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DIPLOMA IN DAIRY TECHNOLOGY 

(DDT) 

Term-End Examination, 2019 

BPVI -014 : DAIRY PRODUCTS 
- I 

Time : 2 Hours 	 Maximum Marks : 50 

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

Attempt any five : 

(a) Phase separation 

(b) Sterilized cream 

(c) Emulsion 

(d) Churning 

(e) Ageing of cream 

(f) Crumbly texture 

(9) 	Polanske value 

(h) 	Saponification number 
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2 	(a) 	
Define cream and classify cream on the basis 

of fat content. 	 [5]  

(b) 

	

	
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% 
[5] 

	

3. 	(a) 	
Give the flow diagram for the preparation of 

Sterilized cream. 	
[4] 

(b) 	
Discuss the factors affecting skimming efficiency. 

[6] 

	

4. 	(a) 	
Enumerate the requirements of a high quality 

cream. 	
[3] 

(b)
Describe different uses of cream in food industry. 

[4] 

(c)
What do you understand by whipping cream ?[3] 

5 	(a) 	Give the leagal and BIS Standard of butter. 
[3+3=6] 

(b) 	What is over-run in butter ? How it is calculated ? 
[2+2=4] 

fat. 
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6. 	(a) 	Give the principle of butter making. 	[51 

(b) 	Enumerate and various churning theories [51 

7. (a) 	Write the AGMARK standards of ghee with its 

advantages. 	 [51 

(b) 	Explain the creamery butter method for making 

ghee. 	
[51 

8. Write short notes on any two of the following. [2x5=10] 

(a) Salient feature of low fat spread 

(b) Adulteration of ghee 

(c) Butter oil 

x 
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t 

1. 	1*.11c 	d 	It41 	t 4R11 	tfM7 :[5x2=10) 

(a) Micitki Ti 	(u( 

(b) MitF 4 4-f 

(c)cliff 

(d) 

(e) chic( 0111-49.  

(f) (10-0 

(0)  

(h)titiWbcie tlisq 
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2. (a) 

(b) 

Therff 	1412-911do 

eTTETR" ITT MDPI 

tit. Sat qui 
i 	xtritql 	[5] 

MATER IttU * 45% cif 4.0% qtli al 	100 

Mt 8.5 MR#141z1 

Ti 14149' MT (Rzbli:171 

tfq itlWrdtt 	5‘1 4-1 trita 

MT) ti 4mir ttri[5] 

3. (a) f;viiktur tff wit; t fq m-TrOit eiRMT ;Fr 
trItql 	 [4] 

'it (b) airrdi 	;111ii 

treMTI 

8 cot; 	coitct;1 ti W 

[6] 

4. (a) ZW TRW cildf s 

tit7i 

i titsittf aTiqzrThdreit cif Tar 
[3] 

 

(b) elm \14141 	1t1;49* ;RR # TP4191 
q 	yr trqm 	 [4] 

(c) mrigr # eTrcr 	TTriTsrfl ? 	[31 

5. 	(a) 	1747ftff Itfim3t 4t.aTrt.7(3. ;119- §51 u-Aur 
Therri 	 [3+3=6] 

(b) 	1:111319 4 GIN-T-7ff T-1T t 3   Iter 

[2+2=4] 
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6. (a) 	RWeR q41 	 3-131 	 I71 	[51 

(b) 	fitm fttr1 	Entriarit 	[5] 

7. (a) 	It 	knFrr 	Mtgqi 	 [51 

(b) 	q9I# 	ATitt 	 WIT 

awn.  SCI 	 [51 

8. ORO # it* tr( TiftTr itqfbrift f411715x2= 101 

(a) 31W A.Trr .erg i ?age 

(b) itOWE 

(c) csiet 

x 
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