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BPVI1-014 : DAIRY PRODUCTS-I

Time : 2 hours Maximum Marks : 50

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

1.  Define the following terms, attempt any ten. 1x10=10
(a) Iodine number of Ghee.
(b) Cooking butter
(c) Stabilizers
(d) Plasticizer
(e) Plastic Cream
(f)  Tollowy Flavour in Ghee
(g) Skimming efficiency of milk
(h) Homogenization of Cream
(i)  Titratable acidity of Cream
(G) Ghee

(k) Emulsion
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2. (a) Give the three steps which are involved in 3

manufacturing of Ghee.

(b)  Name four quality control agencies that exist 3
in our country for quality assurances of food

products, including Ghee.

(¢) Give the flow diagram of Ghee preparation 4

by cream de-emulsification method.

3. Explain the following :- 3

(1) Which is the most commonly uscd mcthod 3
of manufacturing butter 0il? Give it's flow

diagram.

(i)  Give main points which are useful to get 3
highest recovery of fat in Ghee and also give
what are main points of fat losses during

ghee making?

(1i1) List the various methods used for preparation 2

of butter oil.

(iv) What do you understand by direct cream 2
method? Explain the main benefits of

adopting this method for making Ghee.
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4.  Differentiate the following :-

(a)
(b)
(©)
(d)
(e)

(b)

(c)

(d)

(b)
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Clarifixator and Ghee clarifier.

Malai & cream

Sponification number and Iodine number
Colostrum and milk

Bureau of Indian Standard & prevention of
food adultration (BIS & PFA)

Explain the two methods which are used for
manufacture of butter oil.

Give four physico-chemical properties of
cream.

Give the formula to calculate titrable acidity

in cream.

Give the 'Stoke's law equation’ which is used

in gravity method (crcam).

What are the limitations of indigenous

method of Ghee making?

Explain the six factors influencing fat

percentage of cream.
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(c)

7.  (a)

(b)

(a)
(b)
(c)
(d)
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What do you understand by regional
preferance of Ghee. Which flavour in Ghee

1s most preferred in which region?

Explain the seven factors which are mainly

affecting the keeping quality of Ghee.

Calculate skimming efficiency of a
centrifugal cream-seprator, which produces
7.5kg of cream containing 35% fat from
100kg of milk testing 4.5% fat.

Do give the flow-diagrams for the following

Preparation of sterilized cream.
Preparation of sour-cream.
Preparation of low fat butter spread

Preparation of creamery butter.
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