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DIPLOMA IN DAIRY TECHNOLOGY (DDT) 

Term-End Examination 

June, 2022 

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) Single Strain Starters  

(ii) Mother Culture  

(iii) Probiotic Foods  

(iv) Enzymatic Spoilage  

(v) Thermoformed Cup  

(vi) Neapolitan  

(vii) Cooked Flavour  

(viii) Sweet Whey 

(ix) Caseinate  

(x) Lactose  
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2. Briefly describe the nutritive value of Fermented 

Milk. 10 

3. (a) Describe the methods for enhancing the 

shelf life of Yoghurt. 5 

(b) Write the flow diagram for manufacture of 

Lassi.   5 

4. (a) Give the method of manufacture of 

Mozzarella Cheese. 5 

(b) Describe the equipment and raw material 

required for manufacturing Cheese.   5 

5. (a) Describe the advantages of homogenization 

of mix for Ice-cream making.  5 

(b) Write in brief the method of manufacture of 

Lactose.  5 

6. Describe the principle, requirement and 

procedure for Mishti Dahi preparation.  10 

7. (a) Write the composition of Fermented Milks.  5 

(b) Write the chemical composition of Whey 

Powder.  5 

8. Write short notes on any two of the following :  25=10 

(a) Whey Beverages and Drinks  

(b) Ultrafiltration (UF)  

(c) Ghee Residue  
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S>oar àm¡Úmo{JH$s _| {S>ßbmo_m (S>r.S>r.Q>r.) 

gÌm§V narjm 

OyZ, 2022 

 

~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) qgJb ñQ>́oZ ñQ>mQ>©a  

(ii) _Xa H$ëMa  

(iii) àmo~m`mo{Q>H$ ImÚ-nXmW©  

(iv) E§µOmB_r {dH¥${V  

(v) W_m}\$moå©S> H$n  

(vi) ZrAmnm°{bQ>Z  

(vii) nH$m hþAm (Cooked) ñdmX  

(viii) _rR>r N>mN> 

(ix) Ho${gZoQ>  

(x) b¡ŠQ>moµO  
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2. {H$pÊdV XÿY Ho$ nmof{UH$ _mZ H$m g§jon _| dU©Z  
H$s{OE & 10 

3. (H$) `moJhQ>© H$m {ZYmZr OrdZ ~‹T>mZo H$s {d{Y`m|  
H$m dU©Z H$s{OE & 5 

(I) bñgr ~ZmZo H$m H«$_-àdmh aoIm{MÌ ~ZmBE & 5 

4. (H$) _moµOaobm MrµO ~ZmZo H$s {d{Y {b{IE &  5 

(I) MrµO ~ZmZo Ho$ {bE Amdí`H$ CnH$aUm| Am¡a H$ƒr 
gm_J«r H$m dU©Z H$s{OE &  5 

5. (H$) AmBgH«$s_ ~ZmZo Ho$ {bE {_Šg Ho$ g_m§JrH$aU Ho$ 
bm^m| H$m dU©Z H$s{OE &  5 

(I) b¡ŠQ>moµO ~ZmZo H$s {d{Y g§jon _| {b{IE &  5 

6. {_ï>r Xhr ~ZmZo Ho$ {gÕm§V, Amdí`H$ gm_J«r Am¡a 
H$m`©{d{Y H$m dU©Z H$s{OE &  10 

7. (H$) {d{^Þ àH$ma Ho$ {H$pÊdV XÿY H$m g§`moOZ {b{IE & 5 

(I) ìho nmCS>a H$m amgm`{ZH$ g§`moOZ {b{IE &  5 

8. {ZåZ{b{IV _| go {H$Ýht Xmo  na g§jon _| {Q>ßn{U`m±  
{b{IE : 25=10 

(H$) ìho no` nXmW© Ed§ qS´>Šg  

(I) nam-{Zñ`§XZ (`y.E\$.) 

(J) Kr Ad{eï> (aoµOrS>çy)  


