
BPVI-013 1   P.T.O. 

 BPVI-013  

DIPLOMA IN DAIRY TECHNOLOGY 

(DDT) 

Term-End Examination 

June, 2022 

 

BPVI-013 : MILK PROCESSING AND PACKAGING 

Time : 2 hours Maximum Marks : 50 

Note :  Attempt any five questions. All questions carry 

equal marks. 

 

1. Define any ten of the following terms : 101=10 

(a) Adulteration  

(b) Lactometer  

(c) Sanitizer  

(d) Bactofugation  

(e) Pathogen  

(f) Emulsion  

(g) Viscosity  

(h) D-value  

(i) Bulk Vending  

(j) CIP 

(k) Viscolised Milk  

(l) FDV  
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2. (a) Give the points to be considered for 

organising a good Milk Collection System 

for a dairy.  5 

(b) Give the comparative advantages of 

transporting the milk through cans and 

tanker.  2 

(c) Enumerate the points to be considered in 

laying out a milk reception dock.  3 

 

3. (a) Name any five physical, chemical and 

microbiological tests which are performed 

in the laboratory to assess the quality of 

raw milk.  5 

(b) How does chilling arrest the microbial 

growth and enhance the keeping quality of  

milk ? 5 

 

4. (a) What is creaming ? List the factors which 

affect the creaming rate.  1+4=5 

(b) Calculate the amount of skim milk of 0·5% 

to standardize 6·0% fat to 550 kg of 3·0% fat 

milk.  5 
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5. (a) Give the schematic flow diagram of HTST 

pasteurization.  5 

(b) Name any five parts of a batch pasteurizer 

in a labelled diagram.  5 

 

6. (a) Give the effect of homogenization on the 

following :  6 

(i)  Fat  

(ii) Colour  

(iii) Curd Tension  

 

(b) Give four problems/defects associated with 

homogenized milk.  4 

 

7. (a) Define UHT processing and theoretical 

basis for temperature and time 

combination.  4 

 

(b) What are the four steps involved in an 

efficient cleaning process ?  4 

 

(c) How do sequestering agents help in a 

cleaning process ?  2  
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8. Write short notes on any two of the  

following :  25=10 

(a) Factors Affecting the Efficiency of a 

Sanitizer  

(b) Principle and Operation of Pouch Filling 

Machine   

(c) Preparation of Chocolate Milk Drink  
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 ~r.nr.dr.AmB©.-013  

 S>oar àm¡Úmo{JH$s _| {S>ßbmo_m  
(S>r.S>r.Q>r.) 

gÌm§V narjm 

OyZ,  2022 

~r.nr.dr.AmB©.-013 : Xþ½Y àg§ñH$aU Ed§ n¡Ho$qOJ 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

1. {ZåZ{b{IV _| go {H$Ýht Xg nXm| H$mo n[a^m{fV  
H$s{OE : 101=10 

(H$) An{_lU 

(I) b¡ŠQ>mo_rQ>a  

(J) ñdÀN>H$mar (An_mO©H$)$  

(K) ~¡ŠQ>moâ`yJoeZ  

(L>) amoJOZH$  

(M) nm`g  

(N>>) í`mZVm  

(O) S>r-_mZ  

(P) {dnwb {dVaU  

(Äm) gr.AmB©.nr. 

(Q>) {dñH$mobmBµÁS> XÿY  

(R>) âbmo S>mBdO©Z dmëd (E\$.S>r.dr.) 
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2. (H$) S>oar Ho$ {bE EH$ AÀN>r Xþ½Y g§H$bZ àUmbr 

g§J{R>V H$aZo Ho$ {bE {dMmaUr` {~ÝXþAm| H$mo  

~VmBE &  5 

(I) {S>ã~m| Am¡a Q>¢H$a Ho$ _mÜ`_ go XÿY Ho$ n[adhZ Ho$ 

VwbZmË_H$ bm^m| H$mo ~VmBE &  2 

(J) Xþ½Y A{^J«hU S>m°H$ Ho$ ImH$m {Z_m©U _| {dMmaUr` 

q~XþAm| H$m C„oI H$s{OE &  3 

 

3. (H$) H$ƒo XÿY H$s JwUdÎmm AmH$bZ Ho$ {bE à`moJembm 

_| {H$E OmZo dmbo {H$Ýht nm±M ^m¡{VH$, amgm`{ZH$ 

Am¡a gyú_OrdmpÊdH$ narjUm| Ho$ Zm_ {b{IE &  5 

(I) AderVZ {H$g àH$ma go OrdmUw d¥{Õ H$mo amoH$H$a 

XÿY H$s g§J«h JwUdÎmm _| d¥{Õ H$aVm h¡ ?  5 

 

4. (H$) H«$sq_J Š`m h¡ ? H«$sq_J J{V H$mo à^m{dV H$aZo dmbo 

H$maH$m| H$s gyMr V¡`ma H$s{OE &  1+4=5 

(I) 6·0% dgm dmbo XÿY H$mo 550 {H$J«m 3·0% dgm dmbo 

XÿY na _mZH$sH¥$V H$aZo Ho$ {bE 0·5% pñH$_ XÿY 

H$s _mÌm H$s JUZm H$s{OE &  5 
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5. (H$) EM.Q>r.Eg.Q>r. nmñVoarH$aU à{H«$`m H$m H«$_mZwJV 

àdmhr AmaoI ~ZmBE & 5 

(I) ~¡M nmñVoarH$maH$ Ho$ {H$Ýht nm±M ^mJm| Ho$ Zm_m§{H$V 

AmaoI _| Zm_ {b{IE &  5 

 

6. (H$) {ZåZ{b{IV na g_m§JrH$aU Ho$ à^md ~VmBE :  6 

(i) dgm  

(ii) a§J  

(iii) H$S>© VZmd   

(I) g_m§JrH¥$V XÿY go g§~§{YV Mma H${R>ZmB`m±/H${_`m± 

~VmBE &  4 

 

7. (H$) `y.EM.Q>r. àg§ñH$aU H$mo n[a^m{fV H$s{OE Am¡a 

Vmn_mZ Ed§ g_` g§`moOZ g§~§Yr g¡Õm§{VH$ AmYma 

{b{IE &  4 

(I) à^mdr An_mO©H$ à{H«$`m _| em{_b Mma MaU  

H$m¡Z-go h¢ ? 4 

(J) {gŠdopñQ>́¨J A{^H$maH$ (àÀN>mXH$) g\$mB© à{H«$`m _| 

{H$g àH$ma ghm`Vm H$aVo h¢ ?  2 
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8. {ZåZ{b{IV _| go {H$Ýht Xmo  na g§{jßV {Q>ßn{U`m±  

{b{IE :  25=10 

(H$) ñdÀN>rH$maH$ H$s j_Vm H$mo à^m{dV H$aZo dmbo 
H$maH$  

(I) nmCM ^aZo H$s _erZ H$m {gÕm§V Am¡a H$m`©àUmbr  

(J) Mm°H$boQ> XÿY no` H$m {Z_m©U   

 


