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DIPLOMA IN DAIRY TECHNOLOGY (DDT) 

Term-End Examination 

June, 2021 

BPVI-016 : DAIRY PRODUCTS-III 

Time : 2 hours Maximum Marks : 50 

Note :  Attempt any five questions. All questions carry 

equal marks. 

 

1. Define any ten of the following :  101=10 

(i) Membrane fouling  

(ii) Sweet cream buttermilk  

(iii) Chakka  

(iv) Cooked flavour  

(v) Hardening  

(vi) Bloating  

(vii) Pasta filata  

(viii) Salting  

(ix) Nisin  

(x) Mother culture  

(xi) Gassing  

(xii) Mishti Dahi  
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2. (a) Name the flavour producing starter culture 

used for preparation of fermented dairy 

products.  2 

(b) What are the characteristics of a good 

starter culture ? 8 

3. (a) Describe some of the health promoting 

attributes of yoghurt/fermented milk 

products.  5 

(b) Give the flow chart for industrial method of 

shrikhand manufacture.  5 

4. (a) Give the method of manufacturing acid 

casein.  5 

(b) Draw the flow diagram for manufacturing 

Mozzarella cheese.  5 

5. (a) State the common flavour defects found in 

icecream.  5 

(b) List the ice-cream ingredients used for 

making ice-cream with their role in respect  

of  (i) Dairy products, and (ii) Non-dairy 

products. 5 

6. (a) List the uses of condensed whey.  3 

(b) Describe the various steps in manufacturing 

cheese.  5 

(c) Write the procedures for manufacture of 

whey protein concentrates.  2 
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7. (a) Describe the use of buttermilk in market 

milk.  2 

(b) Write the average composition of sweet 

cream buttermilk and skim milk.  5 

(c) What are the applications of ultra filtration 

in Dairy industry ?  3 

8. Write in brief on any two of the following :  25=10 

(a) Nutritional properties of Ghee residue 

(b) Utilization of sweet cream buttermilk  

(c) Common defects in Dahi  
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 ~r.nr.dr.AmB©.-016  

S>oar àm¡Úmo{JH$s _| {S>ßbmo_m (S>r.S>r.Q>r.) 
gÌm§V narjm 
OyZ, 2021 

 

~r.nr.dr.AmB©.-016 : S>oar CËnmX-III 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

1. {ZåZ{b{IV _| go {H$Ýht Xg  H$mo n[a^m{fV H$s{OE : 101=10 

(i) {P„r XÿfZ  

(ii) ñdrQ> H«$s_ ~Q>a{_ëH$ (N>mN>)  

(iii) MŠH$m  

(iv) Hw$ŠS (nH$s hþB©) J §Y > 

(v) H$R>moarH$aU  

(vi) Am\w$„Z  

(vii) nmñVm-{\$bmVm  

(viii) bdUrH$aU  

(ix) ZmB{gZ  

(x) _Xa H$ëMa (g§dY©)  

(xi) JgZ  

(xii) {_ï>r Xhr  
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2. (H$) {H$pÊdV Xþ½Y CËnmXm| Ho$ {Z_m©U _| à`wº$ Iwe~y 

(gwé{M) CËnÞ H$aZo dmbo Ama§^H$ g§dY© H$m Zm_ 

{b{IE &  2 

(I) EH$ AÀN>o Ama§^H$ g§dY© H$s {deofVmE± Š`m h¢ ?  8 

3. (H$) `moJhQ>©/{H$pÊdV XÿY Ho$ CËnmXm| H$s ñdmñÏ` H$mo 

~ohVa ~ZmZo go g§~§{YV Hw$N> {deofVmAm| H$m dU©Z 

H$s{OE &  5 

(I) lrI§S> ~ZmZo H$s Am¡Úmo{JH$ {d{Y H$m âbmo MmQ>© 

~ZmBE &  5 

4. (H$) Eo{gS> Ho${gZ ~ZmZo H$s {d{Y {b{IE &  5 

(I) _moµOaobm MrµO ~ZmZo H$m H«$_àdmh aoIm{MÌ ~ZmBE & 5 

5. (H$) AmBgH«$s_ _| nmE OmZo dmbo gwé{M g§~§Yr gm_mÝ` 

Xmof {b{IE &  5 

(I) AmBgH«$s_ ~ZmZo _| à`wº$ AmBgH«$s_ gm_J«r H$s 

gyMr (i) S>oar CËnmXm| Am¡a (ii) µJ¡a-S>oar CËnmXm| Ho$ 

g§X^© _| BZH$s ^y{_H$m na àH$me S>mbVo hþE V¡̀ ma 

H$s{OE &  5 

6. (H$) g§K{ZV (Jm‹T>r) ìho Ho$ Cn`moJ {b{IE &  3 

(I) MrµO ~ZmZo _| gpå_{bV {d{dY MaUm| H$m dU©Z 

H$s{OE &  5 

(J) ìho àmoQ>rZ gmÝÐ {Z_m©U H$s H$m`©{d{Y`m± {b{IE &  2 
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7. (H$) ~mµOmar (_mH}$Q>) XÿY _| ~Q>a{_ëH$ (N>mN>) Ho$ 
Cn`moJ {b{IE &  2 

(I) ñdrQ> H«$s_ ~Q>a{_ëH$ (N>mN>) Am¡a _I{Z`m 
(pñH$_) XÿY H$m Am¡gVZ g§`moOZ {b{IE &  5 

(J) S>oar CÚmoJ _| nam{Zñ`§XZ Ho$ AZwà`moJ Š`m h¢ ?  3 

8. {ZåZ{b{IV _| go {H$Ýht Xmo  na g§jon _| {b{IE : 25=10 

(H$) Kr Ad{eï> Ho$ nm¡f{UH$ JwUY_©  

(I) ñdrQ> H«$s_ ~Q>a{_ëH$ (N>mN>) Ho$ Cn`moJ  

(J) Xhr _| gm_mÝ` Xmof  

 


