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DIPLOMA IN DAIRY TECHNOLOGY 

(DDT) 

Term-End Examination 

June, 2024 

BPVI-015 : DAIRY PRODUCTS—II 

Time : 2 Hours     Maximum Marks : 50 

Note : Attempt any five questions. All questions 

carry equal marks. 

1. (a) With the help of flow diagram, explain the 

preparation of Peda. 5 

(b) Write the gross composition of Gulabjamun 

and write the flow diagram for the 

preparation of Gulabjamun. 5 

2. Explain any two of the following : 2×5=10 

(a) Kalakand 

(b) Milk cake 

(c) Burfi 
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3. (a) Describe the steps involved in the 

preparation of Paneer from Buffalo milk. 5 

(b) Give the flow diagram for preparation of 

Rasogulla. 5 

4. (a) Describe the different types of  

evaporators. 5 

(b) Explain the preparation of evaporated 

milk.  5 

5. (a) Give the BIS standard for extra grade 

skimmed milk powder. 5 

(b) Explain the operating principle of roller 

and spray driers. 5 

6. (a) Explain the working principle of fluid bed 

driers.  5 

(b) Give the detailed procedure for the 

preparation of spray dried milk powder. 5 

7. (a) List the defects in Paneer. 5 

(b) Discuss on Packaging of Khoa and Khoa 

based sweets. 5 
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8. Write short notes on any two of the  

following :  2×5=10 

(a) Malted Milk Foods 

(b) Infant Milk Foods 

(c) Yield of Paneer and Chhana 
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