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B.Sc. (Ag.) VIth Semester

Examination, June-2022
DST

(Dairy Products Technology)
(D-692)

Time : Three Hours] [Maximum Marks : 50

Note: Attempt all the sections as per instructions,
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Section—A
e ‘I’
(Very Short Answer Questions)
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Note : This question contains five parts, all parts will be
compulsory. There will be no internal choice.
2x5=10
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1. What do you mean by cleaning of Dairy
equipments, . 2
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3. Write the average chemical composition of cow

milk cream. 2

m%gﬂé%mmmaﬁmwmﬁ%w
Slieel

3. Define over run of lce-cream. 2
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4.  What do you mean by adulteration of Khoa. 2
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5.  ‘Write the definition of chhana. 2
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Section-B
gvs ‘q’
(Short Answer Questions)
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Note: This section contains three questions, attempt any
two question. Each question carries 5 marks.
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6. Describe the nutritive value of Dahi. 5
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Note: This section contains five questions, attempt any
Three questions. Each question carries 10 marks.
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1000 litre Ice-cream is prepared from 600 litre Ice
cream mix. Calculate the over run of Ice cream. 5
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Write the average chemical composition of
condensed milk. 5
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Section—C
g q
(Detailed Answer Questions)
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Answer must be descriptive. 10x3=30
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Describe the method of manufacture of Butter.10
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Describe the method of manufacture of sweetered

Condensed Milk. . 10
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11.

12.

13.

(4
Describe the propeTties of Dairy detergent. 10
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Describe the method of manufacture of roller dry
milk powder. _ 10
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Discuss method of preparation of cheddar
cheese. 10
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