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BPVI-015 

DIPLOMA IN DAIRY TECHNOLOGY 

(DDT) 

Term-End Examination, 2019 

BPVI -015 : DAIRY PRODUCTS-II 

Time : 2 Hours 	 Maximum Marks : 50 

Note : Attempt any five questions. Each question carry equal 
marks. 

1. 	(a) 	Write legal standard of khoa and BIS 

requirements of different types of Khoa. 	[5] 

(b) Describe the changes which take place during 

Khoa making. 	 [3] 

(c) Explain the advantages of continuous Khoa 

making machine. 	 [2]• 

2. 	(a) 	Give the flow chart of Burfi making. 	[5] 

(b) Explain the variation in sensory quality of Peda.[3] 

(c) Give the flow diagram for Gulab Jamun making. 

[2] 
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3. 	(a) 	Write the chemical composition of Paneer. [2] 

(b) Give the flow chart for making paneer from Buffalo 

milk. 	 [4] 

(c) Write the method for extension of shelf life of Khoa 

based sweets. 	 [4] 

	

4. 	(a) 	Give the flow chart for making Rasogulla from 

cow milk. 	 [51 

(b) Explain the flavour defects in chhena and their 

prevention. 	 [31 

(c) List the factors affecting quality of Paneer. [2] 

	

5. 	(a) 	Define the condensed milk. 	 [2] 

(b) Write the composition of sweetened condensed 

milk. 	 [4] 

(c) Describe the chemical/physical defects in 

evaporated milk. 	 [4] 

6. 	(a) 	What are legal standards of skimmed milk 

powder ? 	 [51 

	

(b) 	What are principles of spray driers and state 

about the classification of spray driers. 	[5] 
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7. 	(a) 	Write about the bulk packaging of dried milk.[4] 

(b) 	What are uses of evaporated milk ? 	[2] 

(c) 	What are legal standard of Malted milk powder?[4] 

B. 	Write short notes on any five of the following :[2x5=10] 

(a) Write about non-microbial defects in condensed 

milk.  

(b) Judging and grading of condensed milk 

Pilot sterilization 

(d) 	Preparation of Kheer 

(e) 	Infant milk food 

(0 
	

Common defects in dried milk 

x 

BPVI-015/2000 
	

3 
	

[P.T.O.] 



ttft.t .aTT- -015 

	 X11 	el PI 4 err 
(t.it.t.) 

ti ~lld trtiliT, 2019 

t.t.t.311-015 : 2.11-  

Wig : 2 auk 	 GTRIT-dri 311- 	50 

9)z : N-41 IN A# \3tt titql 	SIF 3T t19N 

~ I 

t. 	(Ti)T 3 	srt-rtt 
rci17 ttta-TrCcre . . aturaft Tr clui-I t 71 [5] 

(1.) 	Sir 	a)kli3Tr .  Eft-09i 	441 2̀1e.471[3] 

(O 	ktdff SIT   (it9") i 	ittfrn[2] 

(T) 	q9T 	tiv* trrftq.  tftm 	[5] 

TiN't Thrig9T ilit4-49.  t wit ittRi[3] 

(TO   q9]-4i it7 	k7e4q* q9T-471 [2] 

3. 	() 	t f tMItAct) 	tit171 	[2] 

BPVI-015/2 000 	( 4 ) 



@g0 

(T) 

5. 

6. 

ti t 	# LA( ehmi4 1:19 

q9T-4.71 	 [4] 

(Tr) 	Itq tr 	ftrarcti t i4trrt 	t 
[4] 

() 	TER t 7 cTiffrr  frlI firkurrr4q.  
[5] 

NT lItt ktOt ctti 	if -4701.  'TT AWRT 

Trfkm 	 [3] 

1-1-11( .0.1-49.1 	SPITe0.  4)(;1 qtei coltcn t 
T:11 49.1471 	 (2] 

Tt4r4u JT t Ert9Em ititm 	[2] 

1:1Ft TiEr .9.  7 Tr TEM-A-9.  ftftRi 	[4] 

c1I a 	(ItIN-A4)/ird 4 itt171 [4] 

citilt I 7 9135( t %rit 111-Ict) fir 	? [5] 

13 ,Fatiti---EffzITtatRtgEb-QTE 
WIWN trA71 [5] 

44-9 ttre -49 t mt reffql [4] 

(gE) 	gifkicr JT t 3cr-M9.  mcrr 	? 
	

[2] 
BPVI-015/2000 	( 5  ) 

	
[P.T.0.] 



(7) 	41Ict T?I] 	tITZTT 	T-t# TIT9 WzIT ?[4] 

8. 	 it41 EIN 'TT faufaR11 fFtr7 	[2x5=10] 

() 	@ 	7.1 	k119 't{ tcr 

x 

BPVI-015/2000 	( 6 ) 


	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6

