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BPVI-014 : DAIRY PRODUCTS–I 

Time : 2 Hours     Maximum Marks : 50 

Note : Attempt any five questions. All questions 

carry equal marks. 

1. Attempt any ten of the fill in blanks : 1×10=10 

(a) Cream separation produces two fractions. 

The non-fat fraction is known as ________. 

(b) Table cream falls under _______ fat cream. 

(c) Increase in radius of milk fat will _______ 

in the rate of separation of fat. 
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(d) Cream separation will be faster at _______ 

temperature. 

(e) The percent of total fat recovered in cream 

from milk is referred as _________. 

(f) The temperature is around ________ under 

batch pasteurization of cream. 

(g) Sour cream has a titratable acidity of 

_______ LA. 

(h) Frozen cream is stored below _______. 

(i) Rancid or bitter flavour in cream is due  

to _________. 

(j) Acidic flavour in cream is due to ________. 

(k) Phase separation is ________ in frozen 

cream. 

2. (a) Enumerate any four physico-chemical 

properties of cream. 4 
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(b) Enumerate the factors affecting fat losses 

in skim milk. 6 

3. Describe the steps involved in preparation of 

table cream. Give flow diagram and processing 

parameters also. 10 

4. (a) Define churning. Enumerate the factors 

affecting churnability of cream. 2+3 

(b) Give the flow diagram for manufacture of 

desi butter. 5 

5. Give the flow diagram with processing 

parameters for the manufactures of creamery 

butter.   10 

6. (a) Enumerate various methods for 

manufacture of Ghee. 5 

(b) Give the advantages and disadvantages of 

making Ghee from cream. 5 
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7. (a) What are the uses of butter oil ? List the 

various methods used for preparation of 

butter oil. 2+3 

(b) List the important facilities and equipment 

required for setting up of a Ghee refinery.  

5 

8. Give the principle and method of manufacture 

of low fat spread. 10 
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