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DIPLOMA IN DAIRY TECHNOLOGY
(DDT)
Term-End Examination
June, 2025
BPVI-015 : DAIRY PRODUCTS-II

Time : 2 Hours Maximum Marks : 50

Note : Attempt any five questions. All questions

carry equal marks.

1. Define any ten of the following : 10x1=10
(i) Bleaching agent
(i1) Caramelization
(i11) Deep fat frying
(iv) Kneading
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(v) Planetary mixer

(vi) Acidulants

(vii) Whey

(viil) Recombined milk

(ix) Reconstituted milk

(x) Organoleptic properties

(x1) Preservative

2. (1) Explain the various factors affecting

quality and yield of Khoa. 5

(1)) What are the advantages and
disadvantages of continuous Khoa

making ? 5

3. (1) Give the traditional method for the

preparation of Rabri. 5
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(1) Explain the method for preparation of

Peda with a flow diagram. 5

4. (1) Describe recombined, reconstituted and

filled milk paneer. 5

(1) Give the flow chart for manufacturing

of cow milk channCa. 5

5. Describe the manufacturing of any two of

the following : 2x5=10
(1) Rasogulla
(11) Rasmalai

(i11) Channa Murki

6. Explain the various methods for the

preservation of Paneer. 10

7. Explain the common defects of dried

milks. 10
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8. Write short notes on any two of the

following : 2x5=10
(1) Spray Drying

(11) Uses of Condensed Milk

(111) Roller Driers

(iv) Paneer Composition
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(i) SASH T G T

(iii) T qe
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3. (1) TEE! TR wE & urwi fofy fafenr 5

(i) TSI 9 = fafy st Jare @ 1 FeEr 9§
AT SIS | 5

4. () YAHATS, GA:EE SR HIRT g9 TR A
Ui RIS | 5
(i) T % T F S S w1 fafY &1 g sIR@
BRI 5
5. frAfafea % 9 fdl € &l a9 &t fafy &1 9o
HIT 2x5=10
(1) TEIee
(i) TEHTE
(iii) & Ge
6. TR o qfe &t fafy= fafrdl o6t samen wifsw
10

7. YIfShd g8 < WA SOl i A St 10
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8. fr=fafad & ¥ for=di & W wfera fewforf fafex .

2x5=10
i) YR
(i) wEA Y & I

(iii) TR YRk

(iv) TR H1 GASH
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