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DIPLOMA IN DAIRY TECHNOLOGY 
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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 on the 

basis of their principle of manufacture. 5 

(b) Describe the factors affecting composition 
of Khoa. 5 

2. (a) Describe the continuous method of Khoa 

making. 5 

(b) State the disadvantages of continuous 
Khoa making. 5 

3. (a) Give the flow diagram of improved method 

of Rabri making. 5 

(b) List the Khoa based sweets and give the 
composition of Peda. 3, 2 
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4. (a) Describe about flavour defects of Khoa and 

Khoa based sweets. 5  

(b) Give the chemical composition of Chhana. 
List the factors affecing quality of Chhana.  

     2, 3 

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

Rasogulla. 5 

(b) Write the various methods of preservation 
of Paneer. 5 

6. (a) Define dried milk and give its 

classification. 5 

(b) Describe the principle of drying of milk. 5 

7. (a) List the types of condensed milk and give 

their composition. 5 

(b) Give the flow diagram for prepartion of 
sweetened condensed milk. 5  

8. Write short notes on any two of the following :  

      2×5=10 

(a) Common defects of dried milk 
(b) Infant milk food 
(c) Defects in Paneer and Chhana 
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1- (d)  ikjaifjd nqX/ mRiknksa dks muds fuekZ.k ds 

fl¼kUr ds vk/kj ij oxhZd`r dhft,A 5 

([k)  [kks;k ds la;kstu dks izHkkfor djus okys dkjdksa 

dk o.kZu dhft,A 5 

2- (d)  [kks;k cukus dh larr fof/ dk o.kZu dhft,A 5 

([k)  larr [kks;k fuekZ.k dh [kkfe;ksa dk mYys[k 

dhft,A 5 

3- (d)  jcM+h cukus dh la'kksf/r fof/ dk izokg vkjs[k 

cukb,A 5 

([k)  [kks, ls cuh feBkb;ksa dh lwph cukb, vkSj isM+s 

dk la;kstu fyf[k,A 3] 2 
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4- (d)  [kks, vkSj [kks, ls cuh feBkb;ksa esa xa/ lEcU/h 

nks"kksa dk o.kZu dhft,A 5 

([k)  NSuk dk jklk;fud la;kstu fyf[k,A NSuk dh 

xq.koÙkk dks izHkkfor djus okys dkjdksa dh 

lwph rS;kj dhft,A 2] 3 

5- (d)  jlxqYyk cukus dh fof/ dk izokg vkjs[k 

cukb,A 5 

([k)  iuhj ds ifjj{k.k dh fofHkUu fof/;k¡ fyf[k,A 5 

6- (d)  'kqf"dr nw/ dks ifjHkkf"kr dhft, vkSj blds 

oxhZdj.k dk mYys[k dhft,A 5 

([k)  nw/ ds 'kq"du ds fl¼kUr dk o.kZu dhft,A 5 

7- (d)  lkafnzr (la?kfur) nw/ ds izdkjksa dh lwph rS;kj 

dhft, vkSj mldk la;kstu fyf[k,A 5 

([k)  e/qdkjh la?kfur nw/ cukus dh fof/ dk izokg 

vkjs[k cukb,A 5 

8- fuEufyf[kr esa ls fdUgha nks ij laf{kIr fVIif.k;k¡ 

fyf[k, %   2×5=10 

(d)  'kqf"dr nw/ ds lkekU; nks"k 

([k)  f'k'kq nqX/ vkgkj 

(x)  iuhj ,oa NSuk esa ik, tkus okys nks"k 
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