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DIPLOMA IN DAIRY TECHNOLOGY

(DDT)
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June, 2013
Brvi1-015 : DAIRY PRODUCTS - 1I
Time : 2 hours Maximunt Marks 50

Note : Attempt any five questions.
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1.  Fillin the blanks : 5x2=10
(a) A minimum of % fat in Buffalo
milk and 9 fat in Cow milk is

necessary for producing a desirable good
quality Paneer.
(b) Retentate is the concentrate, which 1s

obtained by ultrafiltration of or

C At °C temperature 1s most
P

suitable for making chhana from cow milk,

and °C temperature is Buffalo
milk.

(d) The coagulants suchas acid
and _ acid can be satisfactorily

used for coagulation of milk in Paneer.
(e) The average yield of chhana is about

% from cow milk and about
o from Buffalo milk.
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2. Explain any five of the following : 5x2=1(0

(@) Enlist the 4 factors affecting the quality of
chhana.

(b)  What is filled milk ?

(©)  Give the flow chart for the preparation of
Rossogulla from cow milk.,

(d)  Write the 8Y0ss composition of condensed
milk (%).

(€)  Write in short traditional method for the
preparation of chhana.

(f)  What is Glycemic index ? Also gives it’s
uses.
3. Answer the following : 10x1=10
(a)  What is the uge of Baumi’ hydrometer ?
(b)  Why milk powders should be packed in a
dry atmosphere ?

(©)  Write about storage of dried milks.

(d)  How oxidized or tallowy off-flavour is
produced in milk powder ?

()  Define Kalakand.

()  How does method straining affect the
quality of chhana ?

(8)  Give the name of instrument which is used
for evaporation of water from milk.

(h)  What is malted nulk fong >

() What is the importance of drying of milk in
to milk powder ?

()  What is atomization ?
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4.  Briefly describe any five of the following : 5x2=10

(a)  Which factors may contribute to the colour and
flavour development in concentrated milk ?

(b) Enlist the advantages of evaporating milk
under vacuum.

(c) What does homogenization refer to ?

(d) What do you understand by term
packaging ?

(e) What do you mean by Hedonic scale ?

(f)  Give five uses of condensed milk.

(g) Define milk powder and give its uses.

5.  Describe in brief any five of the following :  542=10

(a)  What happens when condensed milk is
stored at very low temperature such as 0°C
or below ?

(b)  Write in short chemical/physical defects in
evaporated milk.

(c)  Write about on weaning food.

(d) As per BIS, what are the microbiological
standards for infant milk substitutes ?

(e) Give the classification of Roller - driers.

(f) Give the flow sheet for the preparation
Paneer from Buffalo milk.

6.  Explain in detail.

(a) Five items are considered in the score card 3
proposed by Amarican Dairy Science
Association (ADSA) for condensed milk
and evaporated milk.
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(b)  As per BIS standards, what are the chemical
standards of extra grade skimmed milk
powder ?

(c)  As per PFA, what is meant by infant milk
food ?

7. Discuss the following in brief :

(@)  How much Sugar should be added to milk
to give 42%. Sugar in a condensed milk, if
fresh milk contains 12.5% total milk solid
and condensed milk contains 30% total milk
solids ?

(b)  What is the purpose of forewarming or
pre-heating milk ?

(c) Give the flow-diagram of manufacture of
Evaporated milk.

8. Write short notes any five of the following :

(@)  What is freeze drying process ?

(b)  Define the re - combined milk.

(c)  Why milk is heated at 90°C for Paneer
making ?

(d) Give the flow - chart for preparation of
Sandesh.

(e) Define Rasmalai

(f)  Define standardization

() What do you understand by lipolysis ?
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2. f&dl ute =l v w5 5x2=10

()

1 T T[T BT G HT T 9N FRET
W ST

WIe (free) o = gt 32

A g W T SR H R YA Y
sy

TETA g4 1 QU e fora |

T €T Y B S H fafy ferfgn )

s S A ¥ 39 wew ¥ A
o fod |

3. ﬁtrﬁvrﬁgaaarwaﬁm: 10x1=10

()
(b)

(©)
(d)

(e)
(f)
(8)

(h)
(i)
()
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4. Tomel utel 1 9T H T R : 5x2=10
(a) wif=d gu ® ey aen 11 o9 ' SRe | & FR0
B e ?
(by frafa  anfeqa grs & He=t &1 fafau )
(c) ErHTSATESIY @ g g 2
(d) UHET G o7 = AR € 2
(e) weifEr TAM | TS @ WA 217
(F)  E¥fAd ga & dra 2wl & A d ferfe )
(g) freer wrser fopdl @ed 7 g8a 39T & o |
ferfau |
5. Tl urer =1 I fafau 5x2=10
(a) EEfF g & 0°C # T wver # WO
Be?
(b) ardfiera gy § wEfie o sifas s %
i H gay A fargu )
() fafimpewndme?
(d) fog F 79 F weHm ®1 gan Sfaw qEw
1.7, 09. % FTUR
() YIE R & Fiidhd SIS
() ¥\ F g9 9 TR & & {9y 6 s e
6. fommH I
(a) omfeRd 20 oA THIPRE & SR #e § 3
S U 91 g9 g4 qen anfrd g4 & fawg o
oy e, WA & AT fa foew wmers 4
AT TEHAF U TF Tj_%r Xl _E'-F\f %7
() WURT F uR o) @@ veed & fawg 73
fore 1
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7. fowmR qds Im T
(a) 42% Tuarg aren ¥uid g9 a9 & fau 39 4
foral =1 iR faae s, Safes @ g o
12.5% %1 39 wd Huf4d g9 H30% Fo 3|
T 81 © 7
(b) S I wIETHT A W-FfE | ey €2 2
(c) aTudlehd g7 &AM 1 UW-WaTe @l e dife ) 4

8. Heuu H fordl urer & SR < 5x2=10
(a)  TISI-Y[sh iR =1 Bl § 2
(b) T wafea ey et wRm fafaa
(c) WIR I & faw gy # 90°C W T wid
i 2
(d) EE oA 1 ER AT Y fom )
(e) THHETE = qRwifad wifsy
(f) *vEeEsvA HI gRwfag Hifsg)
(g) TIRIIGTEET & 91 Y93 € ?
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