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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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