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DIPLOMA IN DAIRY TECHNOLOGY (DDT)

Term-End Examination
December, 2012

BPVI-011 : MILK PRODUCTION AND
QUALITY OF MILK

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal

marks.

1. Do as directed in any ten of the following : 10x1=10
(a) Write the home tract of Tharparkar breed
of cattle.
(b) Write the name of any two cross breed
| strains developed in India. Also give the
names of the etotic and Indian breeds
crossed for their development.
(¢) Write the home tract of Bhadawari breed
of Buffalo.
d) Write the home tract of Surti breed of goat.
What you mean by Zebu Cattle ?
Define Trait.
Why the down calvers should be housed
separately ?
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(h) What do you understand by estrus cycle ?
(i)  Write the cause of calf scour.

() What is placenta ?

k) Define weaning.

What is Teaser bull ?
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2. Answer any two of the following : 2x5=10
(a) Comments on National milk grid.
(b)  State the feature of the centrally sponsored
scheme for clean milk production.
(c)  Write about “Infrastructure Development”
Scheme.

3. Attempt any four in the following : 4x24=10

(@) Who can become the member of
cooperatives?

(b)  Name Five of the agencies engaged in the
development of animal husbandry and
dairying in India.

(c) Name the three phase of Operation Flood
and the date of start.

(d)  When was the NDDB constituted? Give in
brief its major objectives?

()  Who were the brains behind establishment
of cooperatives ?

4. Attempt any two in the following : 2x5=10
(@) Describe clean milk. How does it facilitate
value addition to milk and milk products ?
(b) Enumerate the constraints in clean milk
production system.
(c) Discuss the pricing systems that are
operative in the countrv for milk

procurement.
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5.  Write the answer of any five in the followings :

(a) Give the composition of cow and buffalo
milk. 5x2=10

(b) Differentiate between natural and
developed acidity of milk.

(c) Explain how colostrum milk is different

from normal milk.
(d) State hydrolytic rancidity and its control.

(e)  Give the normal range of lactometer reading
of cow and buffalo milk.

(f)  Define specific heat of milk.

(g) Name the constituents of milk responsible
for buffering of milk.

6.  Answer any five in the followings : 5x2=10

(a) What is the reason for development of
cooked flavour during heating ?

(b) Name Four of the enzymes present in milk.
(c) What you understand by Pasteurization ?

(d) Name the Preservatives which are
commonly added to milk.

(e)  Which substances are added as neutralizers
in milk ?

(f)  Which constituent of milk is analysed by
Gerber Test ?

() Name the methods used for detection of

water in milk.
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7. Fill in the blanks : 10x1=10

(a) Heterofermentative dairy starter lactic acid
bacteria are and

(b) Presence of coliforms in dairy products
‘indicates contamination.

(c) Pseudomonas spp. causes spoilage of dairy
products due to production of

(d) Desirable moulds are used in dairy products
to enhance their flavour due to their high
and activity.

(e) Viruses depends on their hosts for
and

(f)  White mould used in camembert cheese is

(g) Brucella abortus is known to cause

disease.

hy is the common source of
staphylococci in milk.

(i)  Hepatitis virus A belongs to
group of viruses.

(j)) Milk born disease caused by arbo viruses in
human is called as
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8.  Write short notes on any four of the following-

(a) Growth Curve 4x272=10
(b)  Selective medium

(c) Binary fission

(d) Chemical preservatives

() Hurdle Technology
(f)  Spoilage
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(g) I3 FIEA i 3T ¥ I T@T ST A1y ?
(h) WIaF § 7T FIT TH3 ¢ ?
(i) % RIS % wR fafay
() wRE=IFE?

(k) 3¥ YEM (weaning) I TRHIT HifT |
() S FA § A T HA © 7

2. [feggrs s . 2x5=10
(a) g gy e W feoqoft Fifsw)
(b) TT U IR B hald WA AT ot
foreren w1 =6 Shifee |
(c) ‘' SraETEa fasmm’’ A & ar H fafaa

3. [forgl e s W ey 4x214=10

(a) HEHR! WUfadl &1 4T ®F 77 Gohdl § 2

(b) HRA H IYIEH TS Y AT % faw o S
forngl ot wSifaal & =am fafeg

(c) SIRM WIe & o =i & = fafey ok
THE YRH BH &t i fafe |

(d) TS F1 ST FE geN ? THS A Sgvdl
% 989 7 fafay

(e) HEHIQ wihfaAl i Tere 1 1 49 f6Q =i 2
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4. Frd ety st 2x5=10
(a) Wguwaﬁ?aﬁfawqungmwm‘f%
Hed HaH &l 98 H¥ G T ¢ 2
(b) =D Y IR TS & Tl & fafaw |
() T it & fore Sw1 & uftenfera siva frufo

gl i ==t Hife
5. [l wiar s sw e 5x2=10

(a) 7 TE 9§ & Y F FANA (composition) H
fafau

(b) Y H Wpfiew @ famlaa oo & @ a0
WY FHIWT

(c) TIFY (FIARH), TH g4 ¥ HQ fipsr 2
T Fif )

(d) ST - sruseAra faswd Tiftar & 39 Fesm s
T HIT |

(e) ™A A ¥4 gy & AR Afe 1 "=
=1 fafaw)

(6 <o % fafie s %) wRenfi S

(g) TY % W & M fafEy i g & awed ¥
SAERT ¥ |
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6. [forel orer & <R ifQ 5x2=10
(a) AT F S TH (cooked) T T T HRV
FE?
(b) T H faomm ar TSEE & AW fafae
(c) TR | SATT FT HHS ¢ 7
(d) < H faemu S o g iRl & A

fafay |

(e) Trowraani o &9 H s ¥ el &l g4 H e
SR ?

() 39 & 59 Huew =1 fagedwor 7 9iero g
fRaT ST § ?

(g) 38 ¥ ! w1 a1 e w1 faferdi & 99 fafeu

7. T w1 qfd i 10x1=10

(a) TAwIRN (fawmfervad) Tah =it dfes
3T STy 3t gl

(b) ST IR H HifcwHl i fagmma
T I @ 7

(c) TIEHHEE Ysfd % fmfo & sro
T I I fawa w7

(d) T AR H ST Fah! B YA AR IHA

AR |ihaar & HR,

T IR T T R T F o foman s ¥
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() s < ¥ T W w6
2l

(g) TEM@EEA__ I

h ¥ A R S w1
Hd g

() EURREfY APE T w1 wEE favoet
I wEER

() L= W sratararE @ wews gy W
W wead §

8. [Tl s Hé H A fafgu 4x24=10
(@) gfg =
(b) =EAHE HIEAY
(0 fsge
(d) TEEHF gfies
(e) 1@y Yreifirent
(f) fopfa
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