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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 

June, 2012 

BPVI-015 : DAIRY PRODUCT-II 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. 

1. 	Fill in the blank in the followings : 	10x1=10 
(a) Pindi is a type of 	 and used in 
	and 	manufacture. 

(b) The average yield of chhana is about 
percent from cow milk and 

	from buffalo milk. 
(c) Human milk contains 	% lactose 

and 	% casein. 
(d) Sweetend condensed milk shall contain 

not less than 	 % fat and 
	 % T.M.S. 

Roller drying with two rolls invented in 
	by John A. Jost of 	 

In manufacture of basundi, sugar is added 
	% and level of concentration 

is above 	 times. 
The ratio of Ca +Mg/Citrak + Phosphate is 
known as 	 
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One kg of 	  yields about 
	 rasogulla. 

Rancidity is a result of hydrolysis of 
	 through 	 enzyme. 

Kunda is a specific heat desiccated semisolid 
milk delicacy of 	  district of 
Karnataka. 

	

2. 	Answer any five of the following : 	 5x2=10 
(a) As per PFA, what is meant by Infant milk 

food ? 

(b) What is the advantage of condensing under 
vacuum ? 

(c) Give compositional differences of chhana 
made from Cow and Buffalo milk. 

(d) How typical grainy texture is developed in 
kalakand and milk cake ? 

(e) What is clotted cream ? What is its role in 
rabri ? 

(f) What is malted food ? Describe its virtues 
and limitations. 

	

3. 	Answer any five of the following : 	 5x2=10 
(a) State the limitations of traditional method 

of making heat desiccated dairy products. 

(b) What items are considered in score card 
proposed by ADSA for condensed and 
evaporated milk ? 

(c) Why cow milk is more suitable for chhana 
making ? 
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(d) What do you mean by instantization of milk 
powder and how it is done ? 

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

(f) What type of packaging material is suitable 
for bulk packaging of khoa and for its storage 
in cold store for long time ? 

	

4. 	Differentiate the following : 	 5x2=10 

(a) Kalakand and milk cake 

(b) Dhap and Danedar Khoa 

(c) Sweetend condensed milk and Evaporate 

milk 

(d) Gulabjamun and Pantuwa 

(e) Atmospheric driers and vacuum driers 

	

5. 	(a) Write the principles of drying. 	 5 

(b) Discuss the role of pre-heat treatment in 	5 
production of milk powder 

	

6. 	(a) Discuss factors affecting the composition of 	5 
Khoa. 

(b) Discuss any two major flavour defects of 	5 
heat desiccated milk products. 

	

7. 	(a) What is the effect of temperature of 	5 

coagulation on quality of chhana ? 

(b) Write down about packaging of chhana 	5 
based sweets. 
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8. 	(a) Enlist any five type of evaporators. 	 5 

(b) Condensed milk with 9.05% fat and 31.0%. 	5 
T.M.S. is to be prepared. 5000 kg of milk 
testing 6.5% fat and 9.58% SNF is available 
for standardization. Calculate the amount 
of S.M. testing 0.1% fat and 10.25% SNF 
required for this standardization of milk. 
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1. 	-1 4-1 	cr 	rte T21-19 	 : 	lox1=10 

(a) f-cfl 	 T't 	fTgi 	-P-TT 

	 ctsii4 	ITzl-Wi ala i 
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(f) -Wm 14 111 	 % 

'ffzu   qua 	d1-K 61c1I 

(g) 	 + 4P-Aig4 Trrite, 

ebl 	 w-O 

(h) I&.)  6.1)1. 	 tiT 

	 t 

(i) -Hke.  	gRI 	 

ri 3- 	I 	r trruIH t 

(j) chlidch  	rAor 	 

dudr 34q -3T4-6-)74 ffifvrisz 	Flibc$1-1 t I 

2. 	F-H--ircinAci -4 -A -""q7z7tVt-  d7R 	: 	5x2=10 

(a) tft..-R. 	3171TT .ftrqj -STN 3116 	3-77 

TrITFt? 

(b) qzif 	? 

(c) 7TTT aQTr 	 fifes NT 	4,115-nk-Hch 

Tcrtz 

(d) cboich-q c .2TT 7.4 (fc) areh -4 fq.NTEZ chumq 

+ia-f 	[amnia ilort? 

(e) c4 	1I t ? kci( 	TI:r qzrr 9i-r-rwr t ? 

(f) Hi(-dT:tcr 	qzrr t? 	T -ffqr 414-off 

rci-r4-11 1fAR 
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3. 	F-14-irortqcf 1414 retvtitrftt art tEA7 	5x2=10 

(a) ZEPIT 344-41-GER TAT 3ct4K f914TIT 4 41(440) 

raitT     Tlf-AR 

(b) 171. Tftrf-iff .ff2T1 ciiiNcf TT* ro 

5Rctirad vicbl 	41-c4 l 	rqr41(u1q 

.t 	I 

(c) 411 do4K-r 	Trrzr 	31-Fer* -39-*1 

? 

(d) TIT .10 	 ∎k1-1 14 3Trq off1711T-4Is t 

.ff211 	4)(4 ichif \Tint? 

(e) TM:Mt dr-iiql 4 441 	d Tit fr-uR 

(f) 43Tr 	cociLildzilcb(ui ( IT* 2fr -p4 

141:1z1 ffT -vil-du•It--4-rftff cbk4 	rchfl 

Nchlt T 41e.ci1ezhtul (4-f4TT) -11-41O3TIVRT t? 

4. 	igcr 4 31-7 1:71sZ 	: 

(a) *OM.< .2TT 1-11T 4,ch (fg. 	c) I 

(b) .ffziT qIqIt 431.11 

(c) 1:1•Effiff 2,Tr 	I 

(d) ticiim,114A-r -ff2TT laTr 

(e) IT-isol 	T-zr4 	Tzik4 I 

5x2=10 

5. 	(a) 	,etch-i* 	fffi-giR I 
	

5 

(b) TIN Tri 	do-nqi T4-dr-1-1 dLimilt 	lifir*1 
	

5 

1:crtZ 	I 
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6. (a) 	013-1T t 44  Id -I 	311̀1Trd7 
	

5 

1i 	c • I 

(b)  	T"ET 371-1-1 	T4Ftf 	5 

al-47ff enel fad-cIil wIr--A71 

7. (a) 	MT ch1 quicitit 	 -rcr iT of-11 341-rd 	5 

77-it? 

(b) t9T 3TRTCR-a- fTraTOff 41do1rntti1 (ft-r7:11) 
	

5 
TI-1 1-44 -F-ffft171 

8. ( a ) a1 	/%7 	4 	Tft "9-14 I 	5 

(b) 9.05% cmi r2.1•1 31.0% 	TIT a 	(4 1T1 Tf7F-9-ff 	5 

	tl Tffkfcii, 6.5% cmi -ff2TT 9.58% 

atil trod cihi T4Tr 5300 14).7. TT 3r—ff-aT t 

rc-R 0.1% cRii 12TT 10.25% cHil 

	 dTh To?r f5-gr 	31-r-4FT-  Hiii 

--Tfq7 I 
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