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Time : 2 Hours  Maximum Marks : 50 

Note : Attempt any five questions. All questions 

carry equal marks.  

1. Define any ten of the following : 10×1=10 

(i) Bleaching agent 

(ii) Caramelization 

(iii) Deep fat frying 

(iv) Kneading 
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(v) Planetary mixer 

(vi) Acidulants 

(vii) Whey 

(viii) Recombined milk 

(ix) Reconstituted milk 

(x) Organoleptic properties 

(xi) Preservative 

2. (i) Explain the various factors affecting 

quality and yield of Khoa. 5 

(ii) What are the advantages and 

disadvantages of continuous Khoa 

making ? 5 

3. (i) Give the traditional method for the 

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

Peda with a flow diagram. 5 

4. (i) Describe recombined, reconstituted and 

filled milk paneer. 5 

(ii) Give the flow chart for manufacturing 

of cow milk channCa. 5 

5. Describe the manufacturing of any two of 

the following : 2×5=10 

(i) Rasogulla 

(ii) Rasmalai 

(iii) 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 :  2×5=10 

(i) Spray Drying 

(ii) Uses of Condensed Milk 

(iii) Roller Driers 

(iv) Paneer Composition 
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 BPVI–015 

Msjh izkS|ksfxdh esa fMIyksek 

(Mh- Mh- Vh-) 

l=kar ijh{kk  

twu] 2025 

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

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

uksV % fdUgha ik¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds vad 

leku gSaA 

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

10×1=10 

(i) fojatd deZd 
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(ii) O;atu dks Hkwjk jax nsuk 

(iii) xgjk ryuk 

(iv) xw¡/kuk 

(v) IysusVjh feDlpj 

(vi)  vkEyhdkjd 

(vii)  Ogs 

(viii) iqu%la;ksftr nw/k 

(ix)  iqu%laxfBr nw/k 

(x)  bafæ;xzkgh xq.k/keZ 

(xi)  ifjj{kd 

2- (i) nw/k ls [kks, dh izkfIr ,oa bldh xq.koÙkk dks 

izHkkfor djus okys fofHkUu dkjdksa dh O;k[;k 

dhft,A  5 

(ii) larr [kks;k cukus ds ykHk vkSj gkfu;k¡ D;k gSa \ 5 
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3- (i) jcM+h rS;kj djus dh ikjEifjd fof/k fyf[k,A 5 

(ii) isM+k cukus dh fof/k dh izokg vkjs[k dh lgk;rk ls 

O;k[;k dhft,A 5 

4- (i) iqu%la;ksftr] iqu%laxfBr vkSj laiwfjr nqX/k iuhj dk 

o.kZu dhft,A 5 

(ii) xk; ds nw/k ls NSuk cukus dh fof/k dk izokg vkjs[k 

cukb,A  5 

5- fuEufyf[kr esa ls fdUgha nks dks cukus dh fof/k dk o.kZu 

dhft, %   2×5=10 

 (i) jlxqYyk 

(ii) jleykbZ 

(iii) NSuk eqdhZ 

6- iuhj ds ifjj{k.k dh fofHkUu fof/k;ksa dh O;k[;k dhft,A 

10 

7- 'kqf"dr nw/k ds lkekU; nks"kksa dh O;k[;k dhft,A 10 
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8- fuEufyf[kr esa ls fdUgha nks ij laf{kIr fVIif.k;k¡ fyf[k, % 

2×5=10 

(i) Lizs 'kq"du 

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

(iii) jksyj 'kq"dd 

(iv) iuhj dk la;kstu 

× × × × × 

 

 

 

 

 

 

 

 

 

 

 

 

 


