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DIPLOMA IN DAIRY TECHNOLOGY 

(DDT) 

Term-End Examination 

June, 2023 

BPVI-015 : DAIRY PRODUCTS—II 

Time : 2 Hours     Maximum Marks : 50 

Note : Attempt any five questions. All questions 

carry equal marks. 

1. (a) Classify traditional dairy products on the 

basis of their principle of manufacture. 5 

(b) Write the BIS requirements for different 

types of Khoa. 5 

2. (a) State the changes during Rabri making. 5 

(b) Write the improved method of Khoa 

making. 5 

3. (a) Give the flow chart of Burfi preparation. 5 

(b) List the defects in Khoa and Khoa based 

sweets. 5 

4. (a) Write definition of Paneer and chemical 

composition. 5 
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(b) Write the flow chart for manufacture of 

Rasogulla. 5 

5. (a) Write the flow diagram for preparation of 

sweetened condensed milk. 5 

(b) State the uses of condensed milk. 5 

6. (a) Write the average composition of dried 

milk.  5 

(b) State the basic operations in production of 

milk powder. 5 

7. (a) Describe the common defects of dried milk 

powder. 5 

(b) Write the common ingredients of dairy 

whiteners. 5 

8. (a) List the factors affecting quality and yield 

of Khoa. 5 

(b) Give the flow diagram of manufacture of 

evaporated milk. 5 
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