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BPVI-015 : DAIRY PRODUCTS-II
Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal

marks.
1.  Fill up the Blanks: 1x10=10
(a) Paneer should contain not more than
moisture.
(b) Condensed milk unsweetened shall not con-
tain less than milk solids.
(c) Sugar ratio of to

(d)

(e)

()

BPVI-015

percent is adequate to protect condensed
milk against bacterial spoilage.

Minimum solubility of spray dried milk pow-
der should be percent.

Fat percentage of whole milk powder should
be not less than

Chhanna should contain not more than
moisture.
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(g) Fatcontent of Paneer should not be less than
. on dry matter bases.

(h) Milk cake is made from khoa.

(i) milk is preferred for khoa mak-
ing.

G milk is most suitable for

chhanna making.

2.  Indicate True/False : 1x10=10

(a) Khoa is heat desiccated traditional milk
product.

(b) Paneer is used for Gulab Jamun making.

(¢) Rabri and Basundi are concentrated in lig-
uid made from addition of sugar.

(d) Good quality khoa can be made from
colostrum.

(e) Inclined scraped surface heat exchanger
(ISSHE) is used for continuous khoa
making.

(fy  Citric acid is used in Paneer making to
coagulate milk.

(g) Method of straining of coagulated milk in
chhanna and paneer are not same/similar.

(h) Evaporated milk can be made without
standardization of milk for Fat and SNF.

(i)  Fluid bed Drier is used for drying milk for
production of instant milk powder.

() Vacuum packing is done to increase the
keeping quality of whole milk powder.
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3 (@) Name the different sweets made from khoa 5
and give flow diagram of manufacture milk
cake.

(b) State the factors affecting shelf life of heat 5
Desiccated products.

4. (a) What do you understand by seeding of 5
condensed milk with lactose and give
method of seeding.

(b) Describe Judging and grading of condensed 5
milk. Give the Hedonic scale for flavour.

5. (a) Explain the roller drying and spray drying 5
process for milk drying.

(b) Explain the retail packaging of milk 5
powder for market sale.

6. - (a) Describe the microbial defects, their causes 5
and prevention in condensed milk during
storage.

(b) State the quality attribute of dried milk. 5
7. Explain the key words : 10x1=10
(a) Bulk density
(b) Recombined milk
(¢) Malted Milk Food
(d) Bacterial Thickening
(e) Standardization
(f) Laminate

BPVI-015

3 P.T.O.



(g) Corn syrup
(h) Caramel

(i) Coagulation
(3 Lipolysis

8.  Write short note on any five of the followings :5x2=10

(a) Human milk

(b)  Quality of milk for chhanna making

(c) Body and texture defects of traditional heat
desiccated products during storage.

(d) Advantage of continuous khoa making
plants.

(e) Defects in evaporated milk.

(f)  Bulk packaging of dried milk powder.
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1. & sl &1 gfd =ife 10x1=10
@ wRH T @ aifuw 7@ e =R
(b) wul@ smyHR gy & TY 3
§ arfue 7 B =R
(c) Wufta gy &1 SHemEm fagia § e[ A
% feag ¥ %1 THN
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(g) AR HT FW HT WG T QY HER W

g e Ef Bt =nien
(hy faekr &%, @ d a2
() WasARHfaw, _ gu s Wl
T Tt B
G) BN, 34 Haifuw 3fea
IS
2.  WEl T & RIS 1x10=10

(a) T S Yiea TR g9 SR B

(b) TR T FAN A SITA oA % forg T s
g

) W IR FHi, stfafad by § o9 @A |
RUECRERCICR]

(d) o= frem %1 @, Tagry (Fgn) | ffifa
foan <1 wea 2|

() TIHARAS BhE THY T THIHSH (3 TH
TH TE ¥) % W@ gaq @ et % fag
[ERIISIGIES

() TR IR ¥ o, fafew oot 1 wam g9 &
whied w01 % fag, foan s 2

(g) B R TR 4 Whica g A oM &t fafy
THEAN TE 7
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(h) aftad gY, 991 & TH W U6 & fAg, g9 &
T areRta far, ffdq forar s gear R
() ORa gaEie gy gee fmi & fag, gu &
I 8, T &R (Fluid bed) Y F T4
TR < B 1
G) YUl g7 UISeX wI IfREIT uER I a8 &
- o, frerfa SRTST Y S R

3. (a) Wrm @ a fafs freral & W sagy R 5
foreen her frmtor =0t Yanfas 8 wm wifeg)
(b) T Ywa ORI & o Sfe =i yafed 5
H A HREB] HI 2H HITC |

4, (@) TREF T TUTA U F T A M F 5
TR ¢ ? 3N AT (Seeding) FT fafy i wym
I |
(b) Tufd qu &t S FW TE vl gt 7 5
! TE FH(WC | Ty & fow it wha ffs

5. (@) TYUYHI & ¢ AR 7 @@ & THA 5
gfshan &l T8 HIfFT

(b) &SR YR & fAT T =SS F Fea 5
Frfdn =t e FifET)
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6. (a) %ERW & IR Huf gy H 3o geusnag 5
TS, 3T HRON T §9% (R0 ! T8 HIFSC |

(b) FHA gy F UrEw dad foRiwate M =H 5
HIT | :

7. Trafatea =1 @y o1 - 10x1=10
(a) faga =
(b) T7: HAISd ¥
(c) T | I g9 Wravar
(d) e Tere
(e) THIHIHI
(f) wfFe (e =er)
(g) i faw
(h) T & IR
i) T
G) TE - ITuEeA

8. frafafas ¥ @ ferel wiarw €89 ¥ e faf@u : 540=10
| () W g
(b) BN Fmiw ¥g 39 %I TurEw
(c) ¥R & YA TRURF SN whicd SAR %

3T TF & Gt

(d) Faq @ fei g9 & @
(e) T g9 &F W
()  Gtha TH IS H fage Tewfen
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