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BPVI-015 : DAIRY PRODUCTS-II
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Note : Attempt any five questions.

1.  Fill in the blank in the following : 10x1=10

(@ About % of the total milk
produced in India is used for the
manufacture of traditional milk products
and about kg Khoa is produced
per day in India.

(b) Average yield of khoa from buffalo milk is

% and from cow milk is

%.
() Khoa is generally marketed in
India and Kunda contains about
% moisture.
(d) milk is preferred for rabri making

and Milk is concentrated to about
fold for rabri making.
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(e) % sugar is optimum for burfi
and % sugar is optimum for
peda.

(f) Normally, the medium and temperature for

. frying gulabjamun is and

°C, respectively.
(8) Approximate shelf life of rabri and burfi at
room temperature is and
respectively.
(h) Cow milk vyields and
body in paneer.

(i) Average yield of paneer from buffalo milk
is % and from cow milk is
%. ‘
()  Average shelf life of chhana at 4°C and 22°C
is about days and
days, respectively.

2.  Answer any five of the following : 5x2=10

(@) Three fermented traditional milk products.

(b) Characteristics of Khoa made from cow
milk.

(c) Common colour and appearance defects of
paneer.

(d) Any three uses of condensed milk.

(¢) Operations in milk powder production.

() Different defects that describe the poor
reconstitutability of milk powder.
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3. Answer any five of the following : 5x2=10
(a) What is the purpose of adding maida for

gulabjamun making ?

() What is the purpose of adding baking
powder for gulabjamun making ?

(c) Atwhat stage sugar is added in milk cake ?

(d) How private traders pack khoa for
marketing in India ?

() What is the effect of temperafure of
coagulation on yield and solids recovery in
paneer ?

() Why milk is heated to 90°C for paneer
making ?

4.  Briefly describe the following : 5x2=10
~(a) Dhap Khoa.

() Main advantage of continuous khoa making
unit.

(c) Packaging of paneer.

(d) How to find whether cream or skim milk is
needed for standardising milk for the
manufacture of sweetened condensed
milk ? '

() Why spray drying is the gentle drying
method ?
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(b)

(b)

Give the flow chart for preparation of
rasogolla from chhana.

As per PFA, what are the compositional
and microbiological standards of whole milk
powder ?

Batch sterilization process for the
preparation of evaporated milk.

How much sugar should be added to
100 kg of milk to give 43.1% sugar in
condensed milk, if fresh milk contains 12.3%
total milk solids and condensed milk
contains 31.0% total milk solids ?

7. Discuss the following :

(a)
(b)

Defect in condensed milks.

Keeping quality of evaporated milk.

8.  Write short notes on any two of the followings :

(a)
(b)
(©)
(d)
©
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2x5=10

Difference between rabri and basundi.
Desirable quality attributes of gulabjamun .
Advantages of condensed milk.

Principle of spray drying process.

Classification of roller drier.
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1. T wrl 5t gfd S 10x1=10

(@) YWRT B Irfed FA qU HT AUET
%, IR gy AR & fafmio
T want e St € @R wRa ® o fa wmm

fe. @ #1 IR fha S

2?1

) 9% gD A sl % ¥
IR F YR % WIfe Bt
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T T R fgn S j)
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O TTATEETEA QAT st

J. AR W T I F
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G TR H 99y ¥ A % 3R
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G) 4°8. 3R 228, W I = I Frar St
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2. faetuie % SW AR 5x2=10

(a) 1 fopfvaa gRufw o Sl

(b) T F Y A T WY I ¥y

(@ TR ¥ e ofy Wt e

d) W@ gy % fF=H i w=m

) T user Fi & sf=mem
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3. fedioia IswENT: 5x2=10
(a) e Fmior ¥ ey e v Seed @ g2

(b) Wﬁﬁwﬁaﬁnmﬁaﬁmm
FME?

() oo T H < o freng Sl €2

@ owa H Frel o st & fe g S
F §?

(e) TR viiee Td 3 qA: MM T WA o A
IS R ?

@ R v ¥ faw gy w900 q W R ™
o ST &2 ‘

4. fratafga @ ¥89 § 90F T : 5x2=10
(@) 99 @RI
(b) iga @ren frfon Theh & g A
(c) TR I

(d) TYFH Futa gu & fatein % fag gy ®
HEFIHT T 3G F A Y Y eI
T AT Y TR @A T ?

(€) T Yo B HWE Yo fafy il wed €2
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5. (a) BN Wieen Fmio w1 vl 9 SR 5

b) T T TF FER, ¥ TORE TSR F 5
GERATHE Td GeHsidg WS 11 82

6. (a) TN gy Fmiy =Y a9 freidfetor gfem) 5

(b) ICTNTUH123% FATuIGAsREam 5
34 4 31.0% F g¥ 39 A A gufr gy F
43.1% W 27 ¥ faT 100 fR.om. gu & fpaht
v firens S fe 2

7. Trafafea =t ==t sife .

(@) WafAagud qw 5
(b) fHd o T wfRReTr TR 5
8. [fangl g W udy ¥ e fafan : 2x5=10

(a) W& 3R TG F siw

(b) TSI HT g o ferrward
(c) Hufd gy & v

d) = =B uiwE = fagia

(e) VR Y=Fa = Fifaur
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