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BPVI-014 : DAIRY PRODUCTS–I 

Time : 2 Hours     Maximum Marks : 50 

Note : (i) Attempt any five questions.  

 (ii) All questions carry equal marks.  

1. (a) Classify the cream based on its fat content. 

5 

(b) Write the chemical composition of cow and 

buffalo cream. 5 

2. (a) State the factors influencing fat percentage 

of cream. 5 

(b) Give the flow diagram for preparation of 

sterilized cream. 5 

3. Classify butter on the basis of type of cream. 

Explain the principles of butter making. 10 

4. Describe the common defects in butter and 

their control. 10 
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5. (a) Write the benefits of making Ghee. 5 

(b) Describe the procedure for using Agmark 

Label.  5 

6. (a) Describe the direct cream method for Ghee 

making and its disadvantages. 5 

(b) Write in brief on setting up a Ghee 

refinery. 5 

7. (a) What are the factors affecting the keeping 

quality of Ghee ? 5 

(b) What are the salient features of low fat 

spreads ? 5 

8. Describe the methods of manufacture of Butter 

oil.     10 
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