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BPVI-016 : DAIRY PRODUCTS–III 

Time : 2 Hours     Maximum Marks : 50 

Note : (i) Attempt any five questions.  

 (ii) All questions carry equal marks.  

1. (a) Write the composition of fermented milk. 5 

(b) Discuss the characteristics of a good 

starter. 5 

2. (a) Write the standardized method of Dahi 

manufacture. 5 

(b) Write the chemical composition of Lassi. 5 

3. (a) List the equipment and raw materials 

required for cheese making. 5 

(b) Explain the principle of cheese making. 5 

4. (a) Classify frozen dairy products based upon 

concentration of certain constituents. 5 
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(b) Give the factors influencing the freezing of 

ice-cream mix in the freezer. 5 

5. (a) Write the manufacturing process of acid 

casein.  5 

(b) State the uses of caseins. 5 

6. (a) Write the composition of different types of 

whey.  5 

(b) Describe the utilization of Ghee residue. 5 

7. Describe the process of manufacture of 

concentrated whey and whey powder. 10 

8. Write short notes on any two of the following : 

2×5=10 

(a) Yoghurt 

(b) Membrane Filtration 

(c) Lactose  
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