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DIPLOMA IN DAIRY TECHNOLOGY 

(DDT) 

Term-End Examination 

December, 2021 

 

BPVI-018 : DAIRY MANAGEMENT AND 

ENTREPRENEURSHIP 

Time : 2 hours Maximum Marks : 50 

Note :  Attempt any five questions. All questions carry 

equal marks. 

 

1. (a) Explain various points during milk 

reception and milk pasteurization 

operations having potentiality of milk 

losses.   5 

(b) Give the approximate level of milk solid 

losses in : 5 

(i) Liquid milk processing 

(ii) Ghee preparation 

(iii) Ice-cream 

(iv) Leakage and spillage  

(v) Weight to Volume conversion  
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2. (a) Define Productivity and give major ways of 

measuring and monitoring productivity in a 

dairy plant.  5 

(b) Explain computer application in dairy 

industry.  5 

3. Define the following terms with reference to  

Bookkeeping and Accountancy :  101=10 

(a) Ledger 

(b) Account 

(c) Journal  

(d) Assets  

(e) Liabilities  

(f) Liquidity 

(g) Cost Centre  

(h) Overheads  

(i) Variable Cost  

(j) Production Cycle  

4. Explain the following with reference to working 

capital : 52=10 

(a) Definition and Need  

(b) Gross and Net concept  

(c) Problems of inadequate working capital 

(d) Problems of excess of working capital 

(e) Management of working capital  
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5. (a) Name the marketing tools and describe 

them.  4 

(b) Write the six-step procedure for setting the 

milk pricing policy.  6 

6. (a) Explain Marketing Information System 

(MIS) and its components.  5 

(b) Define delegation and give its advantages.  5 

7. Describe the main components of a business 

plan.  10 

8. Write short notes on any two of the  

following : 25=10 

(a) Key factors in managing a business  

(b) Tools of planning  

(c) Important traits of an entrepreneur  

(d) Single and Double entry system  
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 ~r.nr.dr.AmB©.-018  

S>oar àm¡Úmo{JH$s _| {S>ßbmo_m 

(S>r.S>r.Q>r.) 

gÌm§V narjm 

{Xgå~a, 2021  

 

~r.nr.dr.AmB©.-018 : S>oar à~§YZ Ed§ CÚ{_Vm 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 

h¢ & 

1. (H$) Xþ½Y àmnU Am¡a Xþ½Y nmñVoarH$aU à{H«$`mAm| Ho$ 

Xm¡amZ Xþ½Y j{V H$s g§^mdZm dmbo {d{^Þ q~XþAm| 

H$s ì`m»`m H$s{OE & 5 

(I) {ZåZ _| Xþ½Y R>mog j{V`m| Ho$ bJ^J ñVa Xr{OE :  5 

(i) Vab XyY Ho$ àg§ñH$aU  

(ii) Kr ~ZmZo _|  

(iii) AmBgH«$s_ (Ice-cream) 

(iv) [agmd Ed§ CËnmX H$m N>bH$ OmZm  

(v) dµOZ go Am`VZ n[adV©Z  
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2. (H$) CËnmXH$Vm H$s n[a^mfm Xr{OE Am¡a S>oar g§ §̀Ì _| 
CËnmXH$Vm _mnZ Am¡a BgH$s {ZJamZr Ho$ _w»` 
VarHo$ ~VmBE &   5 

(I) S>oar CÚmoJ _| H§$ß ỳQ>a Ho$ à`moJ H$s ì`m»`m H$s{OE & 5 

3. ~hrImVm| Am¡a boIm{d{Y Ho$ g§~§Y _| {ZåZ{b{IV eãXm| H$s 
n[a^mfm Xr{OE :  101=10 

(H$) ImVm-~hr  

(I) ImVm  

(J) OZ©b  

(K) n[ag§n{Îm`m±  

(L>) Xo`VmE±  

(M) VabVm  

(N>) n[aì`` H|$Ð  

(O) Cn[aì`` 

(P) n[adVu n[aì`` 

(Äm) CËnmXZ MH«$  

4. H$m`©erb ny±Or Ho$ g§~§Y _| {ZåZ{b{IV H$s ì`m»`m  
H$s{OE : 52=10 

(H$) n[a^mfm Ed§ Amdí`H$Vm  

(I) gH$b Ed§ {Zdb g§H$ënZm  

(J) An`m©ßV H$m`©erb ny±Or H$s g_ñ`mE±  

(K) A{V[aº$ H$m`©erb ny±Or H$s g_ñ`mE±  

(L>) H$m`©erb ny±Or à~§YZ  
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5. (H$) {dnUZ g§~§Yr gmYZm| Ho$ Zm_ {b{IE Am¡a BZH$m 
dU©Z H$s{OE &  4 

(I) XÿY H$s_V-{ZYm©aU Zr{V H$s N>h-MaUr` H$m`©{d{Y 
{b{IE & 6 

6. (H$) {dnUZ gyMZm àUmbr (E_.AmB©.Eg.) Am¡a BgHo$ 
KQ>H$m| H$s ì`m»`m H$s{OE &   5 

 (I) àË`m`moOZ H$s n[a^mfm Xr{OE Am¡a BgHo$ bm^ 
~VmBE &  5 

7. ì`dgm` `moOZm Ho$ _w»` KQ>H$m| H$m dU©Z H$s{OE &  10 

8. {ZåZ{b{IV _| go {H$Ýht Xmo  na g§{jßV {Q>ßn{U`m±  

{b{IE : 25=10 

(H$) ì`dgm` à~§YZ _| gpå_{bV _w»` H$maH$  

(I) `moOZm ~ZmZo Ho$ gmYZ  

(J) EH$ CÚ_r H$s _hÎdnyU© {deofVmE±  

(K) EH$b Ed§ Xmohar à{d{ï> nÕ{V 

 


