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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 

December, 2018 

BPVI-016 : DAIRY PRODUCTS-HI 

Time : 2 hours 	 Maxitnum Marks : 50 

Note : Attempt any five questions. All questions carry 
equal marks. 

1. Define any ten of the following terms : 	/0x./../0 

(a) Single-strain starters 

(b) Bacteriophages 

(c) Dried starters 

(d) Chakka 

(e) Microbiological spoilage 

(f) Ripening of milk 
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(g) Pinking of processed cheese 

(h) Ice candy 

(i) Over-run in ice-cream 

(j) Dry ice 

(k) Lactic casein 

(1) Whey protein concentrates 

2. (a) Give the classification of Dahi. 	 3 

(b) Give flow diagram for manufacture of 

Mishti Dahi. 

(c) Name the common defects in Dahi. 	 2 

3. (a) Describe the classification of cheeses. 	5 

(b) Write about the flavour defects in cheddar 

cheese. 	 5 
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. (a) State the erstwhile PFA standards of 

ice-cream. 	 2 

(b) Describe the ingredients used in ice-cream 

making. Also, give the flow diagram. 	5 

(c) Describe the types of ice-cream freezers 

used in malting ice-cream. Give factors 

influencing freezing. 	 3 

5. (a) Describe the sensory attributes 

ice-cream. 	 5 

(b) State the body and texture defects found in 

ice-cream. 	 5 

6. (a) Describe the method for preparation of Acid 

Casein. 	 5 

(b) State the method of ghee recovery from 

ghee residue. 	 5 

7. (a) Describe the industrial method for 

manufacture of Shrikhand. 

(b) State the health promoting attributes of 

fermented milk. 
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8. Write on any two of the following : 	 2x5=10 

(a) Defects in Processed Cheese 

(b) Membrane Filtration 

(c) Utilization of Ghee Residue 

(d) Manufacture of Lactose 
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