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DIPLOMA IN DAIRY TECHNOLOGY

(DDT)
Term-End Examination

June, 2023

BPVI-016 : DAIRY PRODUCTS—III

Time : 2 Hours Maximum Marks : 50

Note : Attempt any five questions. All questions

carry equal marks.

1. Fill up the blanks : 1x10=10

(a) A single strain starter is a pure culture of

bacteria.

(b) Thermophilic lactic acid bacteria are used

for manufacture of fermented products like

P.T.O.
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The organisms that grow at ambient
temperature are termed as

cultures.

A sweet variety of Dahi is known as

Cheddar cheese contains moisture

%.

Watery portion of the milk separated from

solid mass 1s called

Dipping of dry curd blocks in melted

paraffin is called

Ice-cream in which butter fat has been
replaced by vegetable or animals fat is

known as

Technical grade lactose contains %

lactose.

Ghee residue is byproduct of

manufacturing.
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Write the industrial method of preparation of

Shrikhand. 10

Write the method of preparation of acid

caseln. 10

(a) Give the flow diagram of manufacture of

ice-cream. 5

(b) State the common defects in ice-cream. 5

(a) Write the flow diagram of manufacturing

of Mozzarella cheese from Buffalo milk. 5

(b) List the body defects in cheddar cheese. 5

(a) Describe the methods of recovery of Ghee

from Ghee residue. 5

(b) Write the composition of sweet cream

butter milk. 5

Outline the factors affecting the keeping

quality of fermented milk (yoghurt). 10

P.T.O.
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8. (a) Write about the types of fermented
milk products prepared in India and other

countries. 5

(b) Give the application of nanofiltration in

dairy industry. 5
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