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Note :  Attempt any five questions.

1.  Fill in the blank : 5x2=10
(@) About __________ % sugar is most
desirable in Gulabjamunand __ %

sugar of milk is most optimum in milk cake.

(b)  According to PFA paneer shall not contain

more than _ % moisture and milk

fat content shall not be less than

(c) The yield of rasogolla is about _____
g per 100 g of cow milk chhana and average
yield of sandesh from cow milk is

Y.

(d) Sandesh is the most popular sweet delicacy
ofthe _____ parts of India, especially.
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(e}  As per BIS, minimum total milk solids in

sweetened condensed milk and sweetend

(¢4

condensed skimmed milk are %

and __ %, respectively.
2. Explain any five of following : 5x2=10
(a) Cereal based traditional milk products.
(b)  One sweet each that is prepared from three
different types of khoa.
(c)  Common flavour defects of chhana.
(d)  Two methods by which concentrated milks
are preserved.
(e}  Any three uses of evaporated milk
(f)  Three major stages of spray drying.
(g) Quality parameters of milk powders.
3. Answer the followings : 10x1=10

(@) Describe the effect of speed of scraping of
milk on the guality of khoa.

(b)  What is the compositional burfi and peda ?

(c) Difference between kalakand and milk cake.

(d)  Which components are responsible for
colour development in milk cake ?

(e) What is Kunda ?

(f)  What packages are suitable for packing of
rabri ?

(g) What common nature of microbial spoilage

is encountered in rabri ?
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(h)  Give PFA standards for chhana.

(i) What is the optimum temperature of
coagulation of buffalo milk for paneer
making and why ?

(j) Briefly describe the characteristics of

Rasmalai.

4, Briefly describe any five of the followings : 5x2=10
(a) Danedar khoa

(b) Three most common body and texture

defects of khoa based sweets.
c) Types of sandesh sold in market.

d) Packaging of chhana.

(
(
(e)  Constructional features of roller drums.
(f)  Principle of cyclone separator.

(

¢)  Application and drawbacks of tray drving

o
process.
5. (a) Give the flow chart for the preparation of
sandesh from chhana. 5x2=10

(b) Give the flow chart tor the preparation of
chhana murki from chhana.

(c)  As per BIS, give the standards for malted
milk foods not containing cocoa powder.

(d)  As per PFA, what is meant by infant milk
food.

(e)  AsperBIS, give the compositional standards

tor dairy whitener.
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6. (a) Falling film evaporator 4
(b)  Pilot sterilization test during preparation of 4
evaporated milk
(¢)  Why powder should be cooled immediately 2
after spray drying ?

7.  Discuss the followings :
(a)  Nutritional value of condensed milks 4
(b) Advantages of roller drying process 3

(c) Packaging of malted milk food.

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

(a) Benefits and drawback of mechanized
method of khoa making.

(b)  Effect of quality of milk on chhana.

(c)  Principle of roller drying process

(d) Salient features of vibrating fluidized bed
drier.

(e) Advantages of spray drying process.

(f)  Requirements of good dairy whitener.

(g) Characteristics of good standard

formulation for infants.
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1.  Ragza/m <o . 5x2=10
(a) TMASTHA B O % VI EEe

AT 7 2! % 3?1’7 foeh %ﬁ?ﬁ ET Yy qnq
(by TUET FomER AR H T, Y

% H Afuw 7E 2 anfeu
(c) 9fd 100 I & g8 F 7 F F WEA

ACS AT T ERTME A M A
T OGeW H AT Aew %

(d) Hewfwmesradwmas  owi e
Tt AreRyE faem #1

(e) SHIAETH F FIER, HYFHW Huf@ g9 W
TR FEa 992 3 H F 7Y 3G 1w
HHI: % | % E
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2. fEe oty o T 2x5=10
(a) ETET ST YO g S |
(by o e F @ H g -1 HerE )
() & % el weisht w2
(d) @ifea gro w1 il e =1 < fafE
(e) oy T T IS dH STAN |

(f) T3 YA & 9 g =10
(g) Toos T=eE & oI wEe |

3. Trefafea @ s i 10x1=10
(a) T ] TTUTEE TR GY GITEA S T o GHE
U HIfST

(b) TASHHF TH T TS FI T ?

(c) FHamhg R ok FF H1 W

() TocF & o i fam 3q SRR o2 Hi
qE?

(€) FuFNT?

(f) TSt =t AT & fau #i9 9 Y sfaa 3 €2

(g) TS H 3I9= Yarsia faskfa &t 9= wafa
FAE?
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(h) BT % NIFET AFF ST |

() TR FEfdg 993 % 9EEA 1 g aaEE
FNE? ARFIT?

G) TEmerE wi favmaed @ Haw H A i

4. frdl grars 989 d o i 5x2=10
(a) IHER @RI
(b) W& F T TRl % <F ud Hoe ge dA
T |E 39 |
(c) @R H fasa It Hawl & THR |
(d) B I YRt
(e) TR THI =t fetomeTs: faeruamd |
(fy AT (cyclone) e &1 fagid
(3) 2 WA W & ST

5. (a) N H HeW I9H & w96 e 5x2=10

(b) BT Y VA gRT I TN =L S|

(c) .3TE.UHE. & STER, FIH I¥ET Teq Afees
T a1 % A ST |

(d) WU F TER, ] gy @y §
sifirgm ¥ 2

(e) o1.3TE.UH. 3 YR, TH HEIR F GASHTH
T ST |
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6. (a) Tl &m aren g

(b) @I gry Fmi & SRE g fHeftewTor 4

(c) ¥ YHT % qid II§ TSSL & 3T F fRa 2
Siatlciiia

7. frafafes =t ==t S .

(a) TEfTd el o grafore "= 4
(b) TR YR UfehaT o 1Y 3
(c) TeegR gy vare @l Yenfem 3
8. Wﬂfﬂm weg o e fafan - 5x2=10

(a) @ fmror @t =it fafy & o @ g
(b) BT W Y HT TOET H AW |

(c) TR geRd hwar & fagia

(d) CIEHEN TETFHT HERR Y i e formarnd |
() ¥ YHA UishaT o w4 |

(fy oT%5 TI0 ®EeR F AtEr fog

(g) Torredi q, o1 T A0 &t foriwand |
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