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DIPLOMA IN DAIRY TECHNOLOGY
(DDT)

Term-End Examination

01203 June, 2018

BPVI-015 : DAIRY PRODUCTS-II

Time : 2 hours Maximum Marks : 50

Note: Attempt any five questions. All _questions carry

equal marks.

1. (a) ~ Classify traditional dairy products. 5

(b) Describe the different types of Khoa and

enlist the main sweets made from Khoa. 5

2. (a) Define Rabri. 2
(b) Give the flow diagram of improved method of
Rabri making. 5
(¢) What are the advantages of continuous khoa
making machine ? - " 3
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3. (@

State the standards prescribed for

.Khoa/Mawa Burfi.

(b)

(c)

4. (a)

(b)

()

5. (a)

(b)

(c)

6. (a)
(b)

(c)
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Describe the industrial method of
preparation of Peda. '

Name the defects in Khoa and Khoa based - -
sweets. '

Describe the gross composiﬁon of Gulab

jamun.

Give the flow diagram for commercial
manufacturing of Gulab jamun.

State the disadvantages of continuous khoa
making machine.

Give the standards for Paneer as per
erstwhile PFA 1954 Acts.

Describe the flow chart for manufacturing
Paneer from buffalo milk.

List the factors affecting quality of Paneer.

List the Chhena based sweets.

Describe the method of preparation of
Rasgulla.

Describe the methods for extension of
shelf-life of Paneer.

2



7. (a) Write the standards of sweetened
condensed milk. 2

(b) Give the flow diagram for preparation of '
evaporated milk. 5

(c) * State the uses of condensed milk. 3

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

~(a) Classification of Milk Powder
(b) Retail Packaging of Milk Powder
(¢)  Flavour Defects in Dried Milk Powder
(d) Dairy Whitener
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