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BPVI-016 : DAIRY PRODUCTS-III

Time : 2 hours Maximum Marks : 50

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

1. Define any ten of the following : 10x1=10
(a) Mesophilic culture
(b) Quarg
(c) Abiotic spoilage
(d) Nisin
(e) Hooping
() Pasta-filata
(g) Shrinkage
(h) Cassata
(1) Soggy body

| () Whipping ability
(k) Retentate |
' (D Coprecipitate
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2. Write the time-temperature combination for the
following : 5x2=10

(a) Heating milk before inoculation during the
preparation of a starter culture.

(b) Incubation of milk after inoculation for
propagation of a starter culture.

() Pasteurizatioﬁ of milk during the

preparation of dahi.

(d) Incubation of milk after inoculation for
dahi.

(e) Incubation of milk after inoculation for
yoghurt.
3. (a) Give the flow diagram for the manufacture
of Shrikhand. ' 4
(b) Write erstwhile PFA (the FSSA) and BIS
standards for Shrikhand. 6
4. (a) Write two varieties each of hard,

‘ semi-hard and soft cheese. 3

(b) List the equipments used in the

manufacturing of cheddar cheese. 3
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7.
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(c) Describe the role of the following in the

quality of cheddar cheese :
(i) Quality of milk
(ii) Standardization of milk

(a) Give the flow diagram for the manufacture
of cheddar cheese.

(b) Describe the steps in the manufacturing of |
processed cheese.

Why are the following treatments given during

the manufacturing of ice-cream ? 4x2 é =10

(a) Pasteurization of the mix
(b) Homogenization of the mix
(©) Cobl-ageing of the mix

d) Hardem'ng of ice-cream

(a) Define ove'rrunning ice-cream. How is it

calculated ? 1+3=4

(b) Write short notes on any fwo of the

following : 3+3=6

(1) Ultrafiltration
(ii) Processing of ghee residue

(iii) Caseinate



8. (a)

(b)

(c)
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How does edible casein differ from

industrial casein ?

What is microfiltration ? Give its uses in

the dairy industry.

What are the uses of sweet cream
buttermilk ?
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2. Frefufiga ¥ fiu gua-amwH %1 aemd faRaT : 5x2=10
(%) e e fmio § 5399 (inoculation) ¥
UEN g9 W TH HTI |
(@) omws wad % waid ¥ fou faw
(inoculation) * dTG QY T SHEATIT |

() o Fmiu & gu w1 Tl |
() @ * e qu ¥ 139 (inoculation) % 1Q

S |

(5) dnee ¥ fore gu % AW (inoculation) %
e S |

3. (%) sfies s & 1T Fa-yaR e sy | 4

(@) drge & for Fadam 9w
' (TEuE.uE.U.) it fauEum. uEel w
fefigw | . : 6

4. (F) ®oN, adFSR R qg 9 F - TR

(varieties) @ faflgu | 3
(@) ¥ 99 0 § Tge el g
1Y | 3
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(M) ¥R Hw B o § Aefte B e
'Q?Ia"hﬁﬁﬂ: 4
() ggHRET
(i) QU 1 AR

5. (F) I Hiw M F g waw (W) Tafe
gife | 5
(@) vaEpa 69 a9 % =i 1 auiT Hifve | 5

6. gEhw ffmw § feffes swer W@ fu
SR | 4x2é=10
(%) FrTg =1 b

(@) feww guifem

(M) e W shasaes

(") ImsEshim w3l

7. (%) IEWHEH F T A qﬁg (overrun) &

. ®B? 14+3=4
(@) Ffafes & @ el @ w dftra Rugrt
[Slicid 3+3=6
G)  wu-RerE ’
Gi) ©ff rafire = vHEw
(iii) FRAE
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8. (%) oiefim I dTaFF w3

(@)rﬁwﬁ@mw%?éﬁaﬁﬂﬁw&mﬁ
=i forfaw | 4

@) e i wetlies (STS) U F1 & ? 3

—ttt————————
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