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DIPLOMA IN DAIRY TECHNOLOGY (DDT) 

Term-End Examination 

June, 2015 	0 1.550 
BPVI-014 : DAIRY PRODUCTS-I 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 
marks. 

1. 	Define the following terms. Attempt any ten. 

(a) Iodine value 	 1x10=10  

(b) Saponification number 

(c) Emulsion 

(d) Makkhan 

(e) Plasticizer 

(f) Table butter 

(g) Overrun 

(h) Slime 

(i) Plastic cream 

(j) Homogenization 

(k) Dairy spread 

(1) Anti-oxidant 
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2. 	(a) Explain the principle and mechanism of the 	5 
commercially used mechanical method of 
Cream Separation. 

(b) What is skimming efficiency ? List the 	5 
factors that affect the skimming efficiency 
along with their role. 

	

3. 	(a) Explain the preparation of sterilized cream 	7 
with the help of a proper process flow chart 
along with process parameters. 

(b) Give the various common industrial uses of 	3 
cream. 

	

4. 	(a) List various types of Churns used for Butter 	4 
making. 

(b) Explain the mechanism and importance of 	4 
Washing, Salting and Working steps in 
Butter making. 

(c) Name the colours used in butter and outline 	2 

their required qualities/requirements. 

	

5. 	(a) Describe the packaging material used for 	3 
butter. 

(b) List out the common colour defects in butter 	3 

and their prevention. 

(c) Write the process of Neutralization and 	4 
Pasteurization of cream for butter making. 

	

6. 	(a) Write the salient features of low fat spreads. 	3 

(b) Give the classification of fat spreads as per 	2 
AGMARK standards. 

(c) Explain the principle and method of 	5 
manufActure of Ghee by creamery butter 
method. 
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7. 	Differentiate between the following : 	2x5=10 
(a) Oil-in-water and Water-in-oil emulsion 

(b) Emulsifier and Stabilizer 

(c) Ionization and Irradiation 

(d) Makkhan and Malai 

(e) Sour Cream and Whipped Cream 

	

8. 	Write short notes on the following : 	2.5x4=10 

(a) Estimation of Titratable Acidity in Cream 

(b) Ripening of Cream 

(c) Pasteurization Process 

(d) Granulation in Ghee 
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1. 	-14-1 (Ad 14 ft -411  TIT 	 : 1x10=10 

(a) 3-17ht-9. 11Ti 

(b) -111.11etauf tit 	ii 

(c) (4-1.-1) 

(d) 1:14RNi 

(e) LQ11 -e.-11:TR 

(f) t--4F cie.t 

(g) iT17 

(h)  

(i) sb1H 

(j) .H1-1141 cbkul 

(k) 3t1 4 

(1) 	Irci-31-NTIt*-RT 
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2. 	(a) 	ct;1 4-1 	m1 airulFrqq, (c\ 	31-aWf TM-It 	5 
1 	#1-4-fff 	qt:rh tlf-A7 I 

(b) 	1:111-ff P-chil-141) $i [U III t? 1421-9.  WIT 
-9-11Trq7 tT4 of 	'f 3fr{ 	ifTrwr 11 

5 

3. 	(a) 	1,4 cf 	f9iffur .t1 auk, dr 	d3f*-71T 
11 I 41-{ TIT t, .51-r-WM T 	(4-C1 .-1V4c-11 

.WrR7 I 

(b) TTh. tfaraN ti11-11-443-11ttfrrtZt171Wft1-7 I 

4. 	(a) 4-14(_11 fT.14 -51/1Wf ri 	t fdfdN Titt 171 	4 

ci.-1 	I 

(b) -Ic41 	 oquil qr017 
	4 

auk -1-r--71 

(c) mv?[ quirk -rg -r -rra7 34T 7-4' 
	2 

3-1-kfkm quia7114/3-f9-q-r-zkaff 	auk 
--1-f-A7 

5. (a) i1qrg-9 	•q 	TIPTIt 	3 
-a-r—A-7 I 

(b) -4:1q=a-i 14 t-114-11-1 -1-T tit 31TIt fi4771 t qIk 	3 

-11;.ftc-IR 	l I  

(c) -4Z7 F.1 	Tf1T t fr17 TITT 	"NW IT I c4-1 1a 	4 

-5(rwqr 	f i  
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6. 	(a) 	F-1 4-1 cR-11T5T- m1 1a-Cal MErdraff 1,1 -Fti7 I 	3 
(b) TT1T1* TIT9-4 t 31717 at-11 	 chtuf 	2 

q-1 	 

(c) azt rarq giti 	t #1-4-fd. 	Tq-*- 	5 
Fa 	qui7 

	

7. 	Trf/Z w1f-A7 : 

(a) aTtzl--cile. 

(b) LIMnchItct) 3 rz #2.1ttRt 

(c) 3T P:19-9.  f-*-Turi 

(d) Hcf-t.1-1 	

(e) WIT1 	-NV (Whipped) -Aif 

	

8. 	-{44cf 	-11e. ffftt7 

(a) ttri 	3-111:719171.  3-11=ffaT f 3-TTWffi 

(b) -A-14 

(c) 41tt1t1~htu1 3f{ ii 
(d) t mru1m1mi 

2x5=10 

2.5x4=10 
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