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BPVI-018 : DAIRY MANAGEMENT AND
ENTREPRENEURSHIP

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(it) All questions carry equal marks.

1. (a) Explain the wvarious loss prevention

measures in a dairy plant. 5

(b) Give composition of the following

by-products of milk : 5
(1) Butter milk-fat and SNF %

(i1) Skim milk-fat and SNF %

(i11) Whey-paneer-fat %

P.T.O.
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(a) Define “sizing of process equipment.”
Write down any five effects of equipment
sizing. 5

(b) Give the considerations and steps involved

In economical route design in procurement

of milk. 5

Draw an organiational structure of a dairy
plant starting from the dairy manager to

worker. 10

What are the two approaches for book-keeping
or accountancy ? State which account will be
debited and which one will be credited if the
following transactions take place : 2+8
(1) Rent paid

(i1) Goods purchased

(i11) Rent received

(iv) Capital introduced

(v) Goods sold

(vi) Machinery purchased

(vii) Building sold

(viii) Discount allowed
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5. Define the following in reference to product
costing : 10x1=10
(1) Cost unit
(11) Average cost
(i11) Variable cost
(1v) Fixed cost
(v) Cost center
(vi) Overheads
(vi1) Indirect expenses
(viil) Material cost
(ix) Process costing
(x) Job costing
6. (a) Write down the steps involved in consumer
analysis process. 4

(b) Give various strategies to develop a

marketing plan. 4

(¢c) Draw a strategic planning pyramid. 2

P.T.O.
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7. (a) List out the challenges faced by an

entrepreneur. 5

(b) Describe the process of effective delegation.

5

8. Write short notes on any two of the following :
2x5=10
(a) Key factors in managing a business
(b) Network techniques

(c) Main components of a business plan
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