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DIPLOMA IN DAIRY TECHNOLOGY
(DDT)

Term-End Examination, 2019
BPVI-014 : DAIRY PRODUCTS - |

Time : 2 Hours _ ' Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal

marks.

1. Attem’pf any five :

(a) Phase separatiﬁn
(b)  Sterilized cream
(c) Emuision
(d) Churning
(e) Ageing of cream

() Crumb_!y texture
(9) Polanske value

(h) Saponification number
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4. (@)
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5 (@

Define cream and classify cream on the basis

of fat content. [5]

Calculate the skimming efficiency of a cream
separator for which produce 8.5 kg of cream
having 45% of fat from 100kg of milk with 4.0%
fat. (5]

Give the flow diagram for the_preparation of

Sterilized cream. ‘ (4]

Discuss the factors affecting skimming efficiency.

6]

Enumerate the requirements of a high quality

cream. [3]

Describe different uses of cream in food industry.

[4]
What do you understand by whipping cream 203}

Give the leagal and BIS Standard of butter.
[3+3=6]

What js over-runin butter? How it is calculated ?
[2+2=4]

BPVI-014/2000 (2)



6. (a) Give the principle of butter making. [5]
(b) Enumerate and various churning theories. [5] |

7. (a) Write the AGMARK standards of ghee with its
advantages. [5]

(b) Explain the creamery butter method for making
ghee. | [3]

8. Write short notes on any two of the following. [2x5=10]
(a) Salient feature of low fat spréad
(b) Aduiteration of ghee

(c) Buitter oil
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