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DIPLOMA IN DAIRY TECHNOLOGY 

(DDT) 

TERM-END EXAMINATION, 2019 

BPVI-015 : DAIRY PRODUCTS-II 

Time : 2 Hours] 
	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

	

1. 	(a) 	Define Paneer under erstwhile PFA act. 	[2] 

(b) State the factors affecting the quality of Paneer.[4] 

(c) Write the chemical composition of Chhena. [4] 

	

2. 	(a) 	Name the Chhena based sweets. 	[2] 

(b) Describe the method for manufacture of 

Rasmalai. 	 [4] 

(c) Give the flow chart for manufacture of Chhena 

Murki. 	 [4] 

	

3. 	(a) 	List the classification of traditional milk products 

on the basis of principle of manufacturing. [4] 
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(b) Describe the different types of Khoa 

manufactured in India. 	 [2] 

(c) Write about the improved method of Khoa 

making. 	 [4] 

4. 	(a) 	Give the flow diagram of large scale of preparation 

of Rabri. 	 [4] 

(b) Name of Khoa based sweets. 	 [2] 

(c) Describe the method of preparation of 

Kalakand. 	 [4] 

5. 	(a) 	Write the flavour defects in Khoa and Khoa based 

sweets. 	 [4] 

(b) Describe the multiple effects evaporator. 	[4] 

(c) State the advantages of forewarming. 	[2] 

6. 	(a) 	Give the flow diagram for manufacture of 

evaporated milk. 	 [4] 

(b) Give the score card for condensed milk grading.[2] 

(c) State the uses of condensed milk. 	[4] 
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7. 	(a) 	Write the legal standard of milk powder. 	[2] 

(b) Describe the principle of drying and classification 

of roller drier. 	 [4] 

(c) Write about the basic operations involved in milk 

powder production. 	 [4] 

8. 	Write in short on any five : 

(a) Quality attributes of dried milk. 

(b) Common defects in dried milk. 

(c) Retail packaging of dried milk. 

(d) Self life of Paneer 

(e) Defects in Paneer. 

(f) Dairy Whitener 

[2x5=10] 
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3. 	(a) 	f4f4rri°T-itKr9 .  t aparT tR-  twifliici 	z-R-a 
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4. 	(a) 	W5 	trT T-4-41 	Efkt-kigrrfkq 

q9T-471 	 [4] 
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(c) (forewarming) t cii 	iititM1 	[2] 
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