
I  BPVI-014 I No. of Printed Pages : 8 

DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

°Dee, 	Term-End Examination 

December, 2018 

BPVI-014 : DAIRY PRODUCTS-I 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry 

equal marks. 

1. Defme any ten of the following : 	 /0x/./0 

(a) Plasticizer 

(b) Preservatives 

(c) Naturally occurring antioxidants 

(d) Scum 

(e) Medicated ghee 

(f) Saponification number 
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(g) Agmark ghee 

(h) Butter oil 

(i) Ageing of cream 

(j) Buttermilk 

(k) Cooking butter 

(1) Plastic cream 

2. (a) Write the definition of cream. 	 2 

(b) Describe the physico-chemical properties of 

cream. 	 4 

(c) Give the factors influencing fat percentage 

in cream. 

3. (a) State the uses of cream. 	 2 

(b) Explain the flavour defects that develop 

during storage of cream. 	 4 

(c) Give the flow diagram for preparation of 

sterilized cream. 	 4 
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4. (a) Give the flow diagram for manufacture of 

creamery butter. 	 4 

(b) What are the factors responsible for fat 

losses in buttermilk ? 

(c) Name the different sections of a continuous 

butter making process. 	 2 

5. (a) Write the common flavour defects in butter. 

(b) What are colour defects in butter and their 

causes and prevention ? 

(c) Describe the uses of butter. 	 2 

6. (a) Describe the benefits of ghee making. 

(b) What are the analytical constants of ghee ? 	4 

(c) Explain the different factors affecting the 

composition of ghee. 	 4 

7. (a) Write the flow diagram of manufacturing 

ghee from milk. 	 5 

(b) Explain the factors influencing the keeping 

quality of ghee. 
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8. Write short notes on any five of the following : 5x2=10 

(a) Prestratification Method for Ghee Making 

(b) Adulteration of Ghee 

(c) Classification of Fat Spread 

(d) Whipping Cream 

(e) Bitter Flavour in Butter 

(f) Agmark Standard of Ghee 
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