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BPVI-015 : DAIRY PRODUCTS - 11

Note : Attempt any five questions.

1.  Fill in the blank in the following :

(@)

(b)
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About % of world milk

production is converted into condessed milk.
In Chhana Murki manufacture, the chhana

cubes of mm size are cooked
in boiling sugar syrup of --------- string
consistancy.

Danedar Khoa is obtained by
adding % in milk
The ratio of Ca+Mg/citrate+phosphate is
known as

In spray drying, the temperature of inlet air

and outlet air is ___________°C and
°C respectively.

About % of milk in India is

converted into khoa and about

million kg khoa is produced everyday with

country.
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() A minimum of % fat in cow
milk and % fat in buffalo milk
is essential to prepare khoa confirming to
legal (P.F.A.) standards.

(h) In paneer making milk is heated to
. ___°C and there after cooled to

°C for coagulation.

(i)  The ratio of SMF/Fat desired in sweetened
condensed milk is

()  The customary homogenization of milk is
manufacture of milk powder is

to psi at
to °C.

2. Answer any five of the following : 5x2=10
(a) Describe the changes taking place in milk
protein during manufacture of khoa.

(b) How much sugar and at what stage is added

in milkcake ?

(c)  How much sugar should be added to milk
to give 43.1% sugar in condensed milk, if
fresh milk contains 12.3% TMS and CM
contains 31.0% TMS.

(d) What do you mean by instantization of milk
powder and how it is done ?

() Write down the steps involved in
manufacture of rasmalai.

(f)  Write flow chart for manufacture of
rasogulla from cow milk.
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3. Differentiate between any five of the following 5:)(2:10
(a) Recombined milk and Reconstituted milk
(b) Judging and Grading.
(c) Gulab jamun and Pantua
(d) Hedonic Scale and Score Card
(e)  Atmospheric driers and vacuum driers.

(f) Naram pak and Kachagol a

4.  Write short note on any five of the following : 5x2=10
(a) weaning food
(b) Corn syrup
(c) Filled paneer
(d) Sinkability
(e) Pilot sterilization

(f) standardization

5. (a) Classify the roller driers. 5

(b)  Why milk powder should be packed in a 5
dry atmosphere ?

6. (a) Discuss the effect of neutralization of milk 5
and temperature of desiccation on quality
of khoa.

(b) How colour of different shades is developed 5
in milk cake? Which component is
responsible for such colour development.
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(b)
8 (a)

(b)
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How will you proceed to prepare chhana
from cow milk ?

Write the flow chart for manufacture of
basundi from buffalomilk.

Condensed milk with 9.05% fat and 31.0%
TMS is to be prepared. 5000 kg of milk
testing 3.6% fat and 8.9% SNF is available
for standardization. Calculate the amount
of cream testing 40% fat and 5.54% SNF is
required for standardization of milk.

Write the procedures to be followed for
judging of condensed/evaporated milk.
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(g) wen fmior & duifrs wme (. T T) A
I A & AT T qen 39 % g A FH § w Y
%am—%wm

=ieT |
(h) U 3Ic9gT W gM H ____ q

________ °C % TH H{sh TH<T 8Y
q °C A9 de 3Ue]

FW T

() S Wufta gy & fau awas JErfed I/
g9, eI g s

G) TUYPIEAAZER__ o
3TE. TR qen °C 9 HHIMHA HeA

T T R

2. fyefafea 8 9 et wrar s W s 5x2=10

(a) 3J¥ § Gl 99 §H Y WA ¥ 2R 9
gfiEdl &) A=A HIST |

(b) 9 heE T = fohat qe e sreen W e
STt & 2

(c) dfc %= g4 qon §ufd ¥ H §d g9 - 39
HAIM: 12.3% 91 31.0% & @ §u4d gu A
43.1% <1 Hr=d1 W@ & fae = gy # faa
wiawra =i+t foemht s ?

(d) Y I T THSREINE ¥ Y 1 THA §
qo 7% FH o e § 2

() TEwaT 3eH # wimfera vl @l fefaw)
(f) TTF % Y | W@ 991 H w96 fafE |
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3. frfofes 49 e e d st W #IfSq1 5x2=10
() T: HaifSa wE g fed gy
(b) VT TH FONH |
(c) TS S TS g
(d) TS WTYF A>T MR I |
(e) FYHEc qun fafd y&he |
(f)  TOTIRR qUT HTEFE |

4. Trfafes ¥ @ fa oig w dfem fooof fafen)
@) l TR 5x2=10

(b) M - &

(c) Tves o

(d) oS

(e) dUTgcie-TsiHieRTor

(f)  ATTRIHIT

5. (a) UK Yheh T SR HIfST | 5
(b) ¥ Ui I YF AHVSA W Yok @ e A®e? 5

6. (a) IS I VAT W IHFYA F AT AL U H 5
IR & gurE &t feeee sifew)
(b) U %& H fafim die #1 1 g g fasfgg 5
B 2, 39 {1 forerd o g 9 w1 aterra saeerht
®7
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7. (a)
(b)
8 (a)
(b)
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MY % g9 ¥ BN s §g A R Sfwa R
ST ?
49 F 3y ¥ =) Fmin & e fafan)

3.6% 91 a% 8.9% @ fgd 3 & g9 ©
9.05% a9 W& 31.0% GERfed 3 & wHftd
Y A ¥ 1 e g H AESE & T 40%
1 AT 5.54% FE1 Aea SH IF TaTh hid
I AT 1 HITS )

it / STSfFd gy % UNEA % T AR
Iy fafy fafaw)
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