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DIPLOMA IN DAIRY TECHNOLOGY 
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June, 2018 

BPVI-014 : DAIRY PRODUCTS-I 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry 

equal marks. 

1. (a) Give the legal standards for low, medium 

and high fat cream. 	 3 

(b) How can you control the fat losses in skim 

milk ? 	 2 

(c) What is separator slime ? Give its 

composition. 	 1+4=5 

2. (a) What is plastic cream ? Describe the 

method for the preparation of plastic 

cream. 1+4=5 

(b) What is sour cream ? Give the flow diagram . 

for the preparation of sour cream. 	1+4=5 
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3. (a) Write the erstwhile PFA (FSSA) standard 
for table butter. 	 3 

(b) What is the difference between cooking 

butter and table butter ? Give their uses. 	2 

(c) Name different churning theories. 

(d) Give the formula for calculating over-run in 
butter. 	 2 

4. (a) Give the advantages of continuous butter 
making. 	 2 

(b) Explain the principle and important sections 
of a continuous butter making machine. 	5 

(c) Describe the purpose of 'working' in butter 
making. 	 3 

5. (a) Give the erstwhile PFA (FSSA) definitions 
of ghee and butter oil. 	 4 

(b) Give the procedure for the manufacturing of 

ghee by the creamery butter method. 	4 

(c) What do you understand by AGMARK 
ghee ? 

6. (a) Describe the three marketable attributes of 

ghee and give the regional preferences of 
ghee on the basis of flavour and texture 3 +3 =6 

(b) What do you understand by ghee refinery ? 
List the facilities and equipments required 
for setting up a ghee refinery. 4 
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7. (a) Describe the factors which influence the 
keeping quality of ghee. What are the 
approaches to extend shelf-life of ghee ? 3+3=6 

(b) Which antioxidants and in how much 
quantity are permitted in ghee and butter 
oil ? Name two natural occurring 
antioxidants. 2+2=4 

8. (a) Give 	the 	erstwhile 	PFA (FSSA) 
specifications for the following parameters 
of low-fat spread : 

(i) Fat 

(ii) Moisture 

(iii) Melting point of extracted fat 

(iv) Acid value of extracted fat 

(v) Unsaponifiable matter 

5x1=5 

(b) Describe the various ingredients used in the 
manufacture of low-fat spread. 	 5 

BPVI-014 	 3 	 P.T.O. 



lt.tr.A1.3Trt.-014 

iftm. 	si cgi 	 

(t.t.t.) 

71-Ita 

1, 2018 

At.tri.lt.3T4.-014 	sictliq-I 

figfel : 2 EIT12. 	 3TRI-*-07 	: 50 

adz : A7-e ZWW  	007-  ?:isti N7-41*- 31 1141/1 

g 

1. () IiH , 	3 t Z• 	FIT Q4-1* -T-0 	 

tr-A7 	 3 

(W) fir tf 	d ?v (Pb-R 4-K-4)) SIT 	aTrq 
Aziftff 	kict) # ? 

(Tr) Ipmbrft aTqem 	1T 	? eict)1 Tiz4-4.4 

trA-R 	 1+4=5 

2. (") 	sAH 	Ti-4; 	? 	 61-114 

" iT clui.i*'07 I 	 1+4=5 

(W) 	51 	u1- 	ii 	? -gr-0 9n 11 efrA 

TIT-747 31111a cHlw I 	 1+4=5 

BPVI-014 	 4 



3. WZI 

Hfrict) few I • 	 3 

Tftrr WeT 	wa .4zrr 3i 	? 
dtitiliitfA I 	 2 

(TT) 	-427 (4441) 4redl TIT feftiRI 	3 

(Er) ra 4 at4K17 Iiikc4)1oi ct)t 	tf* i 	2 

4. Ti-du Try 1 	HTUI * wrg tr4R 

NO *a' 	 Riogio 	"gr-c- i 
11-F6 *I' eemsgii 

(TO 
	

4 `,414)41' z-0-4aptwfiq*I.P4R 

5. () sft 	Wet 31141a *t PaciHfri 41.T5.7. 

(75•RR•TT.R•) trittvzfrq tf* 

NO sl~ll TeK Wit -gm 	 ti 

-4-diF 

(70 w&iici) it 3171AcEIT 	 # ? 
	

2 

6. () 
	

*r 	611:711 ttuiciliaff 	Eitq AfA 
311K   3Trim 141 4-4/ft Wtzr 
	(*MIA flAIR I 	 3+3=6 

1k4.041 aTrq err ugr-O ' ? 
1:9-Trcrm 	3ir4qw #4t7r3ll id 34chkull 

61.11W I 	 4 

BPVI-014 	 5 	 P.T.O. 



itmwr Tirqmri-Trr-4ff chk ams) 
*R4 	*tr--A7 sil* Avrt 	 
siq.14 * .34 I'M 47-14 # ? 	 3+3=6 

It a* A-6 aTT4F 4 $4,1-1-14 Arri-atfki*R 
31d*T4Lgrfff 	3ITTIW ? 

311c ~Fi vcr 	3ct1A 511-3TNAIWR4 	TIT 

1914R I 	 2+2=4 

aTFIr-r 	* 	7M  ' 

HH 41.75.7. (7F.7u.7:r. -R.) f41:4- Tr 
tr'4 : 	 5x1=5 

(i)FT 

(ii) rf't 

(iii) r 	tqAci ATIT r 1 10-11q) 

(iv) r 	tcbI4d TAT 	31'I*4 

(v) awrgliwurr tKr2i 

aTF:r-Tr 	efrA 	51v) fAtT kflig 9e1 
413fq tri*

~r 

I 	 5 

7. 

8. () 

BPVI-014 
	

6 	 2,500 


	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6

