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BPVI-015 : DAIRY PRODUCTS-II

Time : 2 hours Maximum Marks : 50

Note: Attempt any five questions. All questions carry

equal marks.

1. State the difference between the following :  5x2=10
(a) Paneer and Chhena
(b) Danedar Khoa and Dhap

(¢) Vacuum Packaging and Modified
Atmospheric Packaging

(d) Gulab jamun and Rasgulla
(e)  Human Milk and Cow Milk

2. (a) Write about continuous method of

Khoa-making and its disadvantages. 5

(b) Write the flow diagram for preparation of
Burfi. 5
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(b)

4. (a)
(b)
5. (a)
(b)
6. (a)
(b)
7. (a)

(b)
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Describe the factors affecting quality of

Paneer.

Give the flow-chart for manufacture of

Sandesh.

Write the principle of preparation of

Rasmalai and procedure for its preparation.

Describe the method of preparation of Peda.

Write the uses of condensed milk in food

products.

Write about the microbial and non-microbial

defects in condensed milk.

Describe the common defects of dried milk.

What are the major ingredients of Dairy

whiteners ? Write in brief.

Give the flow diagram for preparation of

sweetened condensed milk.

State the advantages of evaporating milk

under vacuum.



8. Write short notes on any #wo of the

following : 2x5=10
(a) Packaging of dried milk

(b) Spray drying of milk

(c) Recombined milk paneer

(d) Process of making Kalakand
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3. (%) UHR I TGl i YA A ATt HIEhI
Ui HIT | 5

(@) WX 9 1 FA-=E Y | 5

4. (F) WHarE a9 &1 faga fafer sk soe

Fmtor it swrifafy fafau | 5

(@) et a9 hi fafy w1 auia Hifse | 5

5. (%) WA IAGH M g4 % ITAM fIRaT | 5
(@) wafa qg # e o Rgasida e

% @R ¥ fafgu | 5

6. (%) Thd g9 % TMTA S I IUE HINT | 5
(@) <& =g HI Y@ aWiET w1 g 2 ad o

fafey | 5
7. (%) AYFH FIHd YU W H HA-TAE (FA)

IR@ ST | 5

(@) 3y o faia arodfierter & av sy | 5
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8. frafaflga @ @ fhdl @ w @aw A feofoi
fafge . 2x5=10
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