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BPVI–015 : DAIRY PRODUCTS–II 

Time : 2 Hours  Maximum Marks : 50 

Note : (i) Attempt any five questions. 

 (ii) All questions carry equal marks. 

1. (a) Classify the traditional dairy products 

on the basis of their principle of 

manufacture. 5 

(b) Write the BIS requirements for 

different types of Khoa. 5 

2. Explain the following : 5+5 

(a) Advantages and disadvantages of 

continuous Khoa making  

(b) Rabri making  
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3. Describe the manufacturing of any two of 

the following : 2×5=10 

(a) Gulabjamun 

(b) Milk cake 

(c) Burfi 

4. (a) Explain the method of manufacture of 

paneer. 5 

(b) Describe the factors affecting quality of 

chhana. 5 

5. (a) Define Rasmalai and give its method of 

manufacture. 5 

(b) Write about the packaging of chhana 

based sweets. 5 

6. Differentiate between any two of the 

following :  2×5=10 

(a) Spray drying and Roller drying 

(b) Composition of human and cow milk  

(c) SMP and Dairy whitener 
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7. Define any ten of the following :  

10×1=10 

(i) Mould buttons 

(ii) Sandiness 

(iii) Age thickening 

(iv) Pilot sterilization 

(v) Seeding 

(vi) Standardization 

(vii) Plate evaporator 

(viii) Falling film evaporator 

(ix) Sandesh 

(x) Basundi 

(xi) Citric acid 

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

2×5=10 

(a) Defects in Khoa and Khoa sweets 

(b) Sweetened condensed milk 

(c) Evaporated milk 

(d) Uses of condensed milk 



 [ 4 ] BPVI–015 

B–1448/BPVI–015 

BPVI–015 

Msjh izkS|ksfxdh esa fMIyksek  

(Mh- Mh- Vh-) 

l=kar ijh{kk  

fnlEcj] 2025 

ch-ih-oh-vkbZ-&015 % Msjh mRikn&II 

le; % 2 ?k.Vs   vf/kdre vad % 50  

uksV % (i) fdUgha ik¡p iz'uksa ds mÙkj nhft,A 

 (ii) lHkh iz'uksa ds vad leku gSaA 

1- (d) ikjaifjd nqX/k mRiknksa dks muds fuekZ.k ds fl¼kar ds 

vk/kkj ij oxhZÏr dhft,A 5 

([k) fofo/k fdLeksa ds [kks, ds fy, ch- vkbZ- ,l- 

vis{kk,¡ fyf[k,A 5 

2- fuEufyf[kr dh O;k[;k dhft, % 5$5 

(d) larr [kks;k cukus ds ykHk vkSj gkfu;k¡  

([k) jcM+h rS;kj djuk  
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3- fuEufyf[kr esa ls fdUgha nks dks cukus dh fof/k dk o.kZu 

dhft, %   2×5=10 

(d) xqykctkequ 

([k) feYd dsd 

(x) cQhZ 

4- (d) iuhj ds fofuekZ.k dh fof/k dh O;k[;k dhft,A 5 

([k) NSuk dh xq.koÙkk dks izHkkfor djus okys dkjdksa dk 

o.kZu dhft,A 5 

5- (d) jleykbZ dks ifjHkkf"kr dhft, vkSj bls cukus dh 

fof/k fyf[k,A 5 

([k) NSuk ls fu£er feBkb;ksa dh iSdsftax ds ckjs esa 

fyf[k,A  5 

6- fuEufyf[kr esa ls fdUgha nks esa varj Li"V dhft, %  

2×5=10 

(d) Lizs 'kq"du vkSj jksyj 'kq"du 

([k) ekuo vkSj xk; ds nw/k dk la;kstu 

(x) ,l- ,e- ih- vkSj Ms;jh OgkbVuj 

7- fuEufyf[kr esa ls fdUgha nl dks ifjHkkf"kr dhft, % 

1×10=10 

(i) lap (eksYM) cVu 
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(ii) fdjfdjkiu 

(iii) le; ds lkFk xk<+kiu 

(iv) izk;ksfxd futZehZdj.k 

(v) lhfMax 

(vi) ekudhdj.k 

(vii) IysV ok"id 

(viii) vojksgh fQYe ok"id 

(ix) lans'k 

(x) claq/kh 

(xi) flfVªd vEy 

8- fuEufyf[kr esa ls fdUgha nks ij laf{kIr fVIif.k;k¡ fyf[k, % 

2×5=10 

(d) [kks;k vkSj [kks, dh feBkb;ksa esa nks"k 

([k) e/kqdkjh la?kfur nw/k 

(x) okf"ir nw/k 

(?k) la?kfur nw/k ds mi;ksx 

× × × × × 


