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DIPLOMA IN DAIRY TECHNOLOGY

(DDT)
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1713 ' 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)
(b)
(©
2. (a)

(b)
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Give the legal standards for low, medium

‘and high fat cream. 3

How can you control the fat losses in skim
milk ? | 2

What | is separator slime ? Give its
composition. : , - 1+4=5

What is plastic cream ? Describe the

~method for the preparation of plastic

cream. 1+4=5

What is sour cream ? Give the flow diagr:«im ,

for the preparation of sour cream. 1+4=5
1 P.T.O.



3. (a)
(b)
(e)
@

4. (a)
(b)
(e

5 (a

(b)

()

(b)
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Write the erstwhile PFA (FSSA) standard
for table butter.

What is the difference between cooking
butter and table butter ? Give their uses.

Name different churning theories.

Give the formula for calculating over-run in-
butter. '

Give the advantages of continuous butter
making.

Explain the principle and important sections
of a continuous butter making machine.

Describe the purpose of ‘working’ in butter
making.

Give the erstwhile PFA (FSSA) definitions
of ghee and butter oil. :

Give the procedure for the manufacturing of
ghee by the creamery butter method.

What do you understand by AGMARK
ghee ?

Describe the three marketable attributes of
ghee and give the regional preferences of

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

What do you understand by ghee refinery ?
List the facilities and equipments required
for setting up a ghee refinery.
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7. (a)

(b)

8. (a)

(b)

BPVI-014

Describe the factors which influence the

~ keeping quality of ghee. What are the

approaches to extend shelf-life of ghee ? 3+3=6

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

Give the erstwhile  PFA (FSSA)
specifications for the following parameters
of low-fat spread : : 5x1=5

(i) Fat

(i) Moisture

(iii) Melting point of extracted fat
(iv) - Acid value of extfacted fat
() Unsapom'ﬁable matter .

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

3 P.T.O.
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