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DIPLOMA IN DAIRY TECHNOLOGY (DDT)

Term-End Examination

June, 2015 01760

BPVI-015 : DAIRY PRODUCTS-II

Time : 2 hours Maximum Marks : 50

Note :  Attempt any five questions. All questions carry equal
marks.

1. (a) Write the standard composition of pindi 5
khoa, danedar khoa, dhap khoa.

(b)  Explain the given terms : 5
(i)  Acidulent.
(i) Confectioners.
(iii) SSHE.

(iv) Milk Acidity in regard to khoa
making.

(v) Maillard reaction.

2. (a) Write gross chemical composition of burfi, 5
peda, gulabjamun, pantua and milk cake.

(b)  Name the five most common flavour defects 5
of khoa based sweets and the reasons for
developing each defect.

BPVI-015 1 P.T.O.



(b)

(b)

BPVI-015

Define paneer. Give PFA standards for
paneer.

What modifications you suggest for
preparation of good quality chhana from
buffalo milk ?

Write flow chart for manufacture of
rasogulla from cow milk.

Enlist common defects of paneer and
chhana.

Describe the principles of multiple effect
evaporation.

Condensed milk with 9.05% fat and 31.0%
total milk solids is to be prepared. 5000 kg
of milk testing 3.60% fat and 8.9% SNF is
available for standardization. Calculate the
amount of cream testing 40.0% fat and
5.54% SNF is required for standardization
of milk.

Differentiate the following :
(i) Condensed milk and Evaporated milk.
(i) Hedonic scale and Score card.

(i) Bacterial thickening and Mould
buttons.

(iv) Age thickening and Age thinning.
(v) Roller Drying and Spray Drying.
Write short notes on any two of the

following : 2.5x2=5

(i) Weaning food
(i) Sugar Ratio
(i) Brix
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Write the compositional and microbiological
standards (BIS) of milk powder.

Describe two stage spray drying briefly.

Compare the composition of human milk
and cow milk.

How oxidized/tallowy off - flavour is
produced in milk powder.
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