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DIPLOMA IN DAIRY TECHNOLOGY

Term-End Examination
June, 2014

BPVI-016 : DAIRY PRODUCTS - 111

Time : 2 hours Maximum Marks : 50

Note : Attempt any Five Questions. All questions carry equal marks.

1. Define any ten of the following terms : 1x10=10

(a) Mother culture
(b) Fermentation
(¢) Sanitization

" (d) Probiotic foods
(e) Aseptic packaging
(f)  Semi-hard variety of cheese
(g) Ultra filtration
(h) Synersis
(i) Cheddaring
() Flux
(k) Milling
() By product

2. (a) What are the various factors attecting 5
fermentation process of starter cultures.
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(b)
3. (a)
(b)
4. (a)
(b)
5 (a)
(b)
6. (a)
(b)
7. (a)
(b)
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Give the procedure for preparing good
quality starter culture.

Define Yoghurt. Give the flow diagram of
manufacture of set Yoghurt.

What is lassi? Give proximate composition
of lassi.

Give the principle of cheese manufacture.

Describe the procedure for manufacture of
cheddar cheese.

What are the problems encountered in
manufacture of cheddar cheese from buffalo
milk ?

Give the steps involved in manufacture of
mozzarella cheese by direct acidification
method.

Name various ice cream ingredients. Give
their purpose also.

Give the principle and method of
manutacture of ice cream with the help of a
flow diagram.

Write the steps involved in manufacture of
lactose.

How buttermilk differs from skimmilk?

2+6=8
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8.  Write short notes on any five. 2x5

(a)
(b)
(c)
(d)
(e)
®
(8
(h)

BPVI-016

Membrane filtration.
Ghee-residue.

Whey protein concentrate.
Nutritive attributes of whey.
Indigenous frozen dairy products.
Ice cream novelties.

Soft serve ice cream.

Texture defects in Ice cream.
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