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DIPLOMA IN DAIRY TECHNOLOGY (DDT) 

Term-End Examination 
0 188  

June, 2016 

BPVI-015 : DAIRY PRODUCTS-II 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 
marks. 

	

1. 	Answer any five of the following : 	5x2=10 
(a) Define Khoa as per the PFA/FSSA rules. 

Enlist the Main sweets made from Khoa. 
(b) In which form the lipids, sugar and minerals 

are present in Khoa ? 
(c) How desirable grains are developed in 

Danedar Khoa ? 
(d) Write the flow diagram of an improved 

method of rabri making. 
(e) How much and at what stage sugar is 

added for basundi making ? 
(f) Write the nutritive value of heat desiccated 

traditional milk products. 

	

2. 	Explain any five of the following : 	5x2=10 
(a) BIS requirements for Mawa burfi. 
(b) Difference between Gulabjamun and 

Pantua. 
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(c) Difference between Kalakand and Milk 
cake. 

(d) Gross composition of Peda. 

(e) List the factors that affect the shelf life of 
Khoa and Khoa based sweets. 

(f) Extension of Shelf life of Khoa. 

3. Comment on any five of the following : 	5x2=10 

(a) Water activity 

(b) PFA/FSSA standards for Paneer 

(c) Type and strength of coagulant in Chhana 
making 

(d) Heat stability of milk 

(e) Filled Paneer 

(f) Improved method for manufacture of 
Chhana 

4. 	(a) Write down the steps involved in 	5 
manufacture of rasmalai. 

Write down the microbiological quality of 
	

5 
Chhana. 

Define sweetened condensed milk and 
	

5 
evaporate milk as per Prevention of Food 
Adulteration (PFA) Act 2000/FSSA 2006. 

How much sugar should be added to milk 5 
to give 43.1% sugar in condensed milk, if 
fresh milk contains 12.3% total milk solids 
and condensed milk contains 31.0% total 
milk solids ? 
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6. (a) What items are considered in the scorecard 
	

5 
proposed by American Dairy Science 
Association (ADSA) for condensed milk 
and evaporated milk ? 

(b) Enumerate the principles of roller drying 	5 
and spray drying. 

7. (a) Explain spray drying process. What are 	5 
three major stages of spray drying ? 

(b) Discuss basic operations involved in 	5 
production of milk powder. 

8. (a) Describe the organoleptic, physico-chemical 	7 
and reconstitutional properties of dried 
milks. 

(b) What do you mean by feathering ? Name 	3 
the factors that enhance the stability of milk 
proteins. 
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1. 	14141titw* .31( q11∎11 	1 	 5x2=10 

(a) TktilV1 111.7F.VcrEFMMT:R. 	 
TIftiTlftrd wlf-A.R I (g)til 	111§4 tarOi 
'ffrgr WuR 

(b) Wcrt-, .vr*u at{ (911-m TM Perm -Fq 44.11 
raviim 

(c) ql;qI( qi 	chuiVU1 act) tic! fcnggr 
,311ort? 

(d) teas  	#41%ta.  (improved) :Nit! 
1(gIrmil A.9TR I 

(e) ARO.  GNI; 14 11 	3 	chti 	T TR 

1.44-mri wini 	 t? 

(1) 	V120 4(4010 ITN 3-Mt t 414ruich 179 
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2. 	1 clu -1*11-4v 	 5x2=10 

(a) TIM eitiq 	-0.311. r. 	atimtdikfr  I 

(b) 	 gitti 	tkaTi 3ta 

(c) chruck 3 Piret) *-W afR 

(d) 1s, 	tictmf .14-4-4ff 

(e) Mai 	14 At tarel fivrt 	t 
31%1Tim. 	c cbItchI V.,11:91 eviivk 

(f) lt-R*fitirt vilaqvi ("atilt 

3. *Rft TOW TR fatcrt wlf-4R 

(a) we fibqr 

(b) 1:1717* .r071:117F.R./77.71.7 .R.7. 

(c) tr9T 64-0 t.i)qct) 	Pcbt4* ecTIM 

(d) WA-fig .fterm 

(e) Locrs (Filled) ti917 

(f) 40607 (Improved) feti 

5x2=10 

4. (a) 71,1WOTt 61-0 4 -qiifgro mi(u4 	fafgfRI 	5 
(b)  	 fqq-1-Erdr 	au(-ft I 	5 

5. (a) WM eitrfgrwr  	 aftTfizrq 
2000/7F.1f.71T:1. 2006 * 3FTTR 

airuid 	trftiTriisfff -41-4R 
(b) *tiff 14 43.1% qicim 	Tv 4 N791 	5 

qi 	ti fgral ■311-1) 	'Eftcif -T 4 12.3% 
	pT <31-f ath *tiff TT 4 31.0% 	1 TN 
csltit? 
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6. (a) 

	

	1,,t4 h aifo4d IF t fry 	tft 	5 

f°1 ;111  1#1 (1.714.7.) gM fif4i tilt vi 
f*-9.  TrO ravi 	i1 t? 

(b) tiFK 31E7b7 at vseR RusiciT rZIRSR l 	5 

7. (a) 1417ER mrsmil Th-T T317 *1--4R I TO TaFi 	5 
Wtff iptr wurem 	? 

(b) 	T 4IdSt wr4 	<41 48=11041 V. 	5 
oaf 4r4R 1 

8. (a) %itchy( 701 t 	 7 
titiliAct Trwil r Avf9 .011,3K 

(b) 41cri4i (feathering) 14 3117 WIT ti+10 i ? ST*1 
	

3 
-51'facA *rk:e•TOTWIA aryl chitchl wcr fura7 i 
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