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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 

June, 2011 

BPVI-014 : DAIRY PRODUCTS-I 

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) Spreadibility 

(b) Stabilizer 

(c) Scum 

(d) Ghee constants (analytical) 

(e) Baudouin Test 

(f) Dairy spread 

(g) Cooking butter 

(h) Market quality of ghee 

(i) Plastic cream 

(j) Churning 

(k) Over - run 

(1) Rancidity 
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2. 	Write short notes on any five of the following : 2x5=10 

(a) Churning Theories 

(b) Adulteration of ghee 

(c) Granulation in ghee 

(d) Neutralization of cream 

(e) Skimming efficiency 

(f) Butter oil 

	

3. 	List different methods of ghee manufacturing. 	10 
Describe the merits and demerits of each method. 

	

4. 	(a) 	List the ingredients of low fat spread and 	5 
explain the function of each ingredient. 

(b) 	What is the significance of granulation in 	5 
ghee and which factors influence the 

granulation in ghee ? 

	

5. 	(a) Write Agmark Standard of Ghee on all 	5 

India basis. 

(b) 	Write the BIS requirements of butter oil. 	5 

	

6. 	(a) 	Describe different steps of preparation of 	5 

cream before it is loaded in the churn. 

(b) Once the cream is loaded in the butter churn 	5 
write the different steps till the packaging 

which are followed in the manufacturing 

of table butter. 

BPVI-014 	 2 



7. 	(a) 	How can you calculate the titratable acidity 	5 

of cream if the fat percentage of cream and 

the fat percentage of the milk from which 

it has been separated is given ? 

OR 

Give the formula for the calculation of 

theoretical over - run in butter. 

(b) Give the method for the preparation of 	5 

plastic cream and its uses. What are the 

benefits of using plastic cream in the 

manufacturing of ghee by direct cream 

method ? 

Describe the factors which influence the fat 

percentage in the cream. 

List the body defects of butter. Describe the 

causes of each defect and its prevention. 

5 

5 
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2x5=10 
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