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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 
December, 2011 

00 
•zr 	BPVI-016 : DAIRY PRODUCTS-III 
%-1 

Time : 2 hours 	 Maximum Marks : 50 

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

1. 	Define any ten of the following terms : 	10x1=10 

(a) Fermented Foods 

(b) Mother Culture 

(c) Bulk starter 

(d) Probiotic foods 

(e) Sanitization 

(f) Curd 

(g) Aspectic Packaging 

(h) Nisin 

(i) Hoops 

(j) Overrun 

(k) Non - enzymatic browning 

(1) Ageing of Ice - cream mix 
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2. 	(a) Name different types of starter culture used 	2 
in dairy industry. 

(b) Enumerate the important factors affecting 
growth and activity of starter cultures. 

(c) Give the flow diagram with time - 	4 
temperature for manufacture of Dahi. 

3. 	(a) Give the flow diagram for the manufacture 
of Yoghurt. How Yoghurt is different from 
Dahi ? 	 4+2=6 

(b) Give the list of factors affecting the keeping 	4 
quality of fermented milk products. 

4. 	(a) Define cheese and give the principle of 
cheese making. 	 2+4=6  

(b) Identify the steps involved in manufacture 	4 
of cheddar cheese from selection of milk till 
ripening. 

5. 	(a) Write the steps involved in manufacture of 	6 
Mozzarella cheese from buffalo milk using 
culture. Give flow diagram also. 

(b) Give the steps for manufacture of Processed 	4 
Cheese. 
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6. 	(a) Define Ice - Cream. Give the composition of 	3 

a good average Ice - Cream. 

(b) Explain the role of important ingredients of 	5 

Ice - Cream. 

(c) What is the importance of fast freezing ? 	2 

	

7. 	(a) Write the steps involved in manufacture of 

acid casein. 

(b) Give the composition of : 
	 4 

(i) Cheddar cheese whey and 

(ii) Channa / Paneer whey 

	

8. 	Write short notes on any two : 	 5+5=10 

(a) Membrane processing and its application in 

dairy industry. 

(b) Preservation and uses of whey solids. 

(c) Cheddar cheese from Buffalo milk. 

(d) Indigenous frozen dairy products. 
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