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DIPLOMA IN DAIRY TECHNOLOGY
(DDT)

Tefm-End Examination

onssr December, 2017

BPVI-015 : DAIRY PRODUCTS-II

Time : 2 hours Maximum Marks : 50

Note : - Attempt any five questions. All questions carry

} equal marks.

1. (a) Give the definition and standard
composition of condensed milk (sweetened

and unsweetened). 5

" (b) Describe the principle of multiple effect

evaporator and give its advantages. 5

2.- (a) Give the process and steps for manufacture

of chhena from cow milk. ' 5

(b) State. the BIS requirements for different
types of khoa. Also write their main uses. 5
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4.

5.

6.

(a) State the BIS requirements of Rasgulla.

(b) Write the proceés with flow chart for the
manufacture of Sandesh and also give its

composition.

(c) Give the body and texture defects of Chhena.

Explain the following :

(a) Sterilization of condensed milk

(b) Uses of condensed milk

(c) Microbial defects in condensed milk

Explain the following :
(a) Factors affecting the quality of paneer

(b) Body and texture defects found in khoa and
khoa based products

Write about the quality attributes of dried milk
' 1

in relation with 4x2 3 =10

(a) Flavour

(b) Colour

(c) Physical properties

(d) Reconstitution and instant properties
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7. (a)

()

List the basic steps and operations in milk
powder production. 5

State the factors affecting production of milk
powder by drum (roller) »drying.- 5

8. Write notes on any fwo of the following : 2x5=10

(a)
(b)
(c)
| (d)
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Bulk Density

Poor Solubility

Heat and Acid Coagulated Milk Products
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