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BPVI-014 : DAIRY PRODUCTS-I 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

	

1. 	Define the following terms. 
(a) Ripened Cream butter 	 1x10=10 
(b) Churning 
(c) Butter milk 
(d) Slime 
(e) Plastic Cream 
(f) Fruity flavour in cream 

(g) Butter oil 
(h) Refractive index 
(i) Seaming 

(j) Lacquered 

	

2. 	(a) What are the different types of cream ? 	4 
Describe in detail. 

(b) Write in detail about classification of butter. 	4 

(c) Give the name of the flavouring compounds 	2 
in butter. 
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3. 	Explain the following : 
(a) Describe about continuous butter making 	5 

machine and draw labelled diagram of it. 
(b) Calculate the quantity of salt required for 	5 

butter obtained from 250kg cream of 40 % 
fat butter contains 82% fat. 

	

4. 	Write the following formula : 
(a) yield of butter =  	 2 
(b) % over-run in butter =  	2 
(c) % Titratable acidity in cream = 	2 
(d) % Skimming Efficiency =  	2 
(e) % fat loss in skim milk = 	2 

	

5. 	(a) Write in detail common types of cream 	4 
separators. 

(b) What are the different methods of 	4 
emulsification used in spread-making ? 

(c) list the preservatives which are used in 2 
spread-making. 

	

6. 	(a) Write the definition of Ghee and Butter oil 	4 
as per the P.F.A. 

(b) Give the flow-diagram of manufacturing 	4 
ghee by direct cream method. 

(c) Give the four name of neutralizers which 2 
are used in butter making. 

BPVI-014 	 2 



	

7. 	(a) Describe ripening of cream and also ageing 	4 

of cream. 

(b) Explain the factors, which cause more losses 	4 
of fat in butter milk. 

(c) Name the categories of ghee graded under 

'Agmark.' 

	

8. 	(a) Draw the lablled diagram butter structure. 	3 

(b) Write the composition of ghee. 	 3 

(c) Write in short packaging requirement of 	2 
ghee. 

(d) Write in short "Homogenization of cream." 	2 
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2. 	(a) - 11:1 fafWIT Off 	? 	rcftc-I I t tOf4:17I 	4 

(b) 111-Wg9..ka II* 	'0 I -k °41.  14 	 4 

(c) 4-101-0-114 	zerWf ITT714 -rf-{g7 	2 

	

3. 	F14--1 orod chi 	f 	: 

(a) Tfffff cli.5-1f91#71:1711-9- 	fqRrR -f-ffru7 

7-{r*--r r r '_111-74,1 -g-r197 I 

(b) 250 f--TAT (40 % 	oft' T4-c1) 	t 1:id;51-9 

3P-47 	4R4-11,11 	Fri 	ci 

FI -44-4,u9- .4 82 % 	t I 

	

4. 	F-1--1 	d 	 : 

(a) A-6-{- 	= 	 

(b) q-19. 	% %.-TT7 (3-11-47 	= 

(c) % 3T-TTria-9-1-z1 	= 	  

(d) % 14217 ( R-115-1.'1) TR-PT-d1 = 	  

(e) *71 TT 14 %q•FTT 	= 	 

	

5. (a) Tht=1*Ita7  	 4 

(b) '43-141-*-17 14 -51T4TP-1114 ch .01 cl:;).  Fa 	F1TR Fa 	rwri 	4 

(c) #rtri 	trft--{ 	 2 

5 

5 

2 
2 

2 

2 

2 
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8. (a) 3 Holi_1-1 H -c1-1T 	Fc4.1 '4Air-a.,r itr-9 	I 

(b) 'Eft t TIM-49 	fffi-gR I 3 
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(d) 2 t .14 41404 4 -r -r-TfR I 
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