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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 

June, 2011 

BPVI-015 : DAIRY PRODUCTS-II 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. 

1. 	Fill in the blank : 	 5x2=10 

(a) About 
	

% sugar is most 

desirable in Gulabjamun and 

sugar of milk is most optimum in milk cake. 

(b) According to I'M paneer shall not contain 

more than 	 % moisture and milk 

fat content shall not be less than 

(c) The yield of rasogolla is about 

g per 100 g of cow milk chhana and average 

yield of sandesh from cow milk is 
O 

(d) Sandesh is the most popular sweet delicacy 

of the  	parts of India, especially. 
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(e) As per BIS, minimum total milk solids in 

sweetened condensed milk and sweetend 

condensed skimmed milk are 

and 	 %, respectively. 

	

2. 	Explain any five of following : 	 5x2=10 

(a) Cereal based traditional milk products. 

(b) One sweet each that is prepared from three 

different types of khoa. 

(c) Common flavour defects of chhana. 

(d) Two methods by which concentrated milks 

are preserved. 

(e) Any three uses of evaporated milk 

(f) Three major stages of spray drying. 

(g) Quality parameters of milk powders. 

	

3. 	Answer the followings : 	 10x1=10 
(a) Describe the effect of speed of scraping of 

milk on the quality of khoa. 

(b) What is the compositional burfi and peda ? 

(c) Difference between kalakand and milk cake. 

(d) Which components are responsible for 

colour development in milk cake ? 

(e) What is Kunda ? 

(f) What packages are suitable fOr packing of 

rabri ? 

(g) What common nature of microbial spoilage 

is encountered in rabri ? 
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(h) Give PFA standards for chhana. 

(i) What is the optimum temperature of 

coagulation of buffalo milk for paneer 

making and why ? 

(J) 
	

Briefly describe the characteristics of 

Rasmalai. 

	

4. 	Briefly describe any five of the followings : 	5x2=10 

(a) Danedar khoa 

(b) Three most common body and texture 

defects of khoa based sweets. 

(c) Types of sandesh sold in market. 

(d) Packaging of chhana. 

(e) Constructional features of roller drums. 

(f) Principle of cyclone separator. 

(g) Application and drawbacks of tray drying 

process. 

	

5. 	(a) Give the flow chart for the preparation of 

sandesh from chhana. 	 5x2=10 

(b) Give the flow chart for the preparation of 

chhana murki from chhana. 

(c) As per BIS, give the standards for malted 

milk foods not containing cocoa powder. 

(d) As per PFA, what is meant by infant milk 

food. 

(e) As per BIS, give the compositional standards 

for dairy whitener. 

BPVI-015 	 3 	 P.T.O. 



	

6. 	(a) Falling film evaporator 	 4 

(b) Pilot sterilization test during preparation of 	4 
evaporated milk 

(c) Why powder should be cooled immediately 	2 
after spray drying ? 

	

7. 	Discuss the followings : 

(a) Nutritional value of condensed milks 	4 

(b) Advantages of roller drying process 	3 
(c) Packaging of malted milk food. 	 3 

	

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

(a) Benefits and drawback of mechanized 
method of khoa making. 

(b) Effect of quality of milk on chhana. 

(c) Principle of roller drying process 

(d) Salient features of vibrating fluidized bed 
drier. 

(e) Advantages of spray drying process. 

(f) Requirements of good dairy whitener. 

(g) Characteristics of good standard 
formulation for infants. 
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1. MdF/7-4F1 : 
	

5x2=10 

(a) 	4 Jyilq,3114tiii (14 0-71 	 % 7r*Tr7-T-ctf 

	 t 3t #1(741 	4 	% 

	

Tr--qcrf 	t 

(b)ift.77.7. *3- TT=7. T4--r'4T 

	

-,411;6i.; 	q5-4   mi-511  

(c) Yrcl 100 4.117-111 	Tq. 	TO-  NT -4 

AT T117 t 	7.4 
#kT 	 % 

(d) *T  	 1Tf1 

c-i1c4-)R4-1 f14-c&i t 

(e) -31-q-47, 	-4gF4 -  71-  d-114. 
Tfq-I1d 	IT 	T 	T- 9 -7?-4.  *F4 
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2x5=10 

3. 	-F-14-1614_qi cbl 3714, 	: 	 10x1=10 

(a) -d-7 	 T--T 7-T-14 c4- 11rd t 

(b) 471.'--1 AlICHch 70 	. 	T ci 	II t? 

(c) c-FT d-Ick 

(d) fa--7T 	?,q 67-Rqv11 1,4dch c4-)1,-f 

? 

(e) PT aL11 ? 

(f) 0[5 	qtri 	tti 74 kl7 6 -,4cr 	? 

(g) T-4* if o4 	?1 To-tr—Wrzr fafci a->1 

own t? 

BPVI-015 	 6 



(h) ri •E Tft y 1-h) -7. 	qr,5-I I 

(i) 7917 	-t-q 47741 	7-d-rr cip-4411-c 

at?  Araztft? 

(j) 	fattr-d-TA 	7.44tr 14 au 	-4-1* 

4. 	 744,:r Tcrtz 	• 

(a) qlql.k 

(b) 7t7 .# *11 #1-317:4   d 

Tr-4N* 	tisl I 

(c) c11,31I( 	rci4)4 a-A 7f-k7 	-7-*-R I 

(d) -44 	•TI.41 	

(e) c-f( 74f ch 	f91=d7TT1 4-14) cR I-MR I 

(f) zlshald (cyclone) *477 	#171iff 

(g) -151-r-W7* 

5x2=1.0 

5. 	(a) t-9-r 74-k7r a-9-r4 	tr-77 I 	5x2=10 

(p)t-H-r NT TA 	.q-1 	,r1 I 

(c) t 	11* 	 HI c-e. 

c'k".11 ,  

(d) 37 ?717, 	g7 757ivq12.i 	7E11 

31-51-91-RT 

(e) a1.37r .. 	3771:4717, "%-72[4 s71110-ich 

4-11 -ich 
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6. 	(a) 	fiRc-il NTT 'qTFT 011u-fob 

(b) ciiru-lm TIT f974EIT t 	 w4P1,41 Pissi4-11.chtiti 	4 

(c) 7E5-9. 	yids( 	t"- T cH).  f-*-71T 	2 

	

7. 	(-66d or -1 	: 

(a) 747fiU TqfTI)Tiftif  	 4 

(b) 	-7-t9. 1;TFAT t OPT 	 3 

(c) J-11(R TIT 1rqT2i cril 14)1,-1,1 	 3 

	

8. 	f 	girt T*r itz f 	: 
	 5x2=10 

(a) 11T f91*T 	 7:11f7t flfq 	-11-T 	(-4 

(b) T-J (4-)1 quictrit 	79-TTq I 

(c) ;)c- Mr I f fa 

(d) c1 	ct i(1 (-Rc-Fict(i 	7=h--- cn14ic- f 	tioR I 

(e) T') -q117€E7 	mfrt (11141 

(f) t i 	1aI4 fi 

(g)fqP13-it 	3 -17:a 1Triqi 	chtU1 	FcR14(-11 
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