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Note : Attempt any five questions. All questions

carry equal marks.

1. (a)

(b)

2. (a)

(b)

3. (a)

(b)

Classify traditional dairy products on the

basis of their principle of manufacture. 5

Describe the factors affecting composition
of Khoa. 5

Describe the continuous method of Khoa
making. 5

State the disadvantages of continuous
Khoa making. 5

Give the flow diagram of improved method

of Rabri making. 5

List the Khoa based sweets and give the
composition of Peda. 3,2
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Describe about flavour defects of Khoa and

Khoa based sweets. 5

Give the chemical composition of Chhana.
List the factors affecing quality of Chhana.

2,3
Give the flow diagram for manufacture of

Rasogulla. 5

Write the various methods of preservation
of Paneer. 5

Define dried milk and give its
classification. 5
Describe the principle of drying of milk. 5
List the types of condensed milk and give

their composition. 5

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

Write short notes on any two of the following :

(a)
(b)
(©

2x5=10

Common defects of dried milk
Infant milk food

Defects in Paneer and Chhana
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