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DIPLOMA IN DAIRY TECHNOLOGY (DDT) 

Term-End Examination 

June, 2013 

BPVI-011 : MILK PRODUCTION AND 
QUALITY OF MILK 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

	

1. 	Answer any four of the following : 	4x21/2=10 

(a) Enlist major NGOs, autonomous bodies and 
Councils engaged in the dairy development 

in India. 

(b) Describe present position of dairying in 

India. 

(c) Discuss the need and advantages of 

Co-operatives. 

(d) Write a note on Anand Pattern 

Co-operatives. 

(e) Describe main functions of Dairy 

Co-operatives at National, State, District 

and Village (producer) level. 

	

2. 	Answer any two of the followings : 	2x5=10 

(a) Discuss Indian Co-operatives Societies Act. 

(b) What are the major focuses of Government 
of India for dairy development during the 

Tenth Five-Year Plan ? 

(c) What do you know about Intensive Dairy 

Development Programme (IDDP) ? 
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3. 	Attempt any two of the following : 	2x5=10 
(a) Productive performance of : 

(i) Sahiwal cow 
(ii) Jaffarabadi buffalo 
(iii) Jamunapari Goat 
(iv) Karan Swiss Cow 
(v) Alpine Goat 

(b) What care and management should be 
provided to the down calvers in the calving 
pen ? 

(c) Briefly describe the housing, feeding and 
milking management practices of lactating 
cows and buffaloes. 

	

4. 	Write short notes on any five of the following : 
(a) Causes of high bacterial load in milk 5x2=10 
(b) Somatic cell count 
(c) Method of Milk Procurement 
(d) National Milk Grid 
(e) Two-Axis milk pricing 
(f) Breed improvement in buffaloes 

	

5. 	Answer any two of the following : 
	2x5=10 

(a) What is milk sugar ? Write its role in 
production of fermented milk products. 

(b) Define density. How will you determine 
specific gravity of fluid milk ? 

(c) Define the various types of acidity found in 
milk . How it is important in determining 
the quality of milk ? 
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6. 	Do as directed in any two of the following : 2x5=10 

(a) Discuss in brief various processes of heat 
application to milk in a dairy plant. 

(b) Write in table form the inactivation 
temperature of various enzymes found in 
milk. 

(c) Define adulteration. Enlist various 
adulterants commonly used in milk with 
their one method of detection. 

7. 	Comment on any five of the following : 

(a) Bacteriophages 
(b) Aflatoxin 
(c) Refrigerated storage 
(d) Grading up 
(e) Coxiella burnetii 

(f) Facultative anaerobes 

(g) Major milk constituents 
(h) Live stock Insurance Scheme 

5x2=10 

8. 	Fill in the blanks : 	 10x1=10 

(a) Adhesion of bacteria to surface of dairy 
equipment may lead to formation of 

(b) Rapid microbiological examination of milk 
can be achieved by 	 

(c) 	 is the name given to preheat 
treatment of milk to a temperature below 
the pasteurization temperature, to 
temporarily inhibit bacterial growth. 
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(d) Ultra high temperature (UHT) treatment is 

a technique for preserving liquid food 
products by exposing them to brief, intense 

heating, normally to temperatures in range 
of 

(e) Immunoglobulins, lactoferrin, lactoperoxidase, 
agglutinins and lysozyme are the 
	 substances present naturally in 
milk. 

(f) 	 is the membrane separation 
system used for separation of bacteria and 
spores in milk. 

(g) 	 is the operation in which water 
activity of a food is lowered to remove nearly 

all the water normally present through 
vaporization or sublimation. 

(h) 	is a group of technologies in which 
the package is actively involved with the 
food products or interacts with the internal 

atmosphere to extend shelf life while 
maintaining their nutritional quality and 
safety. 

(i) A process wherein electric currents are 
passed through foods or other materials 
with the purpose of heating them is known 
as 
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(i) 	  can be defined as the heat 

treatment of milk which ensures the 

destruction of most heat resistance pathogen 

namely "Mycobacterium tuberculosis" 

without markedly affecting the physical 

and chemical properties of the milk. 
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2. 	 d7R 	 2x5=10  
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5x2=10 
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