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DIPLOMA IN DAIRY TECHNOLOGY
(DDT)

Term-End Examination

December, 2011

BPVI-015 : DAIRY PRODUCTS-II

Time : 2 hours Maximum Marks : 50

Note :  Attempt any five questions. All questions carry equal
marks.

1.  Fill in the blanks : 10x1=10

(a) Protein content in cow milk Chhana is
— %.
(b) °C is the good temperature for
the storage of Evaporated milk.
() Good quality Paneer is characterised by a
typical mild acidic flavour with slightly

(d) A minimum of 5.5% fat in Buffalo milk and
% fat in cow milk is necessary
for producing good quality of Paneer.

(¢)  Skim milk chhana should contain not more
than % moisture and also fat
content not exceed 13% of dry matter.

() Homogenization refers to the process of
forcing the milk through a homogenizer
with the object of the fat globules
in small size.

BPVI-015 1 P.T.O.



(8) ‘Kunda’ sweet is produced in
district which is situated in Karnatka state.

(h) Average yield of khoa from Buffalo milk
should be % and in case of cow
milk is 18.5%.

(i) Adjustment of fat and S.N.F ratio
individually or both to a pre-decided level
are called

(G) Storage temperature of Paneer is

’ for 120 days.

2.  Indicate True/False (Write in brackets T/F) : 10x1=10
(a) Spray drying is a gentle drying method
because material should be dried in the air
and drying time is very short. ()
(b) Malted milk food was first developed in
1880 by william Horlicks of Racine,
Wisconsin, U.S.A. ()
(c) Breast milk is the best milk for infant
feeding. ()
(d) The dairy whitener should possess good
whitening ability good disposability,
feathering resistance but not have emulsion
stability. ()
() Recoustituted milk is the milk prepared by
recousitution of milk powder in water. ( )
(f) Rancidity flavour in dried milks are due to
hydrolysis of fat by lypase enzyme leading
to production of free fatty acids, like butyric
acid. ()
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(g) Condensed milk and Evaporated milk are
popular in western countries. ()
(h) Sugar ratio in condensed milk is 62.5 but
this ratio would not protect from bacterial
defects. ()
(i) The pH of coagulation affects the yield and
also quality of Paneer. ()
() Packaging of processed food products in
metal cans with proper sealing are called
canning. ()

3. (a) Define the standardisation of milk and also 5
describe ‘Pearson square method’.
() How do you define the term 5
‘Homogenization’ and also write single stage
Homogenization ?

4. (a) Define the Khoa according to PFA and enlist 5
the It's nutrititive value.
(b) What is the difference between Chhana and 5
Paneer and write chemical composition of
Chhana ?

5. (a) How doyou diffrenciate between condensed 5
" milk and sweetened condensed milk ? Give
the flow diagram manufacture of sweetened
condensed milk.
(b) Give the flow sheet of manufacture of 5
Paneer.
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6. (a) Describe the usefulness of pasteurization of 5
milk.

(b) Describe the advantages of 5
"Homogenization of milk’.

7. Explain the following : 10x1=10
(a) Digestible Energy (DE.)
(b) Sour - whey
(c) Brix
(d) Sodium Meta Bisulphate (MBS)
(e) Lipolysis
(f)  Preservatives
(g) Baume’ hydrometer
(h) Evaporated milk
(i)  Gassy - fermentation

(j) Atomizer

8. Write short notes on any five of the following : 5x2=10

(a) Nutritive value of chhana.

(b) Flow diagram for the manufacture of
Paneer.

(c) Packaging of Dried milks.

(d) Uses of sterilization of milk.

(e) Classification of dried milks.

(f) Defects and its causes in sweetened
condensed milks.
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1. fe ol = ofd it - 10x1=10
(a) A F Y & DA H Wer % AT
H 2
(b) AT g % HeRW & fag °,
et A T
) o= fFm 1 WR, o @ 3R
Boh! WY AT 1Y STeT B ¥
d) = fFm & TR o % fog 99 & gy o
=GR 5.5% 91 3R Mg & gy o
% T T B STaT R
(e) TR QY H FN H A H A %
¥ stfts A a1 =feT o) awm # AEN ot
I AW & 13% ¥ e e S =few

BPVI-015 5 P.T.O.



(f) TR § ST, T AR Tl B FAFR
a1 F IWYT ¥ TY HI AR
IIF HEAH 9 qSl | TR F AR 9 7

(g) ‘war Tow, wfeh v A feom
et ® st €1

(h) 99 & g9 |/ §7 WY HT A|aA a0

% BT T St T F qY F
AR H I8 18.5% B

(i) o9 TH TH.UA.TE. 1 Te-3Fe 91 T 919,
e -fagifta ¥R a% gaEse
HEAT R |

G) TR w1 120 feA1 & fau WerRw avEm

q T H B T

2. frafafaa wuAl & 994 981/ To faf@e ;. 10x1=10
(a) ¥ YA, HEA YR fafy ¥ w=ife a6l
T H g W ey ofR e e e
H R ()
(b) TTeE ¥ s T yared S waAyYH 1880 H faferaw
Tifcre, 16T, foprafem, 9. 0a.T, gr1 fomfaa
foram ()
(c) Tergstt & smerR & fauw @7 %1 gy walaw
R ()
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d) T =ER H T | FHS o, T & e
3R 7= | Y TN I Afer e e 7
TR A1 71 B e ()
(€) T: Wi g, T ® gy UISeX & HaAeE |
S AT gY R ()
() Yfera g9 ¥ T T W F FRO, ARIE
- USTEH § o9 F I T & Horawy ik
3Tre S TR I 3Tl BT ST B ()
(g) Fuf gy ok aftra gy wfverft <o # weferd
€l ()
(h) i@ go & Wk 1 STIOW 62.5 § Al 78
STITd ATt QS 9 g e satt ()
() T % DT, %, TS T T R o
TR oft g T T | ()
G) Sfoa Ha o uifes fesl § wHwpa @@
Scarel @i YRS, S wEad 2 ()

3. (a) T MO H e Wi iR fredE 5
R fafy 1 ot T ST
(b) ‘EERIEROT I 3T HY TR HT SRTHEA 5
=R GHTRTO & SR ot fafea

4. (a) W UHT F FTER T H RAf[ FC iR 5
T i HH H R SR
(b) BNTWERF TR AR FAMTIRSTH 5
et dae fafen
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5. (a) o9 WEMA gy UE AYHRI Wuld gy % st @
IR FY T FG 2 AYS{ Gufa g9 F
fafmtor =1 wen-Yates sEu)

(b) AR & fatmin % wi-vie FaET) 5

6. (a) T F IRIH I ST H T FfQ
(b)Y % FHIIR & el W T wif

7. Trafafas « we if . - 10x1=10
(@) gI=A I (rE)
(b) g
(c) fosg
(d) Wifsam 1 TEEehe (WA.TH.)
(e) THE-3TIEEA
(f fEE
() =M FEIIR
(h) aIf9a gy
() Idg-feoae
G s (Atomizer)

8. fep=gt grer @t 999 & e fafay 5x2=10
(a) = T AN T
(b) AR fafmior @1 wei-vafas
(c) Yftera gu =t Yafem
(d) gu-Freidieto & sgam
(e) YfHa gu =1 aiieRtor
() HYFR Huf[ 39 F A9 T 399 FRO

g

BPVI-015 8



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8

