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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 

June, 2017 

BPVI-011 : MILK PRODUCTION AND 
QUALITY OF MILK 

Time : 2 hours 	 Maximum Marks : 50 

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

1. Do as directed/Fill in the blanks in any ten of 
the following : 	 10x1.10 

(a) Write the home tract of Murrah buffalo. 

(b) Write the name of any two cross-bred strains 
developed at NDRI Karnal. 

(c) The heaviest breed of buffalo is 	 

(d) The buffalo breed well known for its higher 
fat content in milk is 	 

(e) Name the exotic breed of goat known as 
`Milk queen' of the goat world. 

(0 An animal produced by crossing two or more 
pure breeds is known as 	 
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(g) Humped cattle are called as 	 

(h) Name two major phases of estrus cycle. 

(i) An ideal length of dry period is 

about 	days. 

(j) Brucellosis 	is 	caused 	by 

bacteria 	  

(k) The average normal rectal temperature of 

cattle is 	 

(1) A metabolic disorder due to acute fall in 

calcium and magnesium levels during the 

early stages of lactation is knoivn 

as  

2. Write short notes on any two of the following : 2x5=10 

(a) Factors affecting Clean Milk Production 

(b) Two-Axis Pricing of Milk 

(c) State Milk Grid and National Milk Grid 

(d) Hygienic Milking Practices 
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3. Attempt any four questions from the 

following : 	 4x2—.10  
2 

(a) What are the major activities of Community 
Block Development Programme 

(b) Give in brief major objectives of NDDB. 

(c) Write in brief the major achievement of 
Operation Flood. 

(d) List the advantages of cooperatives. 

(e) Where the cooperative society should be 
registered ? 

4. Attempt any two questions from the 
following : 	 2x5=10 

(a) What are the salient features of Anand 
pattern cooperatives ? 

(b) What is the three-tier structure 
cooperatives ? 

(c) How does livestock sector play a crucial role 
in the rural economy of India ? 

(d) State the features of the central sector 
scheme for clean milk production. 

5. Attempt any five questions from the 
following : 	 5x2-=2 

(a) Give the composition of buffalo milk  

(b) Write the definition of milk as given in Food 
Safety and Standards Regulations (FSSR). 
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(c) True fats are made up of glycerides of fatty 
acids. 
State whether the statement is true or false. 

(d) Which protein is present in highest amount 
in colostrum ? 

(e) State the pH at which casein coagulates 
from milk. 

(f) What are the three basic sensory aspects of 
flavour of milk ? 

(g) Name the constituents responsible for 
oxidized flavour of milk. 

(h) Name the mineral for which milk is an 
excellent source. 

(i) Give the normal range of lactometer reading 
of cow milk. 

6. Attempt any five questions from the 
following : 	 5x2=10 

(a) Define, viscosity. Name the methods 
employed for measuring viscosity. 

(b) Define refractive index. 

(c) Write the application of refractive index in 
dairy industry. 

(d) . What is natural acidity of milk ? 

(e) What is COB test ? 

(0 Explain buffering. 

(g) Define specific heat of milk. 
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7. Fill in the blanks : 	 10x1.10 

(a) Pseudomonas spp causes spoilage of dairy 
products due to production of 	 

(b) Desirable moulds are used in dairy products 
to enhance their flavour due to their high 
	and 	activity. 

(c) An exceptionally heat resistant bacteria that 
causes defect known as sweet curdling 
is 	 

(d) 	are the mycotoxins produced by 
Aspergillus species. 

(e) Bacterial growth is by 	 
progression. 

(f) Organisms that use radiant energy (light) 
are called 	 

(g) 	 treatment is a technique for 
preserving liquid food products by exposing 
them to brief, intense heating, normally to 
temperatures in the range of 135° — 140°C. 

(h) Dairy products should be stored below 
	 to get the benefit of refrigerated 
storage. 

(i) An external substance added to milk for 
raising density or to increase volume with 
water is termed as 	  

(j) 	 test is used for the detection of 
neutralizers containing carbonate and 
bicarbonate. 
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8. Write short notes on any four of the 

following : 4x2 1  =10 
2 

(a) Milk Salts 

(b) Sterilisation of Milk 

(c) Caramelisation 

(d) Chemical Preservatives 

(e) Growth Curve 

(f) Therraisation 

(g) Freeze Drying or Roller Drying 
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