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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 :
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(d)
(©)
®
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Cream

Pre-heating of cream
Low fat cream
Coffee cream

Sweet cream butter
Dairy butter
Cooking butter
Ripened cream butter
Butter oil

AGMARK
Oxidation

Fat spread

10x1=10
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2. (a)
(b)
()
3. (a)
(b)
4.

How the titratable acidity of cream is
determined ?

What is cream separator slime ? Give its
composition.

Explain the term ‘thermal processing of
cream’. What are the different methods of
thermal processing of cream ?

Explain the process of homogenization of
cream.

Describe the factors which affect the fat
percentage of cream.

Describe the major steps involved in the

manufacture of ghee by indigenous method and
direct cream method.

5. (a)

(b)
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Write the disadvantages of preparing ghee
by creamery butter method.

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

Differentiate between emulsion and
de-emulsion.

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

What are the uses of butter oil ? Discuss in
brief the various methods used for the
preparation of butter oil.
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7. (a) Draw a Flow Diagram for the preparation 3
of frozen cream.

(b) Pointwise write the various uses of cream. 3

(c) Why and how cream is sterilized ? 4
8.  Write short notes on any five of the following :

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

(b)  Use of micro-organisms for souring of cream
(c) Uses of ghee

(d) Plastic cream

(¢) Butter milk

(f) Neutralization

(g) Dairy spread
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(b)

T T FTATIAE 3Tl 1 FruiRe 9 fwan
ST E ?

T A & Ter faufaw e (wemn) =
?? 9% 9o % fafEu

"I & FHE FEERT I G fafeu
HIY % ST TR F fafi= fafuat s
g7

A ® FHTH ik ) gfar fafau
HIE HT F9 FavE w1 guifad FH a HIEH
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H&A JL0N &1 G Fiferg |
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(b)

(©)
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7. (a) Tewvifad w9 o & fou @ wifes e 3

(b) W & fafqy swEE 1 figar fafaa) 3
(c) s i w0t ok F9 foran sn 32 4
8. &Y ¥ fer=l urer W Are fafaw - 5x2=10

(@) HAH A/ NG qEw

(b) I H T FA F AU geasial w1 w@wT
(c) % 3TEm

d) wfEs® %

e) I

(f rEwER

(g) ST we
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