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BPVI-014 : DAIRY PRODUCTS-I

Note : Attempt any five questions. All questions carry equal

marks.
1.  Define the following terms.
(a) Ripened Cream butter 1x10=10
(b) Churning
(c) Butter milk
(d) Slime
(e) Plastic Cream
(f)  Fruity flavour in cream
(g) Butter oil
(h) Refractive index
(i) Seaming
() Lacquered
2. (a) What are the different types of cream ?
Describe in detail.
(b) Write in detail about classification of butter.
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Give the name of the flavouring compounds
in butter.
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Explain the following :

Describe about continuous butter making
machine and draw labelled diagram of it.
Calculate the quantity of salt required for
butter obtained from 250kg cream of 40 %
fat butter contains 82% fat.

Write the following formula :

yield of butter =

% over-run in butter =

% Titratable acidity in cream =
% Skimming Efficiency =

% fat loss in skim milk =

Write in detail common types of cream
separators.

What are the different methods of
emulsification used in spread-making ?
list the preservatives which are used in

spread-making.

Write the definition of Ghee and Butter oil
as per the P.F.A.

Give the flow-diagram of manufacturing
ghee by direct cream method.

Give the four name of neutralizers which
are used in butter making.
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7. (a)
(b)
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8. (a)
(b)
(c)
(d)
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Describe ripening of cream and also ageing

of cream.

Explain the factors, which cause more losses
of fat in butter milk.

Name the categories of ghee graded under
‘Agmark.’

Draw the lablled diagram butter structure.
Write the composition of ghee.

Write in short packaging requirement of
ghee.

Write in short “Homogenization of cream.”
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