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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 

June, 2011 

BPVI-013 : MILK PROCESSING AND PACKAGING 

Time : 2 hours 	 Maximum Marks : 50 

Note : Answer the following any five questions. All questions 

carry equal marks. 

	

1. 	Define any ten of the following terms. 	10x1=10 
(a) Collection centre. 

(b) COB. 

(c) Clarification. 

(d) Skimming. 

(e) Organoleptic Test. 

(f) F - value. 

(g) Sanitizers. 

(h) Reconstituted. 

(i) Lactometer. 

(j) Dairy Plant. 

(k) Canning. 

(1) MBR. 

	

2. 	(a) Enumerate different types of milk collection 	5 
systems. 

(b) What are important factors to be considered 	5 
for selection of a transportation of raw 
milk ? 
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3. 	(a) Enlist various operations involved under 	4 

"Reception" of milk. 

(b) Name various platform tests. 	 4 

(c) What microbiological tests are performed in 	2 

the laboratory to assess the quality of raw 

milk ? 

	

4. 	(a) What is importance of chilling the raw 	5 
milk ? What are the objectives for 

establishing a chilling centre ? Also give the 

criteria for selection of its site and location. 

(b) Enumerate important parts and their 	5 

functions of a storage tank. 

	

5. 	(a) What are different methods for separation 2+2 

of milk ? List the factors affecting skimming 

efficiency. 

(b) Draw a schematic flow diagram of HTST 	6 

pasturezation. 

	

6. 	(a) What is homogenization ? Enumerate the 	4 

factors affecting homogenization efficiency. 

(b) Define sterilized milk. What are different 

types of milk sterilization plants ? What is 

A shaffenburg test ? 	 2+2+2  
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7. 	(a) Give PFA requirements for toned and double 	5 

toned milk. How do we prepare toned 

milk ? 

(b) What are different processes for packaging 	2 
fluid milk ? 

(c) What are the steps involved in an efficient 	3 

cleaning process ? 

	

8. 	Write short notes on any five of the following. 2x5=1.0 

(a) Steps involved in organizing a good milk 

collection system. 

(b) Various methods for chilling of milk. 

(c) Clarification. 

(d) Advantages and disadvantages of 

homogenized milk. 

(e) Flavoured milk. 

(f) Sanitization in dairy plants. 

(g) UHT processing. 
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10x1=10 
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2. 	(a) 	faf 	79--T 	 ci-;1"TTq I 	5 

(b) 	 44.ff 	 5 

Fa -ciRuilq oh Rob 	? 

	

3. 	(a) 	V oh 	71f71 	 a?--T Li 4,r.lici-1). 	4 

	 I 

(b) fafaq- 	H.aFk-Ttri'f 	-t144 ac11 	i I 	 4 

(c) on) 	 -f9-q-crTur t  	 2 

li.autrr fir; ail ? 

	

4. 	(a) 	-V c 	4-R11R-11 	 qzif t? 

ft4-R1c-vr 	 1-qt t? 7:rk 

39--aff-24-Ft 	 1-fr 	 

(b) 	e:c4-1 1:17- 70 	 c) 

T&I 	 

	

5. 	(a) V-1:12-T4zR7 	fdffT fq-fkrzit 	? 1421-5 2+2 

ml 	-TT4 	 TTt 

(b)     chf 41,71-11c4og -51-a7Tifq7 	6 

	

6. 	(a) 	fl4-11 41 chOT cF--11 	'k-14-11 4 1 	 • -)• -514̀-11F-q7 	4 

•IA• Wr-c4 
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(b) 	TT-0 	orrr-Gra V1-771 Nfirft'sr0tt- 

	

11.1,11chkur 	 ? 
2+2+2 

7. (a) a,-t 	e:1-1, chl 	7:Nth' 

31-4wq cf-qi ? 7?-14 	"c7-4 t-4 	? 

(b) cl4c1 	l*NTI c fafiT5T 9-r--*-41 	7t 
	

2 

t? 

(c) -RW4 -01-tx,.9-1-51fWzrf 	daf t ttufOi At? 	3 

8. f Triw-ER 	f7fu7 1 
	

2x5=10 

(a) 3-17d- 	44.1ur trzt 0. 4441 dd.  tt-4 	-ci(uf 1 

(b) 7g4-f 4-R1 (14-I cl fqf-qN 

(c) qr{-r-oFt*r9. 

(d) 414-11411cci 	Tt 	c=1 	bl 1 

(e) 7TfiqT TT I 

(f) tzit #7:1.714 t-ci-c*scili 

(g) T1, .t. -511#t74T 1 
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