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DIPLOMA IN DAIRY TECHNOLOGY

(DDT)

Term-End Examination
December, 2012

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:

(@) Cream.

(b) Slime

() Whipping cream

(d) Tallowy flavour in cream.

(¢) Emulsion

(f) Ageing of cream

(g) Ripening of cream

(h) Mottled colour butter

(i)  Reichert Meissel value
()  Ghee clarifier
(k) Antioxidant

()  Dairy spread
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2. (a) What are different types of cream ? 2
(b) Enumerate the factors influencing fat 4
percentage of cream.
(c)  Give the steps involved in preparation of 4
sterilized cream.

3. (a) What are the requirements of high quality
table cream? Name important body and
texture defects in the cream. 2+3=5

(b) Describe the principle of butter making. 5

4.  Givethestepsinvolved in preparation of creamery 1

butter.
5. (a) Give the formula used for calculating yield 2
of butter.
(b) Name important flavour defects in butter. 8

Give the causes also.

6. (a) Differentiate between ghee and butter oil 4
and give reasons for making ghee.
(b)  Give the Agmark standards of Ghee. 4
()  What do you understand by cotton tract )
area? Which analytical constants of ghee
are most affected in cotton tract region ?

7. Write the steps involved in : 4+4=8
(@) Manufacture of ghee by direct cream
method.  Give its advantages and
disadvantages.
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(b) Draw the diagram of steam jacketed kettle 2
for manufacture of Ghee.

8.  Write short notes on any five of the following.

(a) Pre-stratification method 5x2=10

(b)  Ghee refinery

(c) Preparation of Butter oil

(d) Low-fat spreads

(¢) Important sectors of a continuous butter
making machine.

(f)  Plastic cream

(g) Principle of cream-separation
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1. &= <@ = qfenfag wifa 10x1=10
(@) 9
(b) STIIH
() Tafumsm

(d) HMH F& A" @]
(e) WIH (3HM)

(f)  ShIF 1 FHAIHEA
(g) SPIH 1 T

(h) HERA T 1 7RG
() T3HS AEEA AH

G) - E=E

(k) i STRITHREH
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2. (a) ®HMWF AE YRR B QY E?
(b) M & &1 gfae ) guIfad HA o FRE 4
1 T TR
(c) TrsifHa s & frafor & whinfed ool @ fafgg 4

3. (a) SEUEAIH oA ®HH & fow fH fageli @

W § @ el §? 2+3=5
19 H AUl 28 Ud Gl Gedt SNl Sl Wy
FifSu |

(b) =X fwfor & fagia +1 w98 SIS 5

4. ) vEed & i § giwfed =l @ fafa) 10

5. (a) WX % dics I UEfad w1 & g faf@n) o

(b) FX (WFET) H AEEqU gEfas SN ¥ AWM g
fafEq | g7 wror ot fafau )

6. (a) 3R TR I F AW F W FC SR A 4
T & R i
(b) = % W Al ) fafau | 4
() FEATRUPMAATFMETRE? Feagw 2
T § st % gty gaifaa dvafye feris
(constants) % | & ? &8 Hifvw |

7. (a) 9Y wH fafy @ = fafmin § afgfag g
1 fafau so% v ud S = Wy Hifa | 4+4=8
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(b) i fafmin & fog w9 ameft SfheqR Faet &1 2
3G Eifau |

8. fervdl ufar W wa9 # A2 fafay :
(a) T - T 5x2=10
(b) it R (afteRtommen)
(c) ¥ fga w1 Fmim
@ fm=-=wds
(e) Haad s Falv A % HErqul ST
(f) TS HiH
(g) ShIA - JereTor 1 fagid
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