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DIPLOMA IN DAIRY TECHNOLOGY 

(DDT) 

Term-End Examination 

June, 2019 

BPVI-016 : DAIRY PRODUCTS—III 

Tinti : 2 Hours 	 Maximum Marks : 50 

Note :Attempt any five questions. All questions 

carry equal marks. 

1. Define any ten of the following : 	lx 10=10 

(a) Multiple strain culture 

_ (b) Growth medium 

(c) Liquid starters 

(d) UHT lassi 

(e) Enzymatic spoilage 
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(f) Soft cheese 

(g) Sour butter milk 

(1) Protein hydrolysates 

(i) Trimming of Cheese 

(j) Frozen brine 

(k) Milk fat products 

(1) Aufait icecream 

2. (a) Describe the method of preservation of 

dairy starter culture. 	 5 

(b) Give the flow diagram for manufacture of 

lassi. 	
5 

3. (a) Describe the erstwhile PFA standard and 

production method for Shrikhand. 	5 

(b) Write the flow diagram of industrial 

method of manufacture of yoghurt. 	5 

4. (a) Give the classification of frozen dairy 

products based upon concentration of 

	

certain constituents. 	 5 

(b) Describe the flavour defects in Icecream. 5 

(A-50) 
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5. (a) State the BIS standard of edible 

casein. 	 5 

(b) Give the uses of casein and 

caseinates. 	 2 

(c) Define caseinate and give composition of 

sodium caseinate. 	 3 

6. (a) Give the chemical composition of sweet 

cream butter milk. 	 2 

(b) Write about the utilization of sweet cream 

butter milk in dairy industry. 	5 

(c) State the method for manufacture of 

lactose. 	 3 

7. (a) Write about the indigenous frozen dairy 

products. 	 5 

(b) State the advantages of homogenization of 

icecream 	mix. 	Give 	operational 

parameters. 	 5 

(A-50) 
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8. Write short notes on any two of the following : 

2x5=10 

(a) Ultrafiltration 

(b) Utilization of Ghee residue 

(c) Cooling and ageing of Icecream mix 

(d) Buffalo milk cheddar cheese 

(A-50) 
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