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DIPLOMA IN DAIRY TECHNOLOGY
(DDT)

Term-End Examination
December, 2012

BPVI-016 : DAIRY PRODUCTS-III

Time : 2 hours Maximum Marks : 50

Note :  Attempt any five questions. All questions carry equal

marks.

1. Define any ten of the following : 10x1=10
(a) Dry ice
(b) Quarage
(c) Heating

(d) Thermization
(e) Brine
. (f)  Sogginess
- (g) Overrun in icecream
:":: (h)  Fermentation
- (i)  Bulk starter

(j).  Abiotic spoilage
(k)  Probiotic Food
(1) Thermophilic culture
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2. Match the words given under column B with

appropriate statements under column A : 10x1=10
Column A Column B
(a)  That portion of (i)  Mellorine

feed solution that
remain on the higher
pressure side of the
memberane
(b) Orange, pineapple,  (ii) Rheology
lime or mango
flavoured alcoholic
drink depetoped
from whey
() Term derived from  (iii) Flux
an ltalian phrase
meaning spun paste
(d) Ice-cream in which  (iv) Whevit
butterfat is replaced
with a suitable
vegetable or animal
fat
() Reduction in volume (v) Retentate
of icecream leaving
space either at the
top or on the sides
of the package.
(f)  The rate of extraction (vi) Pasta-Filter
of the permiate ;
measured in litres/
square meter of the

membrane surface
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(g) Device used in the (vii) Shrinkage
spray drier to spray
- the concentrate in
~ small droplets
(h)  Removal of moisture (viii) Atomizer
from the curd
particles
(i)  Antibiotic substance (ix) Synersis
produced by certain
lactic acid bacteria
(j))  Science of (x)  Niasin
~ deformation and
tlow of matter
3. Fii‘l in the blank in the following choosing correct
option from (i), (ii) or (ii). 10x1=10

(a)  As per PFA buffalo milk dahi shall contain
not less than

(i)  6.0% milk Fat and 8.5% SNF
(i) 6.0% Fat and 9.0% SNF
(i) 5.5% milk fat and 9.0% SNF

(b)  The Food grade lactose in the international
Trade shall have lactose.

i)  98-99%
(i)  95-96%
(i)  99.5%-99.9%
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The milk Fat content in the processed cheese

shall not be less than as per
the PFA.
(i) 40% (i) 50% (iii) 38%

Maximum sucrose in the shrikhand on dry
matter basis shall not be less than

as per BIS.
i 77.5% (i) 72.5% (iil) 60%

Milk Fat in kulfi shall not be less than
on dry matter basis as per PFA
standards.

i) 8.0% (i) 6.0% (i) 10%

According to BIS the weight of the ice-
cream in grams/litre shall not less than

i) 525 (i) 540 (iii)y 550

As per PFA the plain ice-cream shall contain
not less than total solids on dry

matter basis.
(i) 24% (i) 40% (i) 36%

Hard cheese shall contain not less than
milk fat on dry matter basis.

i) 40% (i) 42% (i) 38%



(i)  Ice-cream containing generous amount of
Fruits, nut meats and raisin is known as
(i) pudding (i) granite (iii) Trappe.
(). Cheese ripened by bacteria with eyes is
known as
(i)  collage
(i) swiss
(i) cheddar.

4. Write short notes on any five of the following : 5x2=10
(a) cheddaring
(b) steps of processing in manufacturing of
processed cheese.

c) Nutritional attributes of whey

d) Loprecipitate

e) Calcium cuseinate

f)  Ghee residue

5. (a) Give the Flow diagrame for the 4
manufacturing of ice-cream.
(b)  Give the recipe for the manufacture of sofety 4
ice-cream.
(c) List the body and texture defects of ice- 2

cream.

6. (@) Give the chemistry of stretching of 4
Mozzarella cheese.
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7 (@)
(b)
(©)
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Explain the various defects in cheddar
cheese.

Describe ripening of cheese.

Describe various Factors which affect

Fermentation process of starter culture.

Discuss the nutritional aspects of Fermented
milk.

Which are the states in India where Misti

Doi is popular ?
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2. e @ H fRu T weRl w1 e, Fe ® % Sug
- FyAE ¥ Fwife 10x1=10
HIcTH &h Haq &
(a) HIE I G8 WN A (i) Henfe
‘ foeet! & I=IEE ol
TE AT 91T 9 &A1
BT
(b) == 9 ffHfa gy, (i)  eafaE
3T, e 21 27
&% WG el Ueh Rl
- U7 ered
(c) T (italian) FEEd (i) oTfeme
o T e foraeh!
: a1ef T 9 ¥
(d) =% emgEhm g (iv) =fge
e i wTg 3ferd
SO A1 gy
T YA o s
() oMEW M & ATAT  (v) YA
EARCCAS IR etefar e
T A GHS & A
3R Qe T 37 2
() oy e e e (vi) - feeex
A foe! wag o fyfiee
& YT HT T
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(g) Hifed werel =l BIET (vii) HFed
vl &% €9 §
F H W YHD
! qHAH

(h) e YRR YAF B (vidi) HO

q) O 9™ dfes (ix) FHA-TeH
AT STaTgsil g
fafifa qeemafes wared

G) T % v (x) At
fagpfa &1 fomm

3. o5 wm & 9, (), (i) 30 (i) ¥ S foemed =5
T HTH, DT 10x1=10
(a) NTFETH oIER FMF U H @ AW

¥ A ey
() 6% Y qW AN 85% T T TH
i) 6.0% o9 AR 9.0% T TH
(i) 5.5% 39 a9 3R 9.0% T T Th
(b) SREE =R F FE S AR H v
LRI
i)  98-99%
(i) 95-96%
(iii) 99.5-99.9% WIS |
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TR T SN, FHERd e § gy s
AT o =1 78 &t =nfew)

(i) 40%

(i) 50%

(i) 38%

ST 3778 TH o STTHR I TErY R W e
dgws wt AfRen Aen . §
&l BT = |

G 77.5%

i) 72.5%

(iii)  60%

9 TF T HEE F ATIR F 99 IR 1
ForRl Hggaam s gfagd @
foet et B =nfew )

() 8.0%

(i) 6.0%

(i) 10%

dl T UH % TR MY & u/ferex § uR
_afmaE @ty

(i) 525 '

(i) 540

(i) 550

TLUET & STIER, W TEEhE o e Tere
YN T Fd 3H 4 f= 78 e
=fgu |

(i) 24%

(i) 40%

(iii)  36%
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(h) B =S | g g SR W gy a9 r 1 %, -
IR it e i - T e
(i) 40%
(i) 42%
(i) 38%
(i) L ER wd, Hd 3R frufher @ s amgEs -
gl R
(@) 3fen
(i) T
(iti) ST

~—

G) T At Sy § genr =i AT
g
(i) RS
(i) fe=g
(iii) =
4. o= gier W EE ¥ A fafeu 5x2=10
(a) =i
(b) YHERd 9IS H JHWRE & =R
(c) = %! Ifures fagiwand
(d) HeTeI&T
(
(

e) ey Ffaae
fy it sqafie
5. (a) oTsgsm fafrwio w1 W@t €ifa) 4
(b) HIH TEHRM T HT @ e 4
(c) STEHHKIH & HIAH TS L= Hadl a6 & 2
GElEEIEY
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6. (a) TSR 9§ % f@F@ (stretching) 1 TEEA
e |
(b) e =9 & fafge i &1 qviA Fifw )
(c) IS % UaE I G0 HIT |

7. (a) WX daY & fevem ufshar &1 guifad &
o1 fafay srel &1 guiF Fifsa)

(b)  Terferd gu & dfors weeedl &I == Hifsw )
(c) ¥ <K, wra & foa ool # orefyg 2
ferf@u |
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