m H«$_àdmh aoIm{MÌ (âbmo MmQ>©) 
Xr{OE &  5 

(I) nZra Ho$ Xmof gyMr~Õ H$s{OE &  5 

7. (H$) XÿY Ho$ g§KZZ _| à`wº$ {d{^Þ àH$ma Ho$ dmînH$m| Ho$ 
Zm_ {b{IE &  5 

(I) g§K{ZV XÿY H$s Om±M Ed§ loUrH$aU (J«oqS>J) Ho$ {bE 
ñH$moa-H$mS>© {b{IE &   5 

8. {ZåZ{b{IV _| go {H$Ýht Xmo na g§{jßV {Q>ßn{U`m±  
{b{IE : 25=10 

(H$) ew{îH$V XÿY _| nmE OmZo dmbo gm_mÝ` Xmof  

(I) ñào ewîH$H$ 

(J) ew{îH$V XÿY H$s n¡Ho$qOJ 
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