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Roll No. ____________

AG-6051
B.Sc. (Semester-VI) Examination, 2015

DAIRY PRODUCTS TECHNOLOGY

Paper-II

Time Allowed : Three Hours ] [ Maximum Marks : 50

Note : Attempt questions from all Sections as per

instructions.

meYeer KeC[eW mes ØeMveeW keâes efveoxMeevegmeej nue keâerefpeS~
Section-A

KeC[-De
(Numerical/Analytical/Problematic Questions)

(vÙetcesefjkeâue/efJeMues<eCeelcekeâ/mecemÙeelcekeâ ØeMve)
Both questions are compulsory. Each ques-

tion carries 5 marks. 5×2=10

oesveeW ØeMve DeefveJeeÙe& nQ~ ØelÙeskeâ ØeMve 5 DebkeâeW keâe nw~
1. Differentiate between cheddar cheese and cot-

tage cheese.

Ûes[ej heveerj (Ûes[ej Ûeer]pe) SJeb keâešspe heveerj (keâešspe Ûeer]pe) kesâ
Devlej keâes efueefKeS~

2. Define condensed milk and write the compo-

sition of condensed milk.

mebIeefvele ogiOe keâes heefjYeeef<ele keâerefpeS SJeb mebIeefvele ogiOe kesâ
mebie"ve keâes efueefKeS~
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19. What is Brine water? Explain it's importance?

yeÇeFve heeveer keäÙee neslee nw? Fmekeâer GheÙeesefielee keâes mecePeeFÙes~
20. Mention the temperature of cold storage of

milk products.

ogiOe GlheeoeW kesâ Meerleie=n kesâ leeheceeve keâes yeleeFÙes~
Section-C

KeC[-me
(Long Answer Type questions)

(oerIe& GòejerÙe ØeMve)
Answer one question. Each question carries

10 marks. 10×1=10

efkeâmeer Skeâ ØeMve keâe Gòej oerefpeS~ ØelÙeskeâ ØeMve 10 DebkeâeW keâe nw~
21. Describe the composition and method involved

in the manufacture of Butter.

cekeäKeve kesâ Glheeove ceW DeheveeF& peeves Jeeueer efJeefOe SJeb Gmekesâ
mebie"ve keâe JeCe&ve keâerefpeS~

22. Discuss the methods of sterilization of Dairy

Equipments.

ogiOe [sjer ceW ØeÙeesie ceW Deeves Jeeues GhekeâjCeeW keâes peerJeeCeg jefnle
(mšsjerueeFpesMeve) keâjves keâer efJeefOeÙeeW keâer efJeJesÛevee keâerefpeS~

23. Describe the principles of cooling and heating

Head Transfer equipments.

ns[ š^evmeheâj GhekeâjCeeW kesâ ØeMeerleve SJeb iecee&ves kesâ efmeæevleeW keâe
efJemleej mes JeCe&ve keâerefpeS~



Section-B

KeC[-ye
(Short Answer Type questions)

(ueIeg GòejerÙe ØeMve)
Answer any fifteen questions. Each question

carries 2 marks. Answer of each question

should not exceed 100 words. 2×15=30

efkeâvneR hevõn ØeMveeW kesâ Gòej oerefpeS~ ØelÙeskeâ ØeMve 2 DebkeâeW keâe
nw~ ØelÙeskeâ ØeMve keâe Gòej 100 MeyoeW mes DeefOekeâ veneR nesvee
ÛeeefnS~

3. Write Chemical Composition of Cow milk.

ieeÙe kesâ otOe kesâ jemeeÙeefvekeâ mebie"ve keâes efueefKeS~
4. Describe Chemical properties of colostrum of

milk of buffalo.

YeQme ogiOe kesâ ‘Keerme‘ kesâ jemeeÙeefvekeâ iegCeeW keâe JeCe&ve keâerefpeS~
5. How do you detect addition of starch in buf-

falo milk?

YeQme kesâ ogiOe ceW mšeÛe& keâer efceueeJeš keâes kewâmes peeBÛe keâjWies?
6. How do you detect the adultration in Khoa?

KeesJee ceW efceueeJeš (DeheefceßeCe) keâes kewâmes peeBÛe keâjWies?
7. Write common adultrants of Deshi Ghee and

how do you detect them?

osMeer Ieer kesâ meeceevÙe DeheefceßeCeeW keâes efueefKeS Deewj Gve DeheefceßeCeeW
keâer kewâmes peeBÛe keâjWies?

8. Describe the method involved in the prepara-

tion of cottage cheese.

keâešspe heveerj (keâešspe Ûeer]pe) kesâ yeveeves keâer efJeefOe keâe JeCe&ve
keâerefpeS~
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9. What is starter culture?

peecegve (mšeš&j keâuÛej) keäÙee neslee nw?
10. Explain method of homogenisation of milk.

ogiOe nesceesefpeveeFpesMeve keâer efJeefOe keâes mecePeekeâj efueefKeS~
11. Describe the principles of cooling of milk.

ogiOe "v[e keâjves kesâ efmeæevleeW keâe JeCe&ve keâerefpeS~
12. Name common detergents used in cleaning

of dairy equipments?

[sjer GhekeâjCeeW keâer meheâeF& ceW Fmlesceeue efkeâÙes peeves Jeeues meeceevÙe
ef[špexvšdme kesâ veece efueefKeS~

13. Describe the nutritive value of Chhena.

Úsvee keâer heewef°keâlee cetuÙe keâe JeCe&ve keâerefpeS~
14. Describe the method involved in preparation

of Dahi.

oner yeveeves keâer efJeefOe keâe JeCe&ve keâerefpeS~
15. Explain L.T.L.T. method of pausteurization of

milk.

Ùeue.šer.Ùeue.šer. efJeefOe Éeje heemlegjerkeâjCe keâes mecePeeFÙes~
16. What do you mean by 'tonned' milk?

‘šesv[‘ ogiOe mes Deehe keäÙee mecePeles nQ?
17. What are the methods of cleaning of dairy

equipments?

[sjer GhekeâjCeeW keâer meheâeF& keâer keäÙee efJeefOeÙeeB nesleer nw?
18. What are the common preservation used in

milk? How do you detect them?

ogiOe mebj#ejCe ceW keâewve-keâewve meeOeejCe jmeeÙeve (ØeermejJesefšJe)
keâe Fmlesceeue eqkeâÙee peelee nw~ Gvekeâer Deehe kewâmes peeBÛe keâjWies?

(2) (3)


