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DIPLOMA IN DAIRY TECHNOLOGY 

(DDT) 

Term-End Examination 

BPVI-014 : DAIRY PRODUCTS -I 

Time : 2 Hours] 	 (Maximum : Marks : 50 

Note: Attempt any five  questions. All the questins carry 

equal marks. 

1. 	Define the following : 	 10X1=10 

(a) Low Fat Cream 

(b) Plastic Cream 

(c) Frozen Cream 

(d) Over run in Butter 

(e) Neutrilization of Cream 

(f) Moleted Colour 

(g) Plasticizer 

(h) Hydrolysis 

(i) Scum 

(j) Standardization 

(k) Reichert Meissel value 

(I) Curdling of cream 

BPVI-014/ 1680 
	

(1) 	111111111111111111111111111111 



2 	(a) Given 1000 kg. of milk testing 5.4% Fat, What 

will be the theritical yield of 45% and 62.0% 

Fat containing cream. 	 4 

(b) Discuss the factors influencing fat percentage 

of cream. 	 4 

(c) Explain the purpose of homogenization of 

cream. 	 2 

3 	(a) Give the Flow diagram for the preparation of 

sour cream. 	 5 

(b) Describe flavouour defects likely to develop 

during storage of cream. 	 5 

4 	(a) What are the desired properties of cream. 3 

(b) Explain the factors in fluencing the whipping 

effciency of cream. 	 3 

(c) Discuss different uses of cream in food 

industry. 	 4 

5 	(a) Give the leagel and BIS standards of Table 

butter. 	 6 

(b) Discuss different flavour defects in butter and 

then control measures. 	 4 
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6. 	(a) Give the Principle of butter making. 	4 

(b) Discuss the following steps during the 

manufacturing of butter. 	 3X2=6 

(i) Churning 

(ii) Ripering of cream 

(iii) Working of butter 

	

7. 	(a) Give the pre-startification method of 

manufacturing of ghee with its advantages 

and disadvantages. 	 6 

(b) Explain the procudure for using AGMARK 

label for ghee. 	 4 

	

8. 	(a) Give the BIS requirements of butter oil. 4 

(b) Write short on any two the following :2X3=6 

(i) Refining of ghee 

(ii) Granulation of ghee 

(iii) Rancidity in ghee 

(iv) Low Fat spread 
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