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DIPLOMA IN DAIRY TECHNOLOGY (DDT)
Term-End Examination

December, 2015 91106
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 : 10x1=10
(@) Additives
(b) Heat desiccation
(¢) Acidulant
(d) Caramel
() Neutralizer
(f) Chhana
(g) Filled milk
(h) Recombined milk
(i) Sugar ratio
(j)  Seeding
(k)  Sinkability
() Cakiness
2 (@) Classify traditional dairy products on the 5

basis of their principle of manufacture.

Give the characteristics of khoa as per BIS 5
requirements for manufacture of Burfi and
Gulabjamun.
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3. (3
(b)
4. (3
(b)
5 (a)
(b)
6. (a)
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How much sugar is optimum for burfi and
peda ? What is the compositional difference
between burfi and peda ? On the basis of
appearance how can you differentiate burfi
from peda ?

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

Give the gross composition of paneer. Enlist
the factors affecting the quality of paneer.

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

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

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

What are the requirements of high grade
condensed milk ? Give the causes of
following defects in condensed milk :

(i) Gassy fermentation
(i) Sandiness
(i) Age thickening

Define milk powder. Give average
composition of whole milk powder and
skim milk powder.



(b)

8.  Write short notes on any two of the following o
xXH)=

(a)
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How malted milk foods are classified as per 5
BIS (IS : 1806 - 1975) ? Give the
requirements for malted milk foods under

this standard.

What do you understand by instantization =~ 5
of milk powder ? Give the common features

of instantization process.

Dairy whitener 10

Virtues of human milk

Different methods of atomization

Uses of condensed milk and evaporated
milk.
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2. (a) URWIR® g9 3G HI T FEiv s fagia s 5
SR TR gHa e |
(b) F®I TS AW SE 59 F fAu e e w5
el % STTER when % fasrant S |

3. (a) %I UHUSF fou It sifyman wen fradt 6
T =16 ? SR UF US & o1 ol G E
HR FR? VOI/GW & SUR T 19 TH
AR IS & 9 F Hh B HY W HW §?
(b) e T @9 o faemd @ war, THew, 4
ST BT Tl AHHIFT WG 4 F FRON B
I Iy |

4. (a) AR 1 HFS GASA AN TR F R 5
1 G FHH TS FRHT ] GG HI |
(b) TR & AU Wy feaam @ 5
R F 7 3I9gd g0 & THR & TR & fafmio
&1 Y@= S|

5. (a) Wufa gy %! wiwifi@ wifsw) waf@ gy & 5
fere sit.e1R.wa. fafy s

(b) Tafd % siafa T F A FE? wg-garE 5
A o fagial &1 auis s

6. (a) T=a foreH & Wufta qu ¥q omded # €2 5
Huftd gy o Frafafea I & wro 3 €2
() g fevam
(i) Tmfemaa
(iii) HHA F WY TR
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(b) Toaosh wseX &1 uftwftm wifw sl gy 5
¥el Ud fend Y U8 HT SiaA Hae
HIELY

7. (a) SLIE.TH. (IS : 1806 - 1975) & AR WX 5
I Y @ et 1 HY i fRa R ? 39
AME & A< oS g g9 W vered 2
ECIRA IR
(b) Tee TS = & YA T9H 4 ST FT - 5
gae €27 qrerforen yfsan Y g fasivand

i |
8. Tamafafes 7" 4 f&= I 7 wiyrw fewoft
wifeTT : 2x5=10
(a) I WER

(b) I Y & faPand
(c) ol &t fafy=r fafemt
(d) Huftd g9 T =1ftad g9 & 39amT
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