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DIPLOMA IN DAIRY TECHNOLOGY (DDT) 

Term-End Examination, 

December 2019 

BPVI-016 : DAIRY PRODUCTS - III 

Time : 2 Hours] 	 !Maximum Marks : 50 

Note : 0) Attempt any five questions. 

(ii) All questions carry equal marks. 

1. Fill up the blanks in the followings. 	10x 1=10 

a) Common starter cultures are used for preparation 
	 dairy products. 

b) Organisms that grow at ambient temperature is 
termed 	 

c) Single strain starters is a pure culture of 	 
bacteria. 

d) Acidophilus butter milk is prepared by 	 
starter culture. 

e) Nisin is antibiotic substance produced by 	 

f) Salt solution used for salting of curd is called 	 

g) Trimming is first step in cleaning is removal of 	 

h) Pinking is a 	defects in processed cheese. 

i) Moisture content of sodium caseinate is 	 
percent. 

j) Casein which is not fit for edible purpose known as 
casein. 
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2. State the following statement True or False. 10 x 1=1( 
a) Pale colour is discolouration of fruit colour due tc 

heating. 
b) Carton Packs coated with paraffin to perform 

special function is called waxed carton packs. 
c) Abiotic spoilage occurs without the activity of 

microorganisms and enzymes. 
d) The chemical composition of Ice-cream are not 

different with regard to fat content in different 
grades of Ice-cream. 

e) Emulsifiers are not used to produce Ice-cream with 
smoother body and texture. 

f) Homogenization of Ice-cream mix may cause 
clumping of fat globules. 

g) Rancidity is not due to high degradation of fat. 
h) Mozzarella cheese is traditionally manufactured 

from buffalo milk in Itly. 
i) Bitter peptides are derived from cc and (3 casein. 
j) Ghee residue is a rich and natural source of flavour. 

3. a) Describe the characterists of good starter culture.4 
b) State the factors affecting fermentation process of 

starter culture. 	 4 
c) Describe the method of propogation and production 

of starters. 	 2 

4. a) Give the composition of Mishti Dahi of different 
grades. 	 4 

b) Give the flow diagram of preparation of Shrikhand. 
4 

c) Write about U.H.T. Lassi. 	 2 
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5. a) Give the approximate composition of cheddar 
cheese. 	 2 

b) List the equipments and materials required for 
manufactory cheese. 	 4 

c) List the defects in cheddar cheese. 	 4 

6. a) List the ingredients required for manufacturing 
Ice-cream. 	 4 

b) Classify the Ice-cream according commercial 
grouping. 	 4 

c) Describe the cooling and ageing of mix and its 
benefits. 	 2 

7. Write short notes on the following. 	 5x2=10 

1) Indigenous Frozen dairy products 

2) Rennet casein 

3) Whey protein concentrate 

4) Ghee residue 

5) Use of sweet cream butter milk 

8. Explain any two of the following in detail. 	2x5=10 

1) Preparation of processed cheese 

2) Preparation Dahi 

3) Manufacture of casein 
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I'M (t.t.e .)  

	 trftur, 

'W.IWT 2019 
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7)7 : (i) 47--e7 	rerj* drat Mk71 

(ii) Fie 3R# 3 fl411•1 

1. ft-4i P-TR1 tr 1:0 *=1N7 I 	 10)(1=10 

a) 	tat 	 *ii3/41-04 Rrft( Trati 
tl 

b) 1*W 	iv +41 -1 ER It 	ara xk-rrta, 	 
rile ti 

c) W*--& 	€T-J-4, 	1149 	Errt-xiz Ifati 
(orwak) t1 

d) 	(-18 L,(10 WU (butter milk) 	RT-J7 4414 
{,I if 	a-rt t 

e) RTTFER 	 giki Lch 4qr2f tl 

f) 	 (mss ) 	-44=14 q-114 59-4Tr 	wr 'era 	 
m~ Ml 	it ti 
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g) a1 r 	d.i4 	14-4tT 14, (1141 -W:Fri cT tr-o-r 
=Kw ti 

h) TOT-41 tri41, Arts \Fr 

i) *ft-414 tiff4Z 	r 	ArciYrcl dch *th 
tl 

p urru Ifi t1 39-ngwr 	la 	 tq et,1(ir ti 

2. Wdig7 	.14-1 	- 2194 14 4 4i-4 4tt/Jrcid ti 

10x1=10 
a) tr 	*1-QTr wriur 	rr1 T    ti 

b) Wog-re aFf lirrthq 1 tRcr ona w-J-q le n TPrir(R 
(waxed) w-JR.  P W01-4 t1 

c) a 	vgraq4 	tw514 	enkur 
S SI 

d) fafsrw 	-q-M1 an(TORI Trl-lq cffil 1 4IAr 	chRuf 
31T414MT 	1 41Plch 44)-4-4 ardiT 	 elm I 

e) 1-11 41dichlkti;( 	31e7T, ;(13-kk kg3 	arcoci eiktfrir 	 
aTrifrAir 	

 
Wild erer -wqr Arm 

f) 311T+TAIT RfrtiT 	ty-iiiflattur tlTa 	ath 	4-4-r 

g) ftfaltrtrifi (Rancidity) 	chRuf 	 faEr-d-R- 
rot' 
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h) ta-affi 	, 1-641 	-eg T4tcruria 

	 t I 

0 a-, 

j) 'Eft aWITE, 	(flavour) W.  1;c+ 14-11 3117 TITtiff 

3. -) 	 3T-Q R-rt{ 	ri&TQi 	 4 

Tkti 1 1WEW Srrwrr t uurfaa a,il airl aria, 

14071 	 4 

Ti) RTatki srath 	fatrivr 	faRT faro-R1 	2 

4. 14RT 	frrth q 	r4z1)-- R WWI 	4 

130 tfg w4r4aT W4-74M 3  T4 tsHIVI 	 4 

11-t A fARI 	 2 

5. 41 ,4 	z N 	tN7I 	 2 

-43) 	 til ,r -raft& * 	aTraFr* e'. ,tut La Trp:rryzil*'t 

w4rCI 	 4 

Tr) -q* 414 * 	fARI 	 4 

6. 3-1W4'04 ART4 	141141-nr'11:0 -WM 	4 

13) arPiPerch grEiTT 3TIEIR 3-7k104 r'1 1  ffehkUr tr—Al 	4 

Tr) glow 1 Tair -crd *rffsrlTrag 	cruirr *ntra 	 -rEr* 

rrrsT feugi 	 2 
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7. :i44 4 -I 	-PAM 

elk 	dd 	3-041 

7=13R 

tht-4 	<>4 

iv) Eft 31-a12 

v) TEFE 9n+4 wro TORT 

8. "1*M 	MI 	4 fafiggl 

	

i) -54.4 	(sR*p) rfl 	,T1 aem ch(Hr 

4Ilk 	(.1 

	

itfri 	Agriirr 

5x2=10 

2x5=-10 
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