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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 

December, 2013 

BPVI-016 : DAIRY PRODUCTS-III 

Time : 2 hours 	 Maximum Marks : 50 

Note : (i) Attempt any five questions. 
(ii) All questions carry equal marks. 

1. 	Define the following 
please) : 
(a) Bulk starter 
(c) Coagulouts 
(e) Whey 
(g) Synersis 
(i) 
	

Brine 
(k) Dry Ice 

terms (Attempt any ten 
1x10=10 

(b) Fermentation 
(d) Probiotic foods 
(f) Anti cariogenic 
(h) Cheddaring 
(1) Over run 
(1) Homogenization 

What is role of starter culture in fermented 
foods ? What are the characteristics of a 
good starter ? 	 2+4=6 
What are the nutritional advantages of 	4 
fermented dairy products ? 

Give the method of manufacture of Dahi 
	

5 
with the help of a flow diagram. 
Describe the factors affecting the keeping 	5 
quality of Yoghurt. 
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4. 	(a) Give the steps involved in manufacture of 
cheddor cheese. 

(b) Name the equipments used in cheese 	2 
maleny. 

8 

	

5. 	(a) Give the steps involved in manufacture of 	4 
mozzarella cheese. 

(b) Give the important steps involved in 	4 
manufacture of Processed Cheese Products 
(PCPs). 

(c) Name the main types of PCPs. 	 2 

	

6. 	(a) Define Ice cream. Give the composition and 
	

4 
nutritive volve of a good quality regular Ice 
cream. 

(b) Give the principle and method of 	6 
manufacture of Ice cream with the help of 
a flow diagram. 

	

7. 	(a) Give the manufacturing process of acid 	8 
cosein with the help of flow diagram. 

(b) Give the average composition of sodium 	2 
coseinate. 

	

8. 	Write short notes on any five : 	 2x5=10 
(a) Composition of Rennet coseinwhey. 
(b) Importance of lactose crystallization in 

manufacture of whey powder . 
(c) Potential uses of whey protein concentrates. 
(d) Ghee residue 
(e) Kulfi 
(f) Cassata Ice cream 
(g) Sandy texture in Ice cream 
(h) Melting defects in Ice cream 
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V?E": (i) 	 Trje dtH 	F.N 

	

(ii) 	71,17 3774 3iT 114.111 ei 

	

1. 	1.1+—irri~t 	iftilifism 	T (rwtTg) : 	1x10=113 

(a) (b) 

(c) 	(-I *get) 	(d) 	0111 dch 

(e) * 	 (f) 	t7-13114r9-w 

(g) 	1721-0z1 	(h) 	s 	'&+1 

(i) 	747-  \iri 	(j) 	3TrzEd7 -frz 
(k) 	ci 	 (1) 	4414 	ileF) kuT 

	

2. 	(a) 	rchruad (51sp-Krzil 31-ITiTT 1:1-dtfm1IP:F*1 crit 

t? 3 	3Trtii-w 	cm' ? 	2+4=6 
(b) rch uold 	 LiVulch 713-1 	? 	4 

	

3. 	(a) 	rcir-tHiul 	farts "4-  TFITh_q 	cril 	1qC11 	5 

A Tcrtz 

(b) 71-177t 

	

	 TP-Trr-qu chk; r 	5 

.wr 
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4. (a)  8 -8 	.q1: 	t Farliiiur 4 t.4r44irrici -q70 tT quti 

-1-I-4R I 

(b)  2 -11:3i fffi:rfut -11 -5r-T4u dLichuiit 7T17 -I- 1C.17 I 

5. (a)  4 41 gi cil -cl 91 t f91:6 14 A' 'ki 44i Cid .qTaff 	fffrZ§17 I 

(b)  4 -9-T17 q-IX d0414 (t.itt.) t rcIF-11-11u1 -4 

•-ir-1-irrici Tr---tEri 	Tull 	fffrwR 1 

(c)  2 it.Tfr.t. t 	-9--*-r4 t 7r14 fffr-uR I 

6. (a)  4 3-771-0-14 	Li tiTTIETU 	-Ii-V I 3-1-4-  quIci-cilT41 

.-111-11-137T1.014tTiZIT441FJ1011-Kifiq113II 

(b)  6 33-7T1W1-11 Icir-P-i[1:11 t -ITT-4ft T fqfiT t'i 
sb4-1--51--d7-4g1Itil 	TITV tr--4R I 

7. (a)  8 3-11T t-Th t Icir-II-liuf ca -5II- off 	stIH-31-47-  
- (AIF-cli chl 	--liqcit 	4TErt --11--4R1 

(b)  2 QI5i4-1 dIrtiaz it atluff -#4-A-ff c1R)-1 	I 

8. f"Wt 76-9-  IR Ti 4Er -44 -ild --i-uR : 	 2x5=10 
(a) - e. 4)(i1-Ic 	Tfzi)--4i 

(b) * Lildst t firatri 4A-4z-1-.  ist)-dril TT t 

(c) *tal-i till --r Tigr-ar ZcIATE 

(d) 'Ell-  3-1-47TEZ 

(e) -t--e:1 
(f) chk-ildl 317FATT 

(g) 3-17ff-A-14 -4 qq,a-  kkli-II 
(h) 3117W14 14 ftisfd-k (Melting) #491- -I-d- T-d 
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