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DIPLOMA IN DAIRY TECHNOLOGY
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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 terms : 10x1=10
(i) Butter milk
(ii) Mottled colour in butter
(iii) Polenske value
(iv) Colostrum
(v) Ruminant
(vi) Churning
(vii) Seaming
(viii) Emulsion
(ix) Cream
(x) Dairy Spread
(xi) Stabilizer
(xii) Whipping Cream
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Classify cream on the basis of fat content.

Write the factors that influence the fat
percentage of cream.

Give the principle and method of Gravity
separation of cream. :

Define butter and comment on its
composition and nutritive value.

Explain the common defects observed in
butter and their control.

Specify the requirements for butter-oil as
per BIS.

Describe in detail the industrial method for
manufacture of Ghee.

Describe the salient features of low fat
spreads.

Name the various ingredients of low fat
spreads and discuss their role/importance in
the production of a good quality spread.

List three natural and three synthetic
anti-oxidants.

List the factors that affect the keeping
quality of ghee and butter-oil and suggest
means to extend the keeping quality of ghee
and butter-oil.



7. Differentiate between the following : 5x2=10
(a) Table Butter and Desi Butter
(b) Standardization and Homogenization
(¢) Swinging churns and Rotating churns
(d) Cow ghee and Buffalo ghee
(e) RM value and Iodine value

8. Write short notes on the following : 4ax2l=10
2

(a) Frozen cream
(b) Salting of Butter
(c) Ageing of cream

(d) Advantages of Low Fat Spread
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1. F=fafea 4 @ 5 @ = sfonfya fifw . 10x1=10

(i W

(i) HYNT T H TR

(iii) Ak 9

(iv) gy ()

(v) ®EA=

(vi) T

(vii) e

(viii) JRE (3HIM)

(ix) 3hH
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2. (%) HW B & frawm I@ H AE % AU W

Fffepa o | 3

(@) W % T@ giaud B TR F T R
=i fafag | 3

(M) #Fm F e g & fagia @ oW
AT | 4

3. (%) waEEd H whia HY R @h FlH
Tg Wi T W ot il | 5

(@) waE # Mera g Gt ot s T
laear g9esy | 5

4. (F) R F FFER WIS $
SERHATH o WY HNT | 4

(@) @ = & Nefe fify & afmm a0l
Hifse | 6

5. (%) e T@ W€l f g fRwaed w1 o
$ifs | 4

(@) Fm= =@ St i vy ey awfiel & @
e 3 o8 fre & Wi & fmfu & seh

yftrs/aEe $t w=t HIRT | 6
6. (%) o urpfasp o M FhW wla-sraiwrni
sl gt ST | 3

(@) #t 3 weriiga it fegw EEE @@
Ui S 9T BRG] Y G TR A
@ -3 H qfieer o @l foria
F % ATl B gora AT | 7
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7. Teafafea § o we Hifv 5x2=10
(%) @ T AN e X
(@) wHFhHET R iRt
() QeI HoE (S SR off B (=)
() T Tt o da
(&) .. aF 3R A 91

8. Trafifes w dfim vt fafew . 4x2é=10
(%) feusfifoa shim

(@) ¥R FT A9
(1) W T HA-IHTER
(9) o7y 9E1 TE & a™
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