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gf) DIPLOMA IN DAIRY TECHNOLOGY (DDT)
g Term-End Examination
© June, 2011

BPVI-011 : MILK PRODUCTION AND
QUALITY OF MILK

" Time : 2 hours Maxinm Marks @ 50

Note :  Attempt any five questions. All the question carry equal

marks.

1. (a) Describe 3 Tiers system of Anand Pattern 21,

of Co-operative Societies.

(b) Describe the role of any 3 international 2
organizations in the dairy development in
India.

(c) Name any two JCAR Institution engaged 21,
in dairy development. Describe their specific
role.

(d) Describe the role of NDDB and TMDD in 22

dairy development in India.

2. (a) List five principles of co-operation. 21,
(b) Describe the role of National Milk Grid in 214
short
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List the Functions ot State Co-operative
Dany Federation.
What do you understand by the term

Progeny Testing ?

What are the different mode ot milk
payment ? Describe 2 Axis pricing of milk ?
Define “clean milk”. How the clean milk
production is beneficial for producers,

consumers and export of dairy products ?

Name any two crossbred cow developed in
the country. Name the breed of bulls and
cows used for cross breeding of these cows.
Is cross breeding 1s being adopted for breed
improvement in buffaloes ?

Which breed of goat has its origin in Etawah
and Mathura Districts of U.’. Name the
cross-bred which has been evolved by the
crossing of this breed and name of the exotic
breed used.

What are down calvers and what care and
management they need ?

What are symptoms of heat in cows and

how can it be detected ?

Namie the off flavour developed m milk due
to activation of lipase. THow can vou prevent

the activation of the enzvime ?
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6. (a)

(b)
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Describe the functions of lactose it human

body.

Name two physical properties of milk which
are used for detection of milk adulteration.
Under what conditions the detection is not

correct / impossible ?

Desceribe ary two tests used for the detection

of preservatives in milk.

How species of animal influence the
composition of mitk 2 Name two salt
constituents which are present in Jower

concentration in buftalo milk.

How microbial growth i milk influence its
composition 7 Name the two constituents
which are decreased as a result of

Fermentation.

For which off flavour in milk the term
cardboard, metallic, oily and tallowy are
used. Describe  the mechanism  of

development of this Flavour.

Name the mincral tor which milk is an
excellent source and mineral which is
deficient in milk. How this deficiency can

be overcome ?
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7. Define the following in brief : 10x1=10
(a) Viruses (f)  Hurdle Technology
b)  Viral pathogens (g) Fungi

(
(¢} Psychrotrophs (h) Desirable mould
(d) Halophiles (i)  Bacteriophage
(

e) Thermophiles (j)  Phytochemotrophs
0y . - , 10x1=10
8. Fill in the blanks in the following :
(a) _____ are the micotoxins produced by

Aspergillus species.

(by ____is one of the newly recognised
mode of transmission in human.
(¢) The redox potential of milkis __ to

(d)  The eukaryotic algae which can grow at
zetopHis _
(e)  Adhesion of bacteria to equipments surface
lead to the formation of -
(f)  Rapid microbial examination of milk can
be done by_
(g) Dairy products should be stored below
___ °C to prevent microbial growth.
(h)  Bovine milk contain . lysozyme
(i)  The term OMF stand For

.. protein of

(j) Immuglobulins are _
milk.
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w7 H2e aret wEenr wiata =7 (et ugla
RE H g A H g2 Bl 4 danri
T Fl R 37 G FHI |

g7+ fashm o 52 fRET S g A S, et
= A fafan s g3t fafae g =1 9o
ot

yrdg o 77y famm 8 v gt et Al uie
210 F1EL &l i AT FS

wEsRIfar & oA fagial # g e
T 3 firg et yfter s darg H g e
T FEAHTL 5T U % WAl i A SR |
7 Hadt GHem ¥ 3 e aver ¥ 2
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g4 o aH % fafve ik s w2 g &
fg- stafta g fasmor & = 7 fafew
Ywem gy et gt wifew) see,
S T g e o i e
F1 3T FHY THFAT T 2

=91 o faerfa fR=l a1 gafta et & = feimm
29 TP % SR § WA HiZT UE T R A
1 A FAZY |

F TR F FHA, G H T R F e
STYATE S @ & 7

FHI F1EH W OT g BY H T G R
Z2@E UF WY el &1 2 T A5 & A o
T TR i T3 AR T w1 9 E 94 |

213 HeT (A FTA T/ 0T I E AR TE
7 9o T @A TS TEHA Rl ATETTEA]
BT ?

TR H FTHRST % Gohd I B 31 THEHT Ul
A AT S 2

YN & Afkal & HRV g9 ° fawfaa wE
TS T ATH SAIRT | 379 USEE & gimEm w5
FH T2

HE IR H Seeis] o TRt o1 079 i |

6

]

21



(¢) T¥H UH T AifgE ol o A F9E, TR 24
wArT g4 § fhereae #1 ga 7 & fee e
Srar € ? Tt gomed | gy A e w1 adt v
TET Ferar T 9al AT SIS g § 2
(d) 7% gfwem ¥ yge FRET @ adtemi F A E 21,
FATZT |
6. (a) Y FI yoNfaAl fRH UER 3H F TASH B g1,
wunfaa et €7 Tl o @am HweEal & am
AT S T F 39 H [ Aigm F ey famee
(b) 39 H FaASEE g g8 F WA H®OFH 21,
qurfad el €2 4 GHEHl K AW SR S
e % TeTeTEd B2 9 % |
(¢) 7¥H ®E MY F fAC TOER, oifeie, TORR 21,
TS TEigR YEE] 1 FA fFe S g 2 3w Uy
% -9 =1 goH HifaT |
(d) TFa @fFe 903 F1 39 a9 o1 B § A 2%
FH T WS I F g H FH e 87 39
AT il HH FT R S TR & 7
7. frefatea = |89 § 9t S 10x1=10
(a) famm (f)  sTaus gt
(b) APRAITEE (g)  FEED
(c) i (hy =ifsd wa+
(d)  FFOREN (i)  SHEmoars
() AT ()  EREEERETET
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et Tl T g Hifer 10x1=10

(@) ________, TEhEy gurtaal gro fAfHa
AR €

(by _____, HEE H HUR F 94 94l 9
ey 2 |

(c) 39 = g gaera q
T

(d) S 9= W gig HT e THEF Jam,
R

(e) SUHIU HI Fag W Sam] & fguw @ |

_______ AT T

(f) qaaﬁmaqmmaﬂam IR - k-
HEwal B

(g) 9 3@ @ geasiar gfg & g=wm & o
= 9 g 9uee w geia fEa
““IHTEXTFETQI

(hy TEFgEH___ AESEET Bl

() SNTATE FWE___ W

G) TERrEfeE, §Y A B
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