
I BPVI-014 I No. of Printed Pages : 7 

DO 

O 
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December, 2012 

BPVI-014 : DAIRY PRODUCTS-I 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

1. 	Define any ten of the following : 

(a) Cream. 

(b) Slime 

(c) Whipping cream 

(d) Tallowy flavour in cream. 

(e) Emulsion 

(f) Ageing of cream 

(g) Ripening of cream 

(h) Mottled colour butter 

(i) Reichert Meissel value 

(j) Ghee clarifier 

(k) Antioxidant 

(1) 	Dairy spread 

10x1=10 
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2. 	(a) What are different types of cream ? 	2 
(b) Enumerate the factors influencing fat 	4 

percentage of cream. 
(c) Give the steps involved in preparation of 	4 

sterilized cream. 

	

3. 	(a) What are the requirements of high quality 

table cream? Name important body and 

texture defects in the cream. 	 2+3=5 
(b) Describe the principle of butter making. 	5 

4. 	Give the steps involved in preparation of creamery 10 
butter. 

5. 	(a) Give the formula used for calculating yield 
of butter. 

(b) Name important flavour defects in butter. 
Give the causes also. 

6. 	(a) Differentiate between ghee and butter oil 

and give reasons for making ghee. 
(b) Give the Agmark standards of Ghee. 	4 
(c) What do you understand by cotton tract 

area? Which analytical constants of ghee 

are most affected in cotton tract region ? 

7. 	Write the steps involved in : 
4+4=8 

(a) Manufacture of ghee by direct cream 

method. Give its advantages and 
disadvantages. 

2 

8 

4 

2 
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(b) Draw the diagram of steam jacketed kettle 	2 

for manufacture of Ghee. 

8. 	Write short notes on any five of the following. 

(a) Pre-stratification method 	 5x2=10 

(b) Ghee refinery 

(c) Preparation of Butter oil 

(d) Low-fat spreads 

(e) Important sectors of a continuous butter 

making machine. 

(f) Plastic cream 

(g) Principle of cream-separation 
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