No. of Printed Pages : 6 BPVI-015

DIPLOMA IN DAIRY TECHNOLOGY
(DDT)
Term-End Examination
June, 2026

BPVI-015 : DAIRY PRODUCTS-II

Time : 2 Hours Maximum Marks : 50

Note : Attempt any five questions. All questions
carry equal marks. All the parts of a

question shall be attempted together.

1. Define any ten of the following : 10x1=10
(1) Vacuum Packaging
(i1)  Aseptic Packaging
(i11) Corn Syrup
(iv) MAP
(v)  Neutralizer
(vi) Laminate
(vi1l) Reconstituted milk

(viil)) Recombined milk
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(ix) WPNI
(x)  Maillard Reaction

(x1)  Cyclone Separator

(1) Give the classification of traditional
milk products on the basis of principle

of manufacture. 5
(1) Explain the various factors affecting
composition of Khoa. 5
Describe any two of the following :  2x5=10
(1) Rabri
(i1) Chhana Murki

(i11) Gulabjamun

Explain the various defects in Khoa and
Khoa-based sweets. 10

(1) Describe the factors affecting quality of
Paneer. 5

(i1) Give the flow chart for manufacture of

Sandesh. 5

(1) Define Paneer and give it’s chemical
composition. 5
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(1) Give the principle and procedure of
preparation of Rasogulla with flow

diagram. 5

7. (1) State the various uses of condensed
milk. 5

(1) Differentiate between spray drying and

roller drying of milk. 5

8. Write short notes on any two of the
following : 2x5=10

(1) Average composition of dried milks.

(11) Functions of Atomizer and Cyclone

separator.
(i11) Defects in Paneer.

(iv) Method of Preparation of Burfi with

flow chart.

B-2019/BPVI-015 P.T.O.



[4] BPVI-015

BPVI-015
=0 urEnfient o fewm (1, 2 2t)
R EIGRCRIE |}
S, 2026
ot U, 318, -015 ¢ 31 Saure-11

gug ;2 §u2 SIfeHaH 37%F : 50

e : gl gia g9 & IW SHIT G4 T P SHF
o &1 gF gv7 F Yl 9 & I TF 9y
gifora

1. fr=fafea 8 @ fogi a1 = aRafug swifse

10x1=10
G)  frafa defsm
(i)  Iem-fed Yehfem
(i) & feRy
(v) TH T 9.
G ERELEIEED
(vi) e

B-2019/BPVI-015



[5] BPVI-015
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