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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 any ten of the following terms : 	10x1.10 
(i) Butter milk 

(ii) Mottled colour in butter 

(iii) Polenske value 

(iv) Colostrum 

(v) Ruminant 

(vi) Churning 

(vii) Seaming 

(viii) Emulsion 

(ix) Cream 

(x) Dairy Spread 

(xi) Stabilizer 

(xii) Whipping Cream 
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2. (a) Classify cream on the basis of fat content. 	3 

(b) Write the factors that influence the fat 
percentage of cream. 	 3 

(c) Give the principle and method of Gravity 
separation of cream. 	 4 

3. (a) Define butter and comment on its 
composition and nutritive value. 	 5 

(b) Explain the common defects observed in 
butter and their control. 	 5 

4. (a) Specify the requirements for butter-oil as 
per BIS. 	 4 

(b) Describe in detail the industrial method for 
manufacture of Ghee. 	 6 

5. (a) Describe the salient features of low fat 
spreads. 	 4 

(b) Name the various ingredients of low fat 
spreads and discuss their role/importance in 
the production of a good quality spread. 	6 

6. (a) List three natural and three synthetic 
anti-oxidants. 	 3 

(b) List the factors that affect the keeping 
quality of ghee and butter-oil and suggest 
means to extend the keeping quality of ghee 
and butter-oil. 	 7 
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7. Differentiate between the following : 	5x2=10 

(a) Table Butter and Desi Butter 

(b) Standardization and Homogenization 

(c) Swinging churns and Rotating churns 

(d) Cow ghee and Buffalo ghee 

(e) RM value and Iodine value 

8. Write short notes on the following : 

(a) Frozen cream 

(b) Salting of Butter 

(c) Ageing of cream 

(d) Advantages of Low Fat Spread 

4x21  =10 
2 
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