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DIPLOMAIN DAIRY TECHNOLOGY (DDT)

Term-Er_;d Examination, 2019

BPVI-014 : DAIRY PRODUCTS-I|

Time : 2 Hours} . [Maximum Marks : 50

Note : Answer any five questions. All guestions carry equal

marks.

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

(a)
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Colostrum

Cream de-emulsification method
Gheé residue

Baudouin Test

Oil in water emullsion

Phase separation

Sour Cream

Gravity Separation
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Skimming efficiency

Medium fat cream

Brine salting

Churning

Classify Butter [5]

Give the various steps in manufacture of

creamery butt‘ér. [5]
Explain the pfi nciple of separation. 2]

List the factors influencing skimming efficiency. [4]
Give the composition of separator slime. [4]

State the purpose of Homogenization of cream.
(2]

Give the flow diagram for preparation of Frozen

cream. [4]
State the advantage of packaging of cream. [4]

What do you understand by working of butter ?
Explain its purpose. [4]

(2)



(b)

(c)

Describe the different types of buttermilk
produced during butter making. [4]

Give the factors responsible for fat losses in

buttermilk. [2]
6 (a) Describe the body and texture defects in butter.
[5]
(b) What are colour defects in butter, their causes
and prevention ? [5]
7 (a) Name the different methods of Ghee
manufacturing ? [2]
{b) What are the limitations of Desi Method of ghee
making ? [4]
{c) What are the regional preference for ghee for
flavour and texture ? ’ [4)
8. Write short notes on any four of the following :
[27/2%4=10]
(a) Low fat spreads
(b) Keeping quality of ghee
BPVI-0i4 (3) [P.T.0.]



(c) Setting up of a ghee refinery
('d) Uses of cream

(e) OverRun in butter
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