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DIPLOMA IN DAIRY TECHNOLOGY (DDT) 

Term-End Examination 

December, 2015 	00200 

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) Pre-heating of cream 

(c) Low fat cream 

(d) Coffee cream 

(e) Sweet cream butter 

(f) Dairy butter 

(g) Cooking butter 

(h) Ripened cream butter 

(i) Butter oil 

(j) AGMARK 

(k) Oxidation 

(1) 	Fat spread 

10x1=10 
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2. 	(a) How the titratable acidity of cream is 
determined ? 

(b) What is cream separator slime ? Give its 
composition. 

(c) Explain the term 'thermal processing of 
cream'. What are the different methods of 
thermal processing of cream ? 

	

3. 	(a) Explain the process of homogenization of 
	

5 
cream. 

(b) Describe the factors which affect the fat 
	

5 
percentage of cream. 

	

4. 	Describe the major steps involved in the 10 
manufacture of ghee by indigenous method and 
direct cream method. 

	

5. 	(a) Write the disadvantages of preparing ghee 	2 
by creamery butter method. 

(b) Name the most commonly used adulterants 	8 
in ghee. Which tests should be performed 
to detect these adulterants ? 

	

6. 	(a) Differentiate between emulsion and 
	

2 
de-emulsion. 

(b) What should be criteria for selecting 	4 
packaging material for ghee ? Name the 
most commonly used packaging material for 
bulk packaging of ghee and what are its 
benefits ? 

(c) What are the uses of butter oil ? Discuss in 	4 
brief the various methods used for the 
preparation of butter oil. 
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7. (a) Draw a Flow Diagram for the preparation 
of frozen cream. 

(b) Pointwise write the various uses of cream. 
(c) Why and how cream is sterilized ? 

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

(a) Yeasty/Fruity flavour in cream 	5x2=10 

(b) Use of micro-organisms for souring of cream 
(c) Uses of ghee 
(d) Plastic cream 
(e) Butter milk 
(f) Neutralization 
(g) Dairy spread 

3 

3 
4 
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