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BPVI-015 

CD CO DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) C:) 

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. 
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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. 



(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 
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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? 
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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 
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