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DIPLOMA IN DAIRY TECHNOLOGY (DDT) 

Term-End Examination 

December, 2015 

BPVI-016 : DAIRY PRODUCTS-III 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

1. 	(a) Fill in the blanks any five of the followings : 5x1=5 
(i) The   is one of the most 

important factors which can influence 
the growth and metabolic activity of 
lactic starter cultures during milk 
fermentation. 

(ii) 	  is a coagulated milk 
products obtained by lactic acid 
fermentation through the action of 
Lacto bacillus bulgaricus. 

(iii) Passage of milk through semi 
permeable membrane where solid 
constituents present in emulsion and 
colloidal suspension are separated 
from serum phase are called 

(iv) Rules under Prevention of Food 
Adulteration Act 1976 to maintain 
certain 	  

(v) Cheese with a firm, hard, tough and 
some what elastic consistency is called 
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(vi) 	  and 	  are a 
colour defects of processed cheese. 

(b) Give the flow diagram for making lactose. 	5 

	

2. 	Explain any five of the following : 	 5x2=10 
(a) Mixed strain starter cultures 
(b) Nutritive value of fermented milk products 

(c) Composition of Srikhand according P.F.A. 
1976. 

(d) Define the ice-cream according to P.F.A. 
1976. 

(e) How do you calculate % over-run in 
ice-cream ? And also give the formula. 

(f) What is the effect of MSNF on freezing point 
depression during formulation of soft 
ice-cream ? 

	

3. 	Write difference between (any five) : 	5x2=10 
(a) Whey powder and whey concentrate 
(b) Ageing and freezing (in ice-cream) 

(c) Sweet cream butter milk and skimmilk 
(d) Mozzarella cheese and cheddar cheese 
(e) Reverse osmosis and ultra filtration 
(f) Corky body and crumbly body in cheese 

	

4. 	To give flow-chart any two of the following : 2x5=10 
(a) General protocol for cheese preparation 
(b) Industrial method of Srikhand preparation 
(c) Flow diagram for manufacture of Yoghurt 
(d) Method of preparation of 'Mishti Dahi 
(e) Manufacturing steps of 'Mozzarella cheese' 
(f) Flow diagram for manufacture of an 

ice-cream. 
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5. 	Describe in detail any two : 	 2x5=10 

(a) Common defects in an ice-cream and how 
do you prevent them ? 

(b) Define casein. Explain the method for 
production of industrial casein. 

(c) Explain the main types of processed cheese 
products. Give important steps in 
manufacture of processed cheese products. 

	

6. 	(a) Give the classification of frozen dairy 	5 
products based upon concentration of 
certain constituents. 

(b) Calculate the amount of ingredients required 	5 
for preparing 100 kg of ice-cream having 
composition of Fat 12%, SNF 11%, sugar 
15%, stabilizer and emusifier 0.5%. The 
composition of ingredients available are : 

(i) Milk : Fat 3.5%, SNF 8.5% 

(ii) Cream : Fat 40%, SNF 5.28% 

(iii) Skimmilk Powder : Fat 1% SNF 96% 

	

7. 	(a) Explain the role of stabilizer and emulsifier 	5 
in preparation of ice-cream. 

(b) Explain the importance of ripening process 	5 
in cheddar cheese manufacture. 

	

8. 	Write in brief any two of the following : 	2x5=10 

(a) Sodium caseinate 
(b) Nanofiltration and Reverse osmosis 

(c) Define Butter milk. Write it's gross 
composition and physical, chemical 
properties 
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5x1=5 

(i) 
	

t f-*-0-4ff 7crtrr 	 
4r4,ew -9-R#34-wiTrq77* d 1-11 1-174q ti 9hqC11 

aft 	fZ -WI 	94 Tf..  T7 
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(iv) 	  

3TN-F-9-q77 1976 f97:17:1)' gRI wirqff 	CI ti 

(v) X11\ \Nil 	(-1, zit) 3 ts1( 	rrT2TF4 
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(vi) 	717 t 	 

trE 	t I 

(b) 7%..T 747 t faTriuT 	-5fdT f 	1,1 	 5 

	

2. 	r-ti--Iror(gd 	: 	
5x2=10 

(a) fgrft 4i k...lkdk cbc-cit 

(b) rchFuad TIT 	1  t Glik fffa 

(c) 1976 t 31 717 tUtr -Wr 	Mil 

(d) 1#.14, .7. 1976 t 317FR 37FATE 	Tffti-TtEra. 

 cZ I 

(e) 311W07 t 31)-17-T9.  % 	 Ychlt 

eht ?tea tt7 I 

(f) 714.71.7.T41 . 	3-77014 "qltd 	ITT 

-51.47 117T t? 

	

3.. fwterktqii43tuTTcPszTEEtt: 	5x2=10 

(a) * 1,u1 1* 

(b) 317q014 	q'ssiii 	Tar—At 

(c) 91414-1 a dt 

(d) 4.1-4'01 11\71 	7n5lt Q•Tf 14 

(e) f 	31)74:K717 	3T---jr-th-t -m 

(f) 7-4 Tizr 	-44 

	

4. 	 -51-q7(.111'1 ,1 	\YR : 	 2x5=10 

(a) -c.11 ,3-1 1117 ct)   fdfq 

(b) 3E fqfq ,3-R 

(c) trrt 	f9717 	fqfN 	(71:17, 114 1-111 2.11 

7:11.9-T -FfftfR I 
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(d) fiTR-1 	 rqRT (Wig, ilLIHN, 

(e) il ,1 	cTir 	 .4tr 3Tqfq, 

114 1-11-1) Trrtff 1 i t4 I 

(f) 3TTFI-414 	-*-T FIN 

5. 	fen 	w 	t 31-1( fdTaTTf-014 : 	 2x5=10 

(a) 31TFT011 	3rirrrq--d cf,) 4 atCl trcA 

`n 	1.) ,( 	Riff qr 	t? 

(b) of infEru 	3ft-arrrw .tr 
NTT chP? 

(c) .51413" r11 ,4 	rafir mcnR 	AzIR chA 

iq-car 7 )-scr 

6. 	(a) lita4 alWit t 3-11N7 	.;111-d .  111T 3-0TR)' 
	

5 
1 4 iTchtul 

(b) 100 ft.T. 34TPTATf T 	31T:1-q)' 	44 1u1i1 	5 

aril 12%, cmf Tr-0 cilt4 11%, 

15%, T-2F*--*--RW -ff2TT Noitien 0.5% t 

Titrd-a31 	 7q AchR t : 

(i) : cmf 3.5%,cmi trO 	8.5% 

(ii) 9t)14-1 : cm( 40%, cRLif 	d)t-I 5.28% 

(iii) tkui : cm! makir 	 alt{ 96% 

7. 	(a) 	 Ciki 141M WT 3747:1-011 	5 
SIT Role t? 

(b)   1-i1 	; 14 Wri 	 5 
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8. fttt 	cr, 	-WIN7 : 	 2x5=10 

(a) ti 	,TR 

(b) 	kl-f LEj  ft44 AM:WM 

(c) a zt fgr— 	 Tag Tq-*-T 

tiiics-i74 3.tifffW74iieiPichfdtl=fffT311"Wfl 
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