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DIPLOMA IN DAIRY TECHNOLOGY
(DDT)

Term-End Examination
01241 December, 2014

BPVI-016 : DAIRY PRODUCTS-III

Time : 2 hours Maximum Marks : 50

Note: Answer any five questions. All questions carry
equal marks.

1. Define any ten of the following terms : 10x1=10
(i) Single strain starters
(ii) Dahi
(iii) Yoghurt
(iv) Microbial spoilage
(v)  Biostabilizers
(vi) Freeze drying
(vii) Cheese
(viii) Brine
(ix) Emulsifiers
(x) Balanced mix
(xi) Softy
(xii) Whey
(xiii) Membrane Filtration
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2. (a) Give the characteristics of a good starter
culture. 3

(b) Explain the method of preparation of mother
culture. 2

(¢) Draw a flow diagram for the manufacture of
Shrikhand. 5

8. Describe the factors affecting the keeping
quality of fermented milk. 10

4. (a) Give the general protocol for cheese

manufacture in the form of a flow diagram. 5

(b) Discuss about the common defects of
processed cheese. 5

5. (a) Give the flow diagram of manufacture of

ice-cream. 5

(b) Enlist the factors influencing freezing. Give
the freezing time and temperature of
different types of ice-cream freezers. 5

6. Write short notes on any fwo of the following : 2x6=10
(a) Pasteurization of ice-cream mix
(b) Softy vs. Ice-cream

(¢) Manufacture of whey protein concentrates
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7. Write short notes on any fwo of the following : 2x5=10
(a) Utilization of sweet cream butter milk

(b) Methods of recovery of Ghee from Ghee
residue

(¢) Principles of Reverse Osmosis

8. Write short notes on any two of the following : 2x5=10
(a) Nano Filtration
(b) Precipitation of casein

(¢) Manufacturing procedure of soft serve
ice-cream
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