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DIPLOMA IN DAIRY TECHNOLOGY 

(D. D. T.) 

Term-End Examination 

June, 2021 
BPVI-014 : DAIRY PRODUCT–I 

Time : 2 Hours     Maximum Marks : 50 

Note : Attempt any five questions. All questions 

carry equal marks. 

1. (a) Give the legal standard of cream. 2 

(b) Explain the factors affecting fat percentage 
of cream. 5 

(c) Explain the procedure for estimating 
titrable acidity of cream. 3 

2. (a) Explain whipping of cream. Give flow 
diagram for manufacturing whipped 
cream.  5 

(b) Name the common types of cream 
separators used in dairy for cream making.  

5 
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3. (a) What is plastic cream ? Explain the 

procedure for manufacturing plastic  

cream.  5 

(b) What are body defects in cream ? Explain 

in short. 5 

4. (a) Write the classification of butter on the 

basis of cream, manufacturing process and 

ripening process. 5 

(b) What are the advantages of continuous 

butter making ? 5 

5. Explain the steps with processing parameters 

in manufacturing creamery butter. 10 

6. (a) Write the definition of ghee and butter oil 

and their benefits. 5 

(b) Write about the principle of manufacture of 

ghee.  5 

7. (a) Write about the Desi method of ghee 

making and its limitations. 5 

(b) What are advantages of creamery butter 

method of ghee manufacturing ? 5 
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8. Write short notes on any two of the  

following :  2×5=10 

(a) Methods of manufacture of butter oil 

(b) Setting up of a ghee refinery 

(c) Packaging materials used for packing of 

butter  
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      BPVI-014 

Msjh izkS|ksfxdh esa fMIyksek 

(Mh- Mh- Vh-) 

l=kkar ijh{kk 

 twu] 2021 

ch- ih- oh- vkbZ--014 % Msjh mRikn–I 

le; % 2 ?k.Vs     vf/dre vad % 50 

uksV % fdUgha ik¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds 

vad leku gSaA 

 

1- (d)  Øhe dk dkuwuh ekud fyf[k,A 2 

([k)  Øhe dh olk izfr'kr dks izHkkfor djus okys 

dkjdksa dk o.kZu dhft,A 5 

(x)  Øhe dh vuqekiuh; vEyrk vkdfyr djus 

dh dk;Zfof/ dk o.kZu dhft,A 3 
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2- (d)  Øhe&iQsaVus (whipping of cream) ds ckjs eas 

lfoLrkj fyf[k,A fofgIM Øhe cuus dk Øe 

izokg vkjs[k [khafp,A 5 

([k)  Øhe cukus gsrq Msjh eas iz;qDr lkekU; fdLe ds 

Øhe&lSijsVjksa ds uke fyf[k,A 5 

3- (d)  IykfLVd Øhe D;k gS \ IykfLVd Øhe cukus 

dh dk;Zfof/ fyf[k,A 5 

([k)  Øhe eas nsg (body) nks"k D;k gSa \ la{ksi eas 

fyf[k,A 5 

4- (d)  Øhe] fofuekZ.k izfØ;k vkSj iDou izfØ;k ds 

vk/kkj ij eD[ku dk oxhZdj.k fyf[k,A 5 

([k)  lkarr eD[ku cukus ds ykHk D;k gSa \ 5 

5- Øhejh cVj cukus ds pj.kksa dk o.kZu] izlaLdj.k 

lEcU/h izkpy lfgr dhft,A 10 
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6- (d)  ?kh vkSj cVj vkW;y dh ifjHkk"kk] buds ykHk 

lfgr fyf[k,A 5 

([k)  ?kh cukus dk fl¼kUr fyf[k,A 5 

7- (d)  ?kh cukus dh nslh fof/] blds nks"k lfgr 

fyf[k,A 5 

([k)  ?kh cukus dh Øhejh cVj fof/ ds ykHk D;k 

gSa \  5 

8- fuEufyf[kr esa ls fdUgha nks ij la{ksi eas fyf[k, % 

2×5=10 

(d)  cVj vkW;y fuekZ.k dh fof/ 

([k)  ?kh fjiQkbujh dh LFkkiuk 

(x)  cVj dh iS¯dx esa iz;qDr iSds¯tx lkefxz;k¡ 
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