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DIPLOMA IN DAIRY TECHNOLOGY 

(DDT) 

Term-End Examination 

December, 2022 

 

BPVI-014 : DAIRY PRODUCTS-I 

Time : 2 hours Maximum Marks : 50 

Note :  Attempt any five questions. All questions carry 

equal marks. 

1. Fill in the blanks. Attempt any ten of the 

following : 101=10 

(a) Cream is the ________ rich portion of milk. 

(b) Cream is basically an emulsion of ________. 

(c) The viscosity indicates the ________ of 

cream.   

(d) Whipping ability refers to producing 

________. 

(e) Thermal processing of cream involves 

________ or ________.  

(f) Table butter contains ________ salt. 
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(g) Butter is stored at a temperature of ________ 

in cold storage.  

(h) Ripening of cream means ________.  

(i) Neutralization of cream refers to ________.  

(j) Cooling and Ageing temperature of cream in 

butter preparation during summer is 

_________.  

(k) The table butter must not contain more than 

_________% moisture as per legal standard.  

2. (a) Compare mechanical separation with 

gravity separation.  5 

(b) Enumerate factors affecting skimming 

efficiency.  5 

3. (a) Give the steps involved in preparation of 

sterilized cream.  5 

(b) Enumerate important flavour defects 

observed in cream.  5 

4. (a) Give the principle of Butter making.  5 

(b) Enumerate various churning theories.  3 

(c) State the existence of fat in milk and butter.  2 
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5. (a) State the advantages of metal butter 

churns.  5 

(b) Describe the uses of butter.  3 

(c) Define desi butter.  2 

6. (a) Give the differences between Cow and 

Buffalo Ghee.  5 

(b) Give the AGMARK standards for Ghee.  5 

7. Explain the pre-stratification method of ghee 

making. Give its advantages and disadvantages.  10 

8. Enumerate the following : 25=10 

(a) Factors affecting keeping quality of ghee 

(b) Ingredients of low-fat spreads  
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 ~r.nr.dr.AmB©.-014  

S>oar àm¡Úmo{JH$s _| {S>ßbmo_m  
(S>r.S>r.Q>r.) 

gÌm§V narjm 

{Xgå~a,  2022 

 

~r.nr.dr.AmB©.-014 : S>oar CËnmX-I 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

 

1. {ZåZ{b{IV _| go {H$Ýht Xg  [aº$ ñWmZm| H$s ny{V©  

H$s{OE :  101=10 

 (H$) H«$s_, XÿY H$m A{YH$ ________ ẁº$ ^mJ h¡ & 

(I) H«$s_, ~w{Z`mXr ê$n go ________ H$m B_ëeZ h¡ & 

(J) {dñH$m{gVm go Ame` H«$s_ H$s ________ go h¡ & 

(K) PmJ ~ZmZo H$s `mo½`Vm H$m AW© h¡ ________ ~ZmZm & 

(L>) H«$s_ Ho$ D$î_r` àH«$_ _| ________ AWdm 

________ em{_b h¡ & 

(M) Q>o~b ~Q>a _| ________ Z_H$ hmoVm h¡ & 
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(N>) _ŠIZ H$mo H$moëS> ñQ>moaoO _| ________ Vmn_mZ na 

^§S>m[aV {H$`m OmVm h¡ & 

(O) H«$s_ Ho$ nŠdZ H$m AW© ________ h¡ & 

(P) H«$s_ Ho$ {Zîà^mdrH$aU H$m AW© ________ h¡ &  

(Äm) J{_©`m| _| _ŠIZ ~ZmZo Ho$ Xm¡amZ H«$s_ H$m erVbZ 

Ed§ H$mbà^mdZ Vmn_mZ ________ h¡ &  

(Q>) H$mZyZr _mZH$ Ho$ AZwgma, Q>o~b ~Q>a _| ________ 

à{VeV go A{YH$ AmÐ©Vm Zht hmoZr Mm{hE & 

2. (H$) _erZr n¥WŠH$aU Am¡a JwéËd n¥WŠH$aU _| VwbZm 

H$s{OE &  5 

(I) _WZ j_Vm H$mo à^m{dV H$aZo dmbo H$maH$m| H$s gyMr 

~ZmBE &  5 

3. (H$) {ZO©_uH¥$V H«$s_ ~ZmZo H$s à{H«$`m go g§~§{YV MaU 

~VmBE &  5 

(I) H«$s_ _| nmE OmZo dmbo _w»` gwé{MH$ {dH$mam| H$s 

gyMr ~ZmBE &  5 

4. (H$) _ŠIZ ~ZmZo H$m {gÕm§V ~VmBE &  5 

(I) {d{^Þ _§WZ {gÕm§Vm| Ho$ Zm_ {b{IE &  3 

(J) XÿY Am¡a _ŠIZ _| dgm H$s _m¡OyXJr H$m C„oI 

H$s{OE &  2 
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5. (H$) _ŠIZ Ho$ YmpËdH$ MZ© (_§WZ) Ho$ bm^m| H$m C„oI 

H$s{OE & 5 

(I) _ŠIZ Ho$ Cn`moJm| H$m dU©Z H$s{OE & 3 

(J) Xogr _ŠIZ H$mo n[a^m{fV H$s{OE & 2 

6. (H$) Jm` Ho$ Kr Am¡a ^¢g Ho$ Kr Ho$ ~rM A§Va ~VmBE & 5 

(I) Kr Ho$ E½_mH©$ _mZH$ ~VmBE & 5 

7. Kr ~ZmZo H$s nyd©-ñVaU {d{Y H$s ì`m»`m H$s{OE & BgHo$ 

bm^ Am¡a hm{Z`m± ~VmBE &  10 

8. {ZåZ{b{IV H$mo gyMr~Õ H$s{OE :  25=10  

(H$) Kr H$s JwUdÎmm ~ZmE aIZo H$mo à^m{dV H$aZo dmbo 
H$maH$ 

(I) Aën-dgm ñà¡S>m| _| à ẁº$ gm_{J«`m±  


