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DIPLOMA IN DAIRY TECHNOLOGY
(DDT)

Term-End Examination

1= E'::; December, 2016
‘BPVI-013 : MILK PROCESSING AND PACKAGING

Time : 2 hours | Maxinium Marks : 50

Note: Answer any five questions. All questions carry
equal marks.

1. Fill in the blanks in the following : 5x2=10
(a) Milk must be cooled below °C
within hours of milking.
(b) Detergents are used to __ the

equipments and milk surfaces while
are used to make these free from
micro-organisms. '

(c) Efficiency of pasteurization of milk is judged
by test while test is
used to judge the efficiency of thermal
sterilization of milk. '

(d) Rail tankers are used to transport the milk
for distance while for
distance :the road tankers are better.
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(e)

As per FSSA - 2006, the minimum milk fat
content in the standardized milk shall be

while for recombined milk it shall
not be less than %.

2. State whether the following statements are

True or False :

@
(b)

(c)
(d)

(e)
)

(g)

(h)
Y
@
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D value or Z value is used to determine the
heat load or sterilization load.

The most difficult milk constituent to
remove from the milk stone is milk fat. .

The normal pH of buffalo milk is 6-8.

The higher pH of milk is the indicator of
mastitis milk.

Thermal treatment given to check microbial
growth is known as thermization.

The most common defect in homogenized
milk is metallic flavour.

Chlorine and its compounds are the most
commonly used sanitizers in the dairy
industry.

Speed of bactofuge is less than that of
clarifier.

Swab test is used to judge the effectiveness
of cleanliness.

Dye reduction test gives better indication of
microbiological quality of milk.
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8. Write short notes on any five of the
following : ‘ 5x2=10

(a) Clarifixator

(b) Two axis pricing of milk
(c) Separator’s slime

(d) Platform tests

(e) Toned milk

() UHT milk

(g) Fortification of milk -

4. (a) What is the utility of chilling centres ? 3

(b) What are the considerations which must be
kept in mind while establishing a chilling

centre. . 7

5. (a) Why is milk homogenized ? ' , 2
(b) Give the advantages and disadvantages of

homogenization of milk. 4

(c) Why is pre-heating of milk necessary prior to
its homogenization ? 2

(d) Why is single stage homogenization not
practised ? 2

6. (a) Why is milk packed and haw does

packaging influence the milk marketing ? .4 ‘
(b) What are the advantages of single use

. packaging ? 3
(¢) Give the merits and demerits of bulk

vending of milk. 3
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(b)

8. (a)

(b)
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What are the different methods of milk
procurement prevalent in our country ?

Explain the merits of cooperative method of

milk procurement.

Give the method of preparation of toned milk
and explain why it is popular in our country.

What are the considerations you will
take into account while selecting an
appropriate detergent ? Why can no single
detergent fulfill all the requirements of
good cleaning ?

Why are chemical sanitizers used in the
dairy industry in addition to hot water and
steam ?



At emg.-018
38 s & R |
(FAQA)
waTa T
fw=r, 2016
ot ot . ard.-013 : T SEEER TE YR
97 : 2 g2 ST 35 : 50

gz fared ot v & 3w A 1 @ S & o aw
g1

1. fr=fafes § i ot 6 gfd i : 5x2=10

CORRCRE L — _ W ¥ fi g W
°C ¥ &H dYHM W 3T HE!
emaws?lm%l

(@) FEeiH w1 S I IR g m@aﬁ
| w0 3R Emsnﬁnﬁ
'Gﬁmgt%aa?ﬁﬁ;i%mﬁmm%l

(M) U F IR hil FEHAT H A
T g 3R Wi 1 T gy
1 Sy Foffem i gwa F v T S
for e e @ 1

(@) gt e 7% gy WER  fon
W &R ek 'c@%%rqﬁzia;&
smuwhnémumm%l

BPVI-013 - 5 | P.T.O.




(¥) THTE.TET, —2006 % AR, THF g9

H gy @ B Yae we , St
g o gy & foe 9 % Q A
TE B =R | |

2. warsu for FmafeiRaa e @8t € @1 779 - 10x1=10

(%) & 9F AT AS AF HT TG, FOAT AR (=) A
Frfifieor wr (sig) = fFufor w60 & fog
fora e 2

(@) fiess W & ge@ 99 aren geR *feT 3w
HaeHh, gU T ] |

() ¥ % gY 1 G pH 6-8 a1 R |

(4) 34 H I pH FUMI I a4 g4 F 5
2

(F) gawoie gfg & fw & R s
S ITER, qUIEIN FEATT R |

(|) wwrfiga gy # waifus W g, 98 919
I 7Ty TEEE B R |

(®) 0 T 4 w=swiEl & & ¥ AWIN |
FoARA o 3o P w1 g8 A w@m
AR

(F) <FRwEy H i, Twos @ T ad R

() 9 IR, GIE-AEE h GWIfedT &1 91 o
% o R s 2

() =R e wham gy § geEsid quEsT
| a1 T W AER g9 2 |

BPVI-013 6



3. Prafufgs & @ fedl g W dfex feoafom
feaflm | 5x2=10
(%) TR | |
(@) gy @ f-oraftw Hma-Fuiw
(M) AN i Fafrn word
(°9) wATHH T
) d=y

) ;L.qa.zﬁ.qu
) gy w R

-4. (%) gaefem g 6 ST w1 R 2 3
(@) gaeha (chilling) ¥5 Tofid +d @, At
| o figell &t wm & T rEES
2? 7

5. (%) U % GEiga wt R I 2

T @) qx%mﬁﬂw%maﬂtaﬁm@

(M) TR @ TES g9 W ouER & T A
& R ? |

(9) T T ST A A A R 2

W

6. (%) zuH A i 6 o ¥ ol qu B R

R 4HR =1 T T qar @ 2 4
(@) U S AHRET & F A E ? 3
() gy 1 geg fasht & wmw ok QW sy | 3

BPVI-013 ' 7 P.T.O.



7. (%)

T 2 # gy e B P R R

H T R 2 QU AU f gewl ught %

& Y =are i |

(@)

BPVI-013

A< qu ¥ i fafy aarsq/aﬁx e
Hifore o T <o § swht Al w=i R |

I9YH FTARF H T QA g9, S A
R 9 fig F-A 2 ot WE-aeE %
o smavas aft i w5 s st
& TR/ qU = g R S wewan 2

™ urt R W % I, @ @
T ol 1 TN 4 R Stran @ 2

2,000



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8

