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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 
00 
CD 	

June, 2013 

C) BPVI-015 : DAIRY PRODUCTS - II 

Maximum Marks : 50 

1. 	Fill in the blanks : 	
5x2=10 

(a) A minimum of 	
% fat in Buffalo 

milk and 	
% fat in Cow milk is 

necessary for producing a desirable good 

quality Paneer. 

(b) 
Retentate is the concentrate, which is 

obtained by ultrafiltration of 	
OY 

(c) At 	
°C temperature is most 

suitable for making chhana from cow milk, 

and 	
°C temperature is Buffalo 

milk. 

(d) The coagulants such as 	 acid 

and _ 	
acid can be satisfactorily 

used for coagulation of milk in Paneer. 

(e) 
The average yield of chhana is about 

% from cow milk and about 

% from Buffalo milk. 

Time : 2 hours 
Note : Attempt any five questions. 
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3. 

2. 	
Explain any five of the following : 
(a) Enlist the 4 factors affecting the quality of 

5x2=10 
 

chhana. 

(b) What is filled milk ? 
(c) Give the flow chart for the preparation of 

Rossogulla from cow milk. 
(d) Write the gross composition of condensed 

milk (%). 

(e) Write in short traditional method for the 
preparation of chhana. 

(f) 
What is Glycemic index ? Also gives it's 
uses. 

Answer the following : 
10x1=10 (a) What is the use of Baumi' hydrometer ? 

(b) 
Why milk powders should be packed in a 
dry atmosphere ? 

(c) Write about storage of dried milks. 
(d) 

How oxidized or tallowy off-flavour is 
produced in milk powder ? 

(e) Define Kalakand. 
(f) How does method straining 

affect the 
quality of chhana ? 

(g) Give the name of instrument which is used 

for evaporation of water from milk. 
(h) What is ralited hulk tool ? 
(i) What is the importance of drying of milk in 

to milk powder ? 
(j) What is atomization ? 
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4. 	Briefly describe any five of the following : 	5x2=10 

(a) Which factors may contribute to the colour and 
flavour development in concentrated milk ? 

(b) Enlist the advantages of evaporating milk 
under vacuum. 

(c) What does homogenization refer to ? 

(d) What do you understand by term 
packaging ? 

(e) What do you mean by Hedonic scale ? 

(f) Give five uses of condensed milk. 

(g) Define milk powder and give its uses. 

	

5. 	Describe in brief any five of the following : 	5x2=10 
(a) What happens when condensed milk is 

stored at very low temperature such as 0°C 
or below ? 

(b) Write in short chemical/physical defects in 
evaporated milk. 

(c) Write about on weaning food. 

(d) As per BIS, what are the microbiological 
standards for infant milk substitutes ? 

(e) Give the classification of Roller - driers. 

(f) Give the flow sheet for the preparation 
Paneer from Buffalo milk. 

	

6. 	Explain in detail. 

(a) Five items are considered in the score card 	3 
proposed by Amarican Dairy Science 
Association (ADSA) for condensed milk 
and evaporated milk. 
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(b) As per BIS standards, what are the chemical 	4 
standards of extra grade skimmed milk 

powder ? 

(c) As per PFA, what is meant by infant milk 	3 
food ? 

	

7. 	Discuss the following in brief : 
(a) How much Sugar should be added to milk 	4 

to give 42%. Sugar in a condensed milk, if 

fresh milk contains 12.5% total milk solid 

and condensed milk contains 30% total milk 
solids ? 

(b) What is the purpose of forewarming or 	2 
pre-heating milk ? 

(c) Give the flow-diagram of manufacture of 4 
Evaporated milk. 

	

8. 	Write short notes any five of the following : 5x2=10 
(a) What is freeze drying process ? 
(b) Define the re - combined milk. 
(c) Why milk is heated at 90°C for Paneer 

making ? 

(d) Give the flow - chart for preparation of 
Sandesh. 

(e) Define Rasmalai 

(f) Define standardization 
(g) What do you understand by lipolysis ? 
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1. 	f -41 T'2-TM 9.1-R7 : 	 5x2=10 

(a) 3-1-4-  IT4M -d1-- T 71-tT q9T4 	c-N1  

'114 	.V -4 	IT 	 % - 2.Tr9U1'q 

ml aFTT 	 % cbt 	 -1,-il 31m71-T -lcii ti 

(b) t 7-f 

-gm 	,3-11c1f 

t 

(c) 	-ksci '44 t 	-q--d-r- • ,114qr 

-gT7E 	Fc'1 1 	3F-4(-1 c114904 T14 7T: 

	  °C, 	 °C i)(11 t 1 

(d) 4c-11,1,-H* 	7-zn-rf f-*71 

7T 	 .T1=1 

t I 

(e) '114 	cT TT 51Tf 	TT 	 

%, 	 % eldI t 1 
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2. 	fwt.  ITN cf, Tcrtz 	: 	 5x2=10 
(a) T ch1 quIcith ch)' -prrfa-ff 

-IIH 	\3N I 

(b) 9-171-4 (fch7-3-) 	err 61cl! t? 

(c) 4 1Iq t-  TT A “-i4jc,-(-11 -9-T4 cm.  

(d) icy 	-1 41d-1 f-0- 1'f I 

(e) -err 	 f-qrq fart 1 
(f) rI 6111 t? 	 alai 

3. 	F-H--torocT 	 10x1=10 
(a) 01,4-1 	 qzrr 	61(-11 *? 
(b) f 	4I3V en) uzb-  cudiatui 	qz4 	t*-71T 

\I-11711 t? 

(c) 71.":"{ 	fTsIRT 	fel I 

(d) fT-TT337 	 TfT-4T ?TT 311*f**-4 - 71T 

(e) chOlch-g c 	OlTrEF 

(f) 9r ci-)1 quiavti zrt -TrTf--4TT 9 44T-a .1-1 fafiT f-of-a7 

(g) 6LIclo'N 
cJ -IIH -r -t1)-  I 

(h) VT Liql0 err 	1c11 

(i) TEF VT Trr 1-T -T 4I6V 	? 

	

0) T1-F 	t? 
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4. 	f-*--t 	Tf -Gf Tizr - 1rr-A7 : 	 5x2=10 

(a) ,rrfd sq 	 w 6 f4Tf 	' 1-)Ru1 

(b) 14 qfriscl- 7p-T t 5cc-f 	fffftg7 

(c) reiTitfq9-FT--T Tjff 	I ? 

(d) W-1.4  I tf 3-114 --11 T11:171 	? 

(e) 	Ft* 1141-4 	3-1Tq .q7A1 	 

(f) 74-F-Tr9-d 	-Tt-111--4 s?..4414 1- i E 1(1): 	-f -ti7 

(g)  

fffrr 	I 

	

5. 	ft 	 ch 	f 	fff-N7 : 	 5x2=10 

(a) 	11d 	T 	0°C 	9-7 -FT   T11 

(b) qIuLl 	cr çT4711,-,1 	-ff 2-1T 

	

T-1:1 	-kt-till, 

(c) -N1:44 1 	fT tdi t ? 

(d)  

t 3117117 16 	F4A I 

(e) 	TTIT 4 qfl1-t-71 -tr--A7, 

(f) (t- 	obi s3-11 

6. fk{:ff-R 7)---ff-{ : 

(a) 	31-4f1-) t7517, TITZT4 	Tk1TT 	 3 

-47T-F4ff T1T qrfccrd TT t fdERT 

172  

h) 	-̀ 1T 311 	411.1* 1 v 4  

3-1-ffiqf 	{lc ) if1-11-) 	F-11 	? 

(c) 	Tft.1 F.7. 	3-1T„R417 fM1 EfT'J 	fTPi if 	3 

fffd I 
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7. 	far -TA* 	: 

(a)  42% #1-3-R4 qr-OT *if9-ff 3-m4 4 
fW-dt 	11,13fR cl*cl TT 14 
12.5%¶ 	ra#11c -4-Erf9-  TN -430% 	-a-174 

(b)  ,r) 	TIT err 2 

(c)  qftsch-fd q,q -q-9-r-4 on( q'lr,-N I 4 

8. *)14 "rWt 	6-cit : 

(a) M-17-.qW9' 7rwzrr 	 

(b) yi: 441F\5-1c1 	T 	YRI-TPIT ffftR I 

(c) 7917 	friV, 	ch) 90°C -cR +14 
? 

(d) Titq-r qT--4mr NR17-d71-1F-GIA q11 ',3-K I 

(e) TTTI:MT ci-;17.ft4irrfEM 	I 

(f) LlroirrErd I 

(g) c1W41 	 qz1TTit? 

5x2=10 
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