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BPVI-018 : DAIRY MANAGEMENT & ENTREPRENEURSHIP

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal
marks. '

1. Deﬁne any ten of the following terms. 1x10=10
(a) Recovery
(b) Input
(c) Shift
(d) Skill
(e) Asset
(f) Capital

(g) SMART goals
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Inventory
Innovation
Equity
Layout

Dairy

Explain how the milk solids losses are
controlled?

Find out regeneration efficiency of the
pasteurizer, if the chilled milk of 6°c is
pasteurized at 72.5°¢c and then chilled to 4°c
and the temperature of milk at regeneration
outlet being 15°c. |

Describe designing of milk procurement

routes.

How productivity is measured and monitored
in dairy industry?
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Give classification of dairy plants

How would you estimate capacity of the
milk shed?

Differentiate between single and double

entry system of book keeping.

Discuss the concept of working capital.

Discuss the stages of consumer's buying

decision process.

Write down the steps involved in establishing

a distribution channel.

What arc the advantages of delegation

List five important tasks that should not be
delegated.
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8.  Explain briefly (any two) « 5x2=10

(a) Motivation concepts

(b) Overheads

(c) Market mix

(d) Balance sheet
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