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DIPLOMA IN DAIRY TECHNOLOGY (DDT) 

Term-End Examination 

December, 2015 
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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. 
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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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2. (a) 5 LI 	(4, TIT To:Tr 	79* f9-rrfuT 	-ftrzt-d-  
3TRTR 	-WW-471 

(b) -T:51 loilT-fq 	t 	.3.111.. m1 5 

3-1-4uratt 	obiT 	1;41(14 c1F,-1 	I 

3. (a) .1:51 31-ftiTT:f 4-1111 f*---dt 6 

-q-ft4 ? 	.14,1 	t .11 ,4 ,TH1-4-14-) 
3f-d-T 1-q1 t?7w;v-T-ff 	33-Kg 1 3Trcr 	1:51 

(b) 4 tal 3TT La Tfl-4 •111 fird-rTzff 
•p-r 1 T 3Tr--44-fa.  Terg 	i 

T AI  

4. (a) 4-111 	oh cl 441 	-I 	-9-917 41 TT-49T 5 

311-t4--d. 	-T4 01 I 	 fftqZ 	11—A-q I 

(b) Li-n( 	ftj 	4-1-r TIT TT dkcr 4-11-11 	1Idr t 5 

-TRIWq47-7“4`-1-11kt. AT"). 	 -1 1-1 uf 

skoircii tf--4R 

5. (a) *rM. 	gT 4,1 4ForrrisTu ' -1f-A-q I 	rF-97 TT t 5 

tr--A-R 
(b) 5 fiat t31:ark 	t r 11.T 

t 	 -1-f-A-R 

6. (a) d'n-cl fT t -4-Erf-i-d 	t-q 	t? 5 

#Errid TT 	P14-1rorod t-6ff 	*Rut SKI 1 t? 
(i) 	thR-1-z1 

(iii) ti+izl t Trm 
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(b) f 	LfidV ch.) LIFOTTNU Ppi T-tT 	5 

LildV 	fhTE 	LildV 	*a9 Tftqff 

\im 

7. (a)   (IS : 1806 - 1975) t 31-7:17 IT 	5 

14r sm 	 f-*-4r t? 
-I I.1 	3T i c 	TIT ff-tf "crk 

3-1-4ur-4 	 
(b) 	 'TfuTT.  v-140 .q91.4 3-717 ctil 	5 

	

t?Tc-qr-EIW 	 -11441 ,-q raqltio4 

8. f-iT7f -r- ra.  A.  A 	-q1 14.  TI•77 fz -ctruft 
: 	 2x5=10 

(a) t7R1.  

(b) qc-IR 
(c) ebuilcmur 	fa-N-4r 
(d) Ti-Erf9-ff TT 74 4Tr-Ezra- 	t 31171)11 
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