
BPVI-015No. of Printed Pages : 8

DIPLOMA IN DAIRY TECHNOLOGY
O	 (DDT)

O	 Term-End ExaminationO
O	 June, 2010

BPVI-015 : DAIRY PRODUCTS-II

Time : 2 hours	 Maximum Marks : 50

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

1.	 Fill up the Blanks :	 1x10=10

Paneer should contain not more than
	 moisture.

Condensed milk unsweetened shall not con-
tain less than 	 milk solids.

Sugar ratio of 	  to 	
percent is adequate to protect condensed
milk against bacterial spoilage.

Minimum solubility of spray dried milk pow-
der should be 	 percent.

Fat percentage of whole milk powder should
be not less than 	

Chhanna should contain not more than
	  moisture.
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Fat content of Paneer should not be less than
	 on dry matter bases.
Milk cake is made from 	 khoa.
	 milk is preferred for khoa mak-
ing.
	  milk is most suitable for
chhanna making.

2.	 Indicate True/False :	 1x10=10
Khoa is heat desiccated traditional milk
product.
Paneer is used for Gulab Jamun making.
Rabri and Basundi are concentrated in liq-
uid made from addition of sugar.
Good quality khoa can be made from
colostrum.
Inclined scraped surface heat exchanger
(ISSHE) is used for continuous khoa
making.
Citric acid is used in Paneer making to
coagulate milk.
Method of straining of coagulated milk in
chhanna and paneer are not same/similar.
Evaporated milk can be made without
standardization of milk for Fat and SNF.
Fluid bed Drier is used for drying milk for
production of instant milk powder.
Vacuum packing is done to increase the
keeping quality of whole milk powder.
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(a) Name the different sweets made from khoa	 5
and give flow diagram of manufacture milk
cake.

(b) State the factors affecting shelf life of heat 	 5
Desiccated products.

(a) What do you understand by seeding of	 5
condensed milk with lactose and give
method of seeding.

(b) Describe Judging and grading of condensed	 5
milk. Give the Hedonic scale for flavour.

(a) Explain the roller drying and spray drying	 5
process for milk drying.

(b) Explain the retail packaging of milk	 5
powder for market sale.

(a) Describe the microbial defects, their causes 	 5
and prevention in condensed milk during
storage.

(b) State the quality attribute of dried milk.	 5

7.	 Explain the key words :
Bulk density
Recombined milk
Malted Milk Food
Bacterial Thickening
Standardization
Laminate

10x1=10
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Corn syrup
Caramel
Coagulation
Lipolysis

8.	 Write short note on any five of the followings :5x2=10
Human milk
Quality of milk for chhanna making
Body and texture defects of traditional heat
desiccated products during storage.
Advantage of continuous khoa making
plants.
Defects in evaporated milk.
Bulk packaging of dried milk powder.

BPVI-015	 4



IAltkal3r1-i-o15

V + MI 1W 5 1-0 HI

t.Nici TI Tr
2010

*.117413ITt-015 : tft 	

TirRT : 2 FO'	 31fr 3.fw : so

tE" :	 riltq	 d	 < 	 / F/45r1-4 twit/ 31'W gi

10x1=10

-444 -14 	  141 A afw	 	 -qtr--6R

7i417-ff 3TI:FIMT#	 	 	 T alts

alfw

itiftff	 	 fa-tfu	 t(fk-rd ct.)

	 %wr 7* -(1

3-17rd 	  6)cll t I

71,N57 TtT '41d57 •Wt 9-1c14-1

	  %6111 -q-rf-R i
(e)	 TIT	 cRif -SrfaVff, 	

(f) d171:11-43.1-filwi	 -rr-RI

BPVI-015
	

5	 P.T.O.



4)t ""l• 	 ci .ti I 'WI'	 4-11,11 711 5	 9 T2f 31-MR ITT

r-H-1	 -clir	 I

fug d^ en, 	 errr t

(i)
	

4-1-42a 	 rrl	 v, 	 TT *1 3-f	 -ffr

t

())
	 -ti	 	 TT TrdiR.1"W drci d

2.	 4ic10	 :	 1x10=10

*-zif 3T 71ft7b7	 tch	 TOTK t I

4 .11	 t •WT -517:47 11FT4 771- q9T4	 roj"*-711' \Ti n

*1

Tqt 3 	 3Trafwr 74-Tr AA CRC1

Trrro f7 \m{

3	 f	 T	 r ItzET, 7q179-	 fif-47

f*-zrr 	 t 1

	 	 Trku	 -H.d ,=R (31

3-47 	*zrr faTrivr

f-*Zri AM! t

,1 -11( .1 -1 14	 	

t 	  f*-zrr 	  t i

(g)	 -II 3* "4	 14-f-0	 -0T9-4	 '4

cflk.1 4-11-1	 t I

BPVI-015	 6



a)

Tft9:17	 -q4 71:1 7-4 RIF

cfra	 cpo	 fir* rch efl	 t 1

r".t7 rd-97117 gT 4138( f91:611

-q1/5*-9.tg, ctrl eft (Fluid bed) 'ql1R5WW WF

cb q l Aldf tl

*pi sfq 41351 4 1-4VUT 1FM7T

Fri	  f9-4iff 4-F-4r1 "4. ,71101* t

(a)	 *MT	 X1 .11 rariM firdri711 	 77f	 3 	 5

fiT- 	f9-rfiur	 	  vcra W--7

(b)	 3-1=LTT	 Foci 3-0:1N1	 fffNIt 7T-d9	 3fITTfrd	 5

c41Ti)

(a)	 c	 TiT2T Ttgrr-iff	 T	 twi	 31114 c4 	 5

fc t? 3117 t-49. (Seeding) fafq 	TcrE

1

(b)	 TI"EfF97	 gT i X11Tf -7-4	 f.uft-*-77 44'41 <4-114	 5

TN.*

5.	 (a)	 1-111. Uzb7	 t rt	 tTEF9. 	# URF9. 	 5

-91-wzrr	 Tcrg --1-f-A-R 1

(b)	 01'11t 1 174*	 -g-fq 4135'&	 if-C*7 5

41n71, 1	 TITE ---11—A7

BPVI-015
	

7	 P.T.O.



6.	 (a) it--rTur	 #Err-9-u -v -4 3o:rq. 41--4--44	 5

Tik	 7T-4 f9--4FuT 1:crz

(b)	 aTT 4 ilaTa-T	 fa-tEr-draff	 otith	 5

*If-A-R

10x1=10

8. 	  14	 Tf0:1 Az fOfg7 : 5x2=10

4-11-tcl

;11 -fig* t TT -0 11-171T  4T

d)b.HT Tzfikff 371-g)'

titziil Tt-4151

tickis TaziT fiTrfuT *M*

T.Fiscrd- TIT

-qiffebff 11-4 4155( 1 fte titt4Tr

BPVI-015	 8


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

