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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 : 10x1=10

(a) Adulteration

(b) Lactometer

(¢) Sanitizer

(d) Bactofugation

(e) Pathogen

(f) Emulsion

(g) Viscosity

(h) D-value

(i) Bulk Vending

(k) Viscolised Milk
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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
(11) Colour

(ii1) 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 #wo of the
following : 2x5=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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(@) fesai it S & HWieaw € g9 o dREEd &
qeTcHS AT <l FaTsT | 2

(1) U AR S % @Rl T H foemeiy
fagatt =1 3g@ i | 3

3. (%) %= gy Hl TUEAl Hhe 6 fAC ST
T fhw I9 ot ol dfa wifass, TamfTes
3R gerstanuas e o 9 fafe | 5

(@) oresfiad fohe YR & Siar gig i Thet
39 % TUE e H ghg AT @ ? 5

4. () ShIfeE 1 @ 2 SR i st gwTerd s o
eI hl T IR HINT | 1+4=5

(@) 6:0% 9 aTd g4 I 550 FRUT 3-0% & ATA

3Y W AMHIHd HH & C 0-5% fehm gy
61 AT 6t oA I | 5
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5. (%) TAATEEH. IERHW UlEAT H HETTT
ATEl NG TR | 5

(@) o9 URddeRes & fhdl gi= 9FN o FHifhd
@ ¥ 9m fafeu | 5

6. (%) Tfatgd w qarfieror & yuTg saTsT 6
G) @&
(i) T
(iii) g T
(@) wHFiPd g ¥ HEfud =R hisATsal/Hiuam
AT | 4

7. (%) JTA.A. TEEHW H gRuIE  FHINT 3R
qUUE Td OEY EASH gadi Sgifae muR
fafaw | 4
(@) w9l Iules Ufsham § Wil SR =ROT
HHH § ? 4

() Theafeen Afteres (F=oKEH) awE gk o
forH TR TR L B 2 2
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8. fafafed o @ fFdl & wW dftra fewfomt
fafem 2x5=10

(%) TSRS hH! GUAT hl WG Hid arel
Hh

(@) " W i gufF w1 fagra i wrivoed

(71)  =Tercie g9 9 1 HET
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