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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 
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December, 2013 

BPVI-015 : DAIRY PRODUCTS - II 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carrey equal 

marks. 

1. 	Fill in the blanks : 	 5x2=10 
(a) Evaporated milk is the product obtained 

from the whole milk which contains 
	 % water and 	% fat. 

(b) The average yield of khoa from cow milk is 
while for buffalo milk 

(c) About 	 % fat and 	 
% total solids are present in Danedar khoa. 

(d) Basundhi contain 	 % moisture 
and 	 % sugar. 

(e) Chhana is used in the preparation of 
	 and 	 

2. 	Explain any five of the following : 	 5x2=10 
(a) Common flavour defects of khoa. 
(b) Any five uses of condensed milk. 
(c) Three factors affecting quality of chhana. 
(d) What is the shelf-life of Paneer ? 
(e) Give five name of special dried milk 

products. 
(f) Define infant food. 
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3. 	Answer the following : 	 10x1=10 
(a) What is the principle of spray drying 

process ? 
(b) What is the composition of Paneer and Pindi 

khoa ? 
(c) Write difference between Paneer and 

chhana. 
(d) Define Rabri 
(e) Write the difference between roller dryer 

and spray drier. 
(f) What common nature of microbial spoilage 

is encountered in Khoa ? 
(g) Write major ingredients of dairy whitener. 
(h) Write about retail packaging 
(i) Four common defects of dried milks 
(j) Write four major defects difference between 

condensed and evaporated milk. 

	

4. 	Briefly describe any five of the following : 	5x2=10 
(a) Why milk powders turn brownish during 

storage ? 
(b) Explain packaging of infant milk food. 
(c) Write in short about centrifugal atomizer. 
(d) What is caking in milk powders and how it 

is formed ? 
(e) Discuss in brief the various methods of 

preservation of paneer. 
(f) Write about traditional packaging. 

	

5. 	Give the answer any five of the following : 	5x2=10 
(a) Give the method preparation of Bengali 

Rosogulla. 
(b) As per BIS give the standards for condensed 

milk. 
(c) Write about the type of sandesh sold in 

market. 
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(d) Describe in short artificial sweetners with 
example. 

(e) Enlist the type of packaging material used 
in packaging chhana based sweets. 

(f) Define Chhana Mukeri. 

	

6. 	Explain in detail : 
(a) Name three most common body and texture 	4 

defects of khoa based sweets and reasons 
of developing these defects ? 

(b) Why ? Shelf life of heat -desiccated product 
	

4 
is important. Give three reasons. 

(c) Which type of Khoa is marketed in your 2 
state ? How it is packaged ? 

	

7. 	Discuss the following : 
(a) Give the flow diagram of preparation of 	3 

Peda on a large scale. 
(b) What is Kunda ? In which reasons it is 	4 

popular and what is the moisture and 
protein content in Kunda ? 

(c) Write about packaging of Gulabjamun. 	3 

	

8. 	Write short notes on any five of the following : 
(a) Effect of quality of milk on Paneer 	5x2=10 
(b) What is the requirement of high - grade-

evaporated milk ? 
(c) How eating quality of dairy products 

generally determined ? 
(d) What important functions must package 

provide ? 
(e) What are the advantages of condensing 

under vaccum ? 
(f) Why specific gravity of condensed milk is 

higher compared to milk ? 
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