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June, 2010

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.

(k)

(1)

Cream

Sterilized cream

Plastic cream

Desi butter

Butter churn

Ripening of cream

Emulsion

Ageing of cream

Tallowy flavour in cream

Reichert Meissel volve (RM Value)

Iodine Number

Saponification value

1x10=10
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2. What are different types of cream ? 2

Compare	 gravity	 separation	 and
mechanical separation for making cream.

4

(c) How to control loss of fat in skim milk ?

3. Differentiate between :

frozen cream and sour cream. 2

Give the flow diagram for preparation of 4
Table cream/Sterilized cream.

Give common uses of cream in food industry.

List body and texture defects in sterilized
cream.

2

4. (a) Name the important constituents of butter
with average composition.

2

(b) Give the ISI (BIS) standards for Table butter. 3

(c) Describe the principle of butter making. 3

(d) State the advantages of metal butter churns. 2

5. Give the flow diagram for preparation of 6
Table butter.

Calculate the quantity of salt required for
butter obtained from 300 kg of cream with

2

40%. Fat Butter contains 80% fat.

(c) Give the formula used for calculating over -
run in butter.

2
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6.	 (a) What are the steps on which the principle 	 4
of ghee manufacture is based ? Name the
methods used for concentration of lipid
phase for ghee making

(b) Write the major steps involved	 in	 6
preparation of ghee by :

Indigenous method
direct cream method

(iii) pre - stratification method

	

7.	 (a) Explain the important facilities and	 5
equipments required for setting up a ghee
refinery.

(b) Give the desirable attributes of ghee. 	 5

	

8.	 Write short notes on any two of the following :
Adulteration of ghee	 2x5=10
Low - fat spreads

(c) Packaging requirements and materials for
butter and ghee.

(d) Whipped cream
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