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 BPVI-015  

DIPLOMA IN DAIRY TECHNOLOGY 

(DDT) 

Term-End Examination 

June, 2022 

 
 

BPVI-015 : DAIRY PRODUCTS-II 

Time : 2 hours Maximum Marks : 50 

Note :  Attempt any five questions. All questions carry 

equal marks. 

 

1. (a) Give the classification of traditional dairy 

products prepared in our country. 5 

(b) Write the benefits of manufacturing 

traditional dairy products.  5  

2. (a) Describe the factors affecting the quality 

and yield of Khoa.  5 

(b) Write the advantages of continuous  

Khoa-making plants.  5 
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3. (a) Write the definition of Paneer and its 

chemical composition.  5 

(b) Explain the factors affecting the quality of 

Paneer.  5 

4. (a) Write the definition of Condensed Milk and 

composition of different types of Condensed 

Milk.  5 

(b) Give the flow diagram for the preparation of 

Sweetened Condensed Milk.  5 

5. (a) Write the definition, classification and 

composition of Dried Milk Powder. 5 

(b) Describe the classification of Roller Drier 

and factors affecting production.  5 

6. (a) Write the principle and procedure of the 

preparation of Rasgolla.  5 

(b) State the requirements for the preparation 

of Burfi.  5 

7. (a) Write about the defects in Paneer and 

Chhena.  7 

(b) Write about the packaging of Chhena-based 

sweets.  3 
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8. Describe in short any two of the following :  25=10    

(a) Common Defects of Dried Milk  

(b) Functions of Atomizer and Cyclone Separator  

(c) Storage of Khoa and Khoa-based Sweets  

(d) Rabri Making  
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 ~r.nr.dr.AmB©.-015  

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

gÌm§V narjm 

OyZ,  2022 

 

~r.nr.dr.AmB©.-015 : S>oar CËnmX-II 

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. (H$) h_mao Xoe _| {Z{_©V na§namJV S>oar CËnmXm| H$m 

dJuH$aU H$s{OE &  5 

(I) na§namJV S>oar CËnmX ~ZmZo Ho$ \$m`Xo {b{IE &  5 

2. (H$) Imo`m H$s JwUdÎmm Ed§ `rëS> (CnO) H$mo à^m{dV 

H$aZo dmbo H$maH$m| H$m dU©Z H$s{OE &  5 

(I) g§VV Imo`m {Z_m©UH$mar g§`§Ìm| Ho$ bm^ {b{IE &  5 
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3. (H$) nZra H$s n[a^mfm Am¡a BgH$m amgm`{ZH$ g§`moOZ 

{b{IE &  5 

(I) nZra H$s JwUdÎmm H$mo à^m{dV H$aZo dmbo H$maH$m| H$s 

ì`m»`m H$s{OE &  5 

4. (H$) g§K{ZV XÿY H$s n[a^mfm Am¡a {d{^Þ àH$ma Ho$ 

g§K{ZV XÿY H$m g§`moOZ {b{IE &  5 

(I) _YwH$mar g§K{ZV XÿY {Z_m©U H$m H«$_-àdmh AmaoI 

~ZmBE & 5 

5. (H$) ewpîH$V Xþ½Y nmCS>a H$s n[a^mfm, dJuH$aU Am¡a 

g§`moOZ {b{IE &  5 

(I) amoba ewîH$H$ Ho$ dJuH$aU Ed§ CËnmXZ H$mo à^m{dV 

H$aZo dmbo H$maH$m| H$m dU©Z H$s{OE &  5 

6. (H$) agJw„m ~ZmZo Ho$ {gÕm§V Am¡a BgH$s H$m`©{d{Y 

{b{IE &  5 

(I) ~\$s© ~ZmZo Ho$ A{Zdm`© q~Xþ {b{IE &  5 

7. (H$) nZra Am¡a N>¡Zm Ho$ Xmofm| Ho$ ~mao _| {b{IE &  7 

(I) N>¡Zm go ~Zr {_R>mB`m| H$s n¡Ho$qOJ Ho$ ~mao _|  

{b{IE &  3 
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8. {ZåZ{b{IV _| go {H$Ýht Xmo  H$m g§jon _| dU©Z H$s{OE : 25=10 

(H$) ewpîH$V XÿY Ho$ gm_mÝ` Xmof  

(I) H${UÌ Am¡a gmBŠbmoZ g¡naoQ>a Ho$ àH$m`©  

(J) Imo`m Am¡a ImoE go ~Zr {_R>mB`m| H$m ^§S>maU  

(K) a~‹S>r ~ZmZm  

 


