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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 

June, 2018 
C3 73 i 

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 : 	 /0x/..10 

(a) Mesophilic culture 
(b) Quarg 
(c) Abiotic spoilage 
(d) Nisin 
(e) Hooping 
(f) Pasta-filata 

(g) Shrinkage 
(h) Cassata 

(i) Soggy body 

(j) Whipping ability 
(k) Retentate 

(1) 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. 

(c) Pasteurization 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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(c) Describe the role of the following in the 

quality of cheddar cheese : 

(i) Quality of milk 

(ii) Standardization of milk 

5. (a) Give the flow diagram for the manufacture 

of cheddar cheese. 

(b) Describe the steps in the manufacturing of 

processed cheese. 

6. Why are the following treatments given during 

the manufacturing of ice-cream ? 	 4x2 1 =10 
2 

(a) Pasteurization of the mix 

(b) Homogenization of the mix 

(c) Cool-ageing of the mix 

(d) Hardening of ice-cream 

7. (a) Define overrunning ice-cream. How is it 

calculated ? 	 1+3=4 

(b) Write short notes on any two of the 
following : 	 3+3=6 

(i) Ultrafiltration 

(ii) Processing of ghee residue 

Caseinate 
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8. (a) How does edible casein differ from 

industrial casein ? 	 3 

(b) What is microfiltration ? Give its uses in 

the dairy industry. 	 4 

(c) What are the uses of sweet cream 

buttermilk ? 	 3 
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