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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 

December, 2017 

C3 C.) E3 F=1"7 
BPVI-014 : DAIRY PRODUCTS-I 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry 

equal marks. 

1. (a) List the common cream separators. 	 2 

(b) Give the formula for the following : 	4x2=8 

(i) Calculation of yield of cream from 
milk 

(ii) Skimming efficiency 

Titratable acidity of cream 

(iv) Percent fat loss in skim milk 

2. (a) What do you understand by whipped 
cream ? Write the desirable properties and 
factors which influence the whipping ability 
of cream. 2+3=5 
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(b) Give the FAO standard of cream for its 
international marketing. 	 5 

3. (a) Give the flow diagram for the preparation 
of creamery butter. Describe in detail the 
ripening and neutralization of cream. 3+3=6 

(b) Give the merits and demerits of soda and 
lime neutralizers. 	 2 

(c) What is Neutralization Factor ? Give this 
factor for sodium bicarbonate. 

4. (a) What do you understand by overrun in 
butter ? List the factors which influence the 
overrun in butter. 2+3=5 

(b) Calculate the amount of salt required for 
butter obtained from 300 kg of cream 
having 45% fat. The butter should have 3% 
salt. 5 

5. (a) Explain churning process in butter. 	5 

(b) Give the factors which are responsible for 
delayed churning. 

(c) Describe the role of pasteurization of cream 
in butter making and its time-temperature 
combination. 	 2+1=3 
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6. (a) Describe three factors which influence the 
marketing quality of ghee. 	 5 

(b) Describe the factors which influence the 
keeping quality of ghee and butter oil. How 
can it be extended ? 5 

7. (a) Which are the common adulterants used in 
ghee ? How can these be detected ? 	2+3=5 

(b) List the analytical constants of ghee. 	5 

8. (a) What are antioxidants ? Which 
antioxidants are permitted in ghee and 
butter oil and in what amount ? 	1+2=3 

(b) Give the principle and method of 
manufacturing of low fat spread. 	2+5=7 
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