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DIPLOMA IN DAIRY TECHNOLOGY
(DDT)

Term-End Examination

June, 2022

BPVI-015 : DAIRY PRODUCTS-II

Time : 2 hours Maximum Marks : 50

Note: Attempt any five questions. All questions carry

equal marks.

1. (a) Give the classification of traditional dairy

products prepared in our country. 5

(b) Write the Dbenefits of manufacturing
traditional dairy products. 5

2. (a) Describe the factors affecting the quality
and yield of Khoa. 5

(b) Write the advantages of continuous

Khoa-making plants. 5
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3. (a)

(b)

4. (a)
(b)
5. (a)
(b)
6. (a)
(b)
7. (a)
(b)
BPVI-015

Write the definition of Paneer and its

chemical composition.

Explain the factors affecting the quality of

Paneer.

Write the definition of Condensed Milk and
composition of different types of Condensed
Milk.

Give the flow diagram for the preparation of
Sweetened Condensed Milk.

Write the definition, -classification and

composition of Dried Milk Powder.

Describe the classification of Roller Drier

and factors affecting production.

Write the principle and procedure of the

preparation of Rasgolla.

State the requirements for the preparation
of Burfi.

Write about the defects in Paneer and
Chhena.

Write about the packaging of Chhena-based

sweets.



8. Describe in short any fwo of the following :  2x5=10
(a) Common Defects of Dried Milk
(b) Functions of Atomizer and Cyclone Separator
(c) Storage of Khoa and Khoa-based Sweets

(d) Rabri Making
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1. (%) TR <w # fffle wWowm 6 sag @
arffeRtor I | 5

(@) WAt e 3T s & e foifay | 5

2. (%) @R H EEl @ Ao (IUF) HI AT
& T ekl 1 JUIF HIfST | 5

(@) dad @R HEfeRRl S3E o A fafEn | 5
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3. (%) wiR i gftumr 3R sHH1 TEEHS GHISH

fafaw | 5

(@) R HT T I 9T HA FTd T i
=TT I | 5

4. (%) wald gu hI 9Rww HR fafim SwR %
Ed g4 1 §ASE [RaT | 5

(@) wyHRl "utd gu Wi %1 FuIEE e
AT | 5

5. (%) Hfcehd g9 LS hT IRATHI, e 3R

I fafge | 5
(@) UK Yoheh o TR Td IcUTG i Tl
o T ekl 1 IUIF HIfST | 5

6. (F) WGl N & faga 3 zah wEfafy

forfeam | 5

(@) = M % sifvam fog fafe | 5

7. (%) TR W B % Wi o 91 § foafgu | 7
(@) &1 ° wft figra ft Tl & I §

fafem | 3
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