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DIPLOMA IN DAIRY TECHNOLOGY
(DDT)

Term-End Examination
o108 December, 2018

" BPVI-015 : 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

(¢) Describe the factors affecting quality of
Khoa. : | 2
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(b)
(c)
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(b)

(c)

6. (a)

(b)

(c)
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Describe the chemical composition of
Chhana.

State the factors‘ affecting quality of Chhana.

Give the flow chart for manufacture of cow
milk Chhana.

Write the composition of Sandesh.

Give the flow chart for manufacture of
Sandesh.

What is Rasogulla mix powder ?

Give the standard of unsweetened
condensed milk (Evaporated milk).

Describe the defects occurring in condensed
milk.

Give the score-card for judging the

condensed milk (sweetened).

List the types of evaporators used in

condensing of milk.

Write the procedure which should be
followed for judging condensed milk.

Describe the uses of evaporated milk.
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7. (a) Give the legal standards of malted milk. 3

(b) Explain the important features involved in
preparation of powder by spray drying

process. 5

(¢) Describe the causes of poor solubility of milk
powder. . 2

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

(a) Free Fat in Milk Powder
(b) Human Milk
(¢) Forewarming

(d) Chhana Based Sweets

BPVI-015 3 P.T.O.



- - |fteft A e -015
T denfeh # fewmn

(F.&HAH)

T wdven
feawr, 2018

&t ot ot eng 015 : 38 é?n'ra-ll

g7 : 2 g2 | 3IfeIBaq 3% : 50
Tz : B aia yo9 & I T | gt 3o F 37 qEH
g

L (%) @qaﬁv&maﬁmaﬂx@wﬁmﬁ -

f.u%.¢. 7 A | 5
(@) fafim vor & @ A Hamwa @
arfad wid G | 5

2. (%) @War 3 W ¥ wh ferd § @i
(flavour) Gstht q§  (fepri) =1 oM
Hf | | 3

(@) w6t TR H1 HE-Na1E Wi ST | 5
() @Qﬁmﬁaﬁqﬂnﬁawm@rwﬁm'
guig Hhifse | 2

BPVI-015 4



3. (%) BT F VAT GASH 1 quiT HIR |
(@) |1 & o S IR FA T BRDT B
- oo HINT |
(M) A F ¥ M W F FAIERE IR
T
4. (%) U w1 gaoA fafae |
(@) HeW M 1 FHA-YAI8 TS 1Y |
() e i et wn R 7

5. .(EF) mgmﬁﬁaﬁé@(mfﬁaqg)%m

UL

(@) wafa gg & 3a a9 9 gt () =
Fui HfT |

(M) wuRd g@ (WgEd) f o T F fm o
- AR | |

6. (F) 39 % vo § yge A v g

TR | |

(@) wufi@ gu 6 o9 w0 F fog fea s
1 IgE foran s =R 2

" (1) =T gu ¥ vt @ av SR |

2

BPViI-015 5 P.T.O.



7. (%) wIEES (malted) gy F FILH TH AT | 3
(@) & Yo Ahha g TR s A wiwfer

Hewagel faRwaredt i same HifvT | 5
(M) U IRR H WG oA F FON H
gofq hifse | | | 2

8. frffas & ¥ el @ w dfe Rwafimt
f%«rﬁaq: 2x5=10

(%) TU IS & ek a9l

(@) wma gy

(TT)  STATYE/gHAT
(a) B ¥ it frewal

BPVI-015 6 2,000



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6

