
No. of Printed Pages : 12 	BPVI-016 
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BPVI-016 : DAIRY PRODUCT—Ill 

Time : 2 Hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions 

carry equal marks. 

1. Fill up the blanks 	 lx10=10 

(a) Generally a good ice-cream contains 

	% fat. 

(b) Novelties constitute quiescently 	 

(c) Freezing is a process of incorporation of 

	along with continuous agitation and 

cooling. 

(A-2) P. T. 0. 
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(d) Sweet whey with pH of about 	 is 

produced 	during 	cheddar 	cheese 

preparation. 

(e) The principle of two stage drying is a 

combination of spray drying as a first stage 

drying and 	at the second stage. 

	

(0 Pharmaceutical lactose contains 	 

lactose. 

(g) Main sugars in ghee residue prepared at 

120°C are 	and 	 

(h) The formation of acidity in the milk to be 

used for making cheese known as 	is 

usually brought about by starter culture 	 

(i) The most suitable storage temperature for 

waxed cheese is 	to 	for ripening. 
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(j) Lactic acid bacteria can form 	 

compound that destroy pathogen in-vitro. 

2. State whether the following statements are 

True/False : 	 1X10=10 

(a) Frozen starter culture oan be preserved at 

30-80°C. 

(b) Country of origin of Shrikand is India. 

(c) Organisms that grow at low temperature is 

called thermophilic culture. 

(d) Whole buffalo milk is standardized for 

Misti Dahi making. 

(e) Approximate composition of Lassi is milk 

fat 1.5-3.8% and total solid 9.00%. 

(0 Process cheese held in the blending room 

until it approaches at temperature of 

15-21°C is called tempering. 

P. T. O. 
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(g) The quality of milk has a profound effect 

on the quality of cheese made from it. 

(h) Excessive flavour will impart bitter flavour 

in ice-cream. 

(i) Crystalliiation of lactose is initiated in cold 

concentrated whey. 

(j) The pH of wash water=should-be 4.6 for 

casein washing. 

3. (a) Describe the method of propagation and 

production of starters. 	 5 

(b) Briefly write the method of starter culture 

preservation. 	 5 

4. (a) Name the types of fermented milk 

produced in different countries. 	4 

(b) State about the nutritional aspects of 

fermented milk. 	 4 
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(c) State the health benefit of fermented milk. 

2 

5. (a) Give the flow diagram for preparation of 

Dahi. 	 4 

(b) Write about the packaging of fermented 

milk. , 	 4 

(c) Describe the defects in fermented milk 

6. (a) Give the flow diagram for manufacturing 

Mozzarella cheese. 	 4 

(b) Write about method for preparation of 

processed cheese. 

(c) List the defects in cheddar cheese. 	2 

7. (a) Give the flow diagram of manufacture of 

Ice-cream. 	 4 

(b) Name the type of ice-cream freezers used 

in Ice-cream making. 	 2 

P. T. O. 



[ 6 	 BPVI-016 

(c) Define over run in Ice-cream. 	 2 

(d) Write about the hardening of Ice-cream. 2 

8. Write short notes on any two of the following : 

2x5=10 

(a) Ice-cream novelties 

(b) Manufacturing method of acid casein 

(c) Utilization of Ghee residue 

(d) Membrane processing 
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ts t.aut-o16 

*ft  	(A* 

tiftaTt 

V, 2020 

1'.131 -016 : *ft 3cVid III 

TPFT : 2 EP* 	 arrEMIT 	: 50 

v)z -  : 	iffy v44 4 .  a-ur Mf-qv int Ate} 

17T117 

	

1. frqf trIIH1MI' 	ctrWIZ : 	 lx10=10 

(a) Ha 	 q 	opcga alrfiTAR -- %. 

air ti fl 

(b) 141-14,* q t 	 cilia *I 

(c) Ira 3110‘9 (01-bri) 	qtfriAr * 

	

Tatr-ter 	* 	31%-zri ti 

P. T. O. 
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(d) pir 	 * tft-R‘ cool 141 	a ei 

(whey), ct .414 iti&duf * 	 PiRid 

A1a1 *1 

(e) fg-tituil 71%7 T1 rkl.91d t; 31 2Trf W{uf 

316Wff * vcr 1:51 3rzb-ff 	wrar 

*T tilerd WITT Titrael 

thi4takcb4 fra  

(g) 120°C a4914 TRr1r4d 13# at:6Pd 4 

kiegif * -- 

(h) 17 mil 4 siziqu ter 4 aTmm, 

cba t, altrith't q tti4 11-449' 'grif dc 14-.1 

Aka *I 

(1) TREF * fur( 	 'ffiT cupir-1, 

ems (waxed)t*Thrffi,n s mid 

tigRur C1PPil ti 
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0) Arizw aTir an at 	7,44 	kilt( (f-40) 

wc4 Arot 	zerrw 

TT timer ti 

2. Glow( 	ri+irvirtsicf z1 	--14 M-27 Tit/ 	Mc( 

* : 	 lx110 

(a) li# 	k 	IZIti 1440 Thi 30 t 80°C 1144-114 

tit *AM %IR Wf •*MO( fl 

(b) wqrk met now Tr4tiem 	Vt 

(c) 1:1( S Th74 afro 	1144,1*1 

4-44 nura ti 

(d) vhf zw s 	rmifkrel Tgl wffr-4-  * 

fog iiiicbleticr f*--crt wur *1 

(e) rt4f ail tcF-la,t 440714 oily( t—inT apt 

1.5.73.8% * Th7 ZIIT 9.00% I 

P. T. O. 
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.en:P5114 	71 15-21°C * 	 Tit 31T4 

* 3k44 stift 	wr   a4NRit 

ci)citaf *I 

(g) ItT 	Tutu mr wet A-44 

Az.0 siva ti ur 

(h) 3misb14-1 4 .W4 X31 atww vzi14, airo-

trig.  * 	chlcir 

.33Trig. d liesdi (whey) 4 4AzIA 

fibtemilchtut trk vam t 

ti 	ki4 1 	-4P4I MT( 	1:ft—R‘, 

4.6 Weff 	-arr-gmi 

3. (r) 	31-447is rimiur 	farts ferigiR1 

5 

(N) kdi 	t +(col trthAm 	farts *1 

ft rgfRI 	 5 
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4. (V) ThRi 	-t -kvil -4 fir4 ct, 	* whit( 

* 7PT Forts41 	 4 

(U) et) 	rued T * 1ilg   * Frl 

cei tqtti 	 4 

er) 	ucid 	* 1z111:tzf 	fortsw 	2 

5. (V) 	W9T4 VT TIT-sicii$ aIi1  	4 

(Ilf) %Pad T VI UNIT * 	qi 4 

(IT) %Pact 	* 	RINK' 	 2 

6. (Ti .) 111WI'M 414 W9T4 VT V11-3PW 

miqt{I 	 4 

(TO skittw 	Prik 	1-4RT fmfgrizi 	4 

( 11) AT( *qk * 	ferunli 

7. (W) oliqtist)144 *T4 VT WI-Stam Ztgif14 

fitiiv41 	 4 

(1f() airgrOi -4-T4 -4 WWIfar-i-f 	 

	 * 9PT reirisk1 	 2 

P. T.O. 
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(TI) 	 afafogr 1TR (ailw 7i) vl 

tam 41r-411i 	 2 

(ti) 4116t1Shiq * w (61 	440 ‘14 * wri 

2 

8. 	iv( 	 iAmt feu4161 	4 

thfa7 : 	 2x5=10 

(v) airoert la inf 

(1g) krt15 dolt W4r1- 1 

(70 tf1argrkitz 	itstrzilrf 

(m) trml.  (membrane) 	 (af  
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