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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 

0 1 36 	December, 2017 

BPVI-016 : DAIRY PRODUCTS-III 

Time : 2 hours 
	 Maximum Marks 50 

Note : Attempt any five questions. All questions carry 

eqUal marks. 

1. Write short notes on any two of the following : 2x5=10 

(a) Defects in Fermented Milk 

(b) Processed Cheese 

(c) Whey Protein Concentrate 

(d) Lassi 

2. (a) Name any two thermophilic lactic acid 
bacteria. 	 2 

(b) What are Mixed Starters and why is their 
use in cheese making being avoided ? 	3 

(c) Describe the factors affecting the 
fermentation process of starter cultures. 
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3. (a) Give the flow diagram for the 
manufacturing of mishti dahi in the 
organized sector. 

(b) Define Yoghurt as per FAO definition and 
give the flow diagram for its manufacture. 2+4=6 

4. (a) What do you understand by the term Pasta 
filata ? 	 2 

(b) Why is mozzarella cheese a favourite for 
pizza ? 	 2 

(c) Give the flow diagram for the preparation of 
mozzarella cheese. 	 4 

(d) Write the advantages of the direct 
acidification method for manufacturing of 
mozzarella cheese. 

5. (a) Describe the biochemical changes taking 
place during ripening of cheese. 	 5 

(b) What do you understand by cool ageing of 
ice cream mix ? List the changes which 
occur during cool ageing and its 
advantages. 5 

6. (a) What do you understand by overrun in 
ice cream and how is it calculated ? 	5 

(b) Give the flow diagram for the 
manufacturing of ice cream. 	 5 
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7. (a) What is the difference between casein and 
co-precipitate ? 
	

2 

(b) Explain the method for the preparation of 
sodium caseinate and the problems 
encountered during drying of sodium 
caseinate. How can these be solved ? 8 

8. (a) Give the uses of caseins and caseinates. 	5 

(b) Explain the processing and drying of sweet 
cream butter milk. Also write its uses in the 
dairy industry. 
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