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BPVI-014 : DAIRY PRODUCTS - 1
Time : 2 hours Maximum Marks : 50
Note : Attempt any five questions. All questions carry equal
marks.
1.  Define any ten of the following : 1x10=10

(a) Colostrum

(b) Reichert Meissel Value
c) Ilodine number

d) Emulsion

e) Dairy Spread
Chelating agent

K}

g) Plasticizer

h) Sterilized cream

(
(
(
(
(
(
(

i)  Churning
() Annato colour
(k) Over-run

(1) Stabilizer
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2. Differentiate the following (any Five) : 2x5=10
(a) Plastic cream and butter
(b) Frozen cream and Whipped cream
(c) Table butter and Cooking butter
(d) Butter milk and Skim milk
(¢) Rancid Flavour and Oxidized Flavour

(f) Ripening of cream and Ageing of cream

3.  Fill in the blank in the following : 2x5=10

(@) Neutralization of acidity of cream is
upto % if the butter is intended
for longer storage but for early consumption
the reduction of acidity is done upto

%.

(b) For HTST pasteurization, milk is heated at
°C for seconds while
- cream is heated at °C for

seconds.

(c)  For cool-ageing after pasteurization the cream
is held for 2-4 hours at °C in
Summer while in Winter it is held at

°C before churning.

(d) Amount of colour added to butter is in the

range of to ml/100kg
of butter while the salt is added in the range
of to g/ kg of butter.
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() The loss of Fat in the butter milk is in the

range of to % while
the Fat content in butter milk is in the range
of to %.

4.  Write the causes and preventive measures for the
following defects in butter : 2x5=10
(a) Gritty Texture

(b) Gummy body

() Sticky body

(d) - Leaky body

() Greasy body

5.  List different methods of ghee manufacturing.
Describe the merits and demerits of direct - cream
method of ghee manufacturing. How the
demerits of the method can be eliminated or

reduced ? 2+5+3=10

6. (a) Name the adulterants mostcommonly used 5
in ghee and describe the test conducted to
detect these adulterants.

(b) What do you understand by the market 5
quality of ghee and what attributes constitute
the organoleptic quality of ghee ?
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7. Define the following treatments given to cream
during the manufacturing of butter, also write the
benefits of each treatments. 2x5=10

(a) Neutralization
(b) Standardization
(c) Pasteurization
(d) Ripening

() Cool - ageing

8. ~ (a) What are the fa'ctorslwhich influence the 4
Fat percentage in cream by Centrifugal
Separation ?

(b) Define skimming efficiency and give the
formula for its calculation. Describe the
factors which influence the skimming
efficiency. 3+3=6
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2. 3R Taw R (e ure ¥) - 2x5=10
(a) TENTR® HW TE HaEH
(b) gt i T % g wm
(c) A I W FfHT IR
(@) o IR TG gy
() el Ty IR AfadiFd Ty

(f) HIF I IFT TI HIH HT HlAGEH

3. T v 7 qfd #ifs 2x5=10
(a) IR TFET F T T & U e wT @
@ E F A H T %

TF & kT bl ST9m & fau, terar #y
% T S S

(b) T w3 wRTEw % faw gy

. SRSisfmm_ AW
T R S € Safw B9 A Hel
F fag q. W T fHa S &

(c) TIHA H UK &% 9E IS-FHOWWET &
fausm s 2-49dFfaq__ @
T @ A S afedl § WA ¥ ved i
L3 “q. W @1 9 R
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(d) 100 fFm. HeE ¥ frame S A T AEn

K| fieht ot ¥ Safen
THE HT A q
/{1 Bt R
() BTS B I@ & &fd F1 % B
B ® i o § fagmm a@ @t
%, Kl B 2
4. EEA# frAfafad el % FRo T fares uE f
f(’ff@'Q: | 2x5=10
(a) TR G
(b) TR T
(o) faufadt <&
d) fEmERRE
(e) Tr3E '

5. ot fafmio i fafim faftedl =0 =t s = fafmin
F gy w fafy & v @ 3w fafae) fofy &
S H /A fFY TR RF S wwar 7 2+5+3=10

6. (a) WHUMEETATIF sWIgRI FMfafay 5
3R T sufagel 1 T I F GhdE B
o HifTT
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(b) T F IER-PEAM A AT TN GAAIR? HA 5
st o & faw wF @ fadwarei &
B SE ] ?

7. TFEd & fafmio &% R[ w9 R R 91 9
frefafed STari #1 g Sife 3ik ¥ 3TER
3¢ ol 1 o7 Ferf 2x5=10
() TrgvER
(b) TSI
(c) TR
d) A

(e) - HTAGHET

8. (a) oTUhalfaMsHgRImMATWTAPIawfEaa 4
F I BRI B WE FHINC
(b) e wama w oftafa #ife ok o
Ifiemem o1 g fafaw) fewfin qama &t
Foif Y A R W i O30
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