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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT)  

Term-End Examination 
December, 2020 

BPVI-016 : DAIRY PRODUCTS—III 

Time : Two Hours    Maximum Marks : 50 

Note :  (i)  Attempt any five questions. 

 (ii) All questions carry equal marks. 

1. Define any ten of the following : 10×1=10 

 (i) Fermentation 

(ii) Whey 

(iii) Cheddaring 

(iv) Non-enzymatic browning 

(v) Abiotic spoilage 

(vi) Probiotic foods 

(vii) Thermophilic culture 
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     (viii) Sandy texture 

(ix) Dextrin 

(x) Bulk starter culture 

(xi) Coprecipitates 

(xii) Sterile 

2. (a) Write the role of starters in fermented 
foods.  3   

(b) Name the starter culture used for making 
acidophilus butter milk. 2 

(c) Write about the methods of starter culture 
preservation. 5 

3. (a) Describe the nutritional aspects of 
fermented milk. 5  

(b) Give the flow diagram for manufacture of 
Dahi for industrial production. 5 

4. (a) Write about the principle of cheese 
manufacture. 5 

(b) List the equipment required for cheese 
making. 5 
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5. (a) Give the flow diagram of manufacture of 
Ice-cream. 5 

(b) List the ingredients required for Ice-cream 
manufacturing and their functions. 5  

6. (a) Describe the manufacturing/setps involved 
in manufacturing of  acid casein. 5  

(b) Give the uses of casein and caseinates. 5 

7. (a) Describe various body and texture defects 
in processed cheese.  5 

(b) Explain, how the ghee residue is utilized. 5 

8. (a) Give the method of preparation of Lactose.  

5 

(b) Write the composition of whey protein 
concentrate and method of its preparation. 

5 
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      BPVI-016 

Msjh izkS|ksfxdh esa fMIyksek (Mh-Mh-Vh-) 

l=kkar ijh{kk  

fnlEcj] 2020 

ch-ih-oh-vkbZ--016 % Msjh mRikn&III 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % (i) fdUgha ik ¡p iz'uksa ds mÙkj nhft,A 

 (ii) lHkh iz'uksa ds vad leku gSaA  

1- fuEufyf[kr esa ls fdUgha nl dks ifjHkkf"kr dhft, % 

10×1=10 

(i)  fd.ou 

(ii)  Ogs 

(iii)  panju (psMfjax) 

(iv)  xSj&,atkbeh Hkwjkiu 
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(v)  vtSfod fod`fr 

(vi)  izksck;ksfVd [kk| inkFkZ 

(vii)  Å"eLusgh lao/Z 

(viii) fdjfdjh lajpuk 

(ix)  MsDlVªhu 

(x)  Fkksd vkjEHkd lao/Z 

(xi)  lgvo{ksi (dksizksflfiVsV~l) 

(xii)  futZehZdj.k (dhVk.kquk'ku) 

2- (d) fdf.ou [kk| inkFkks± esa vkjEHkdksa dh Hkwfedk 

fyf[k,A  3 

([k) ,flMksfiQyl NkN cukus esa iz;qDr vkjEHkd 

lao/Z dk uke fyf[k,A 2 

(x) vkjEHkd lao/Z ifjj{k.k dh fof/;ksa ds ckjs esa 

fyf[k,A  5 
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3- (d) fdf.or nw/ ds iks"kf.kd igyqvksa ij izdk'k 

Mkfy,A  5 

([k) vkS|ksfxd mRiknu ds fy, ngh cukus dk 

Øeizokg js[kkfp=k cukb,A 5 

4- (d) pht+ cukus dk fl¼kUr fyf[k,A 5 

([k) pht cukus esa iz;qDr midj.kksa dh lwph cukb,A 5 

5- (d) vkblØhe cukus dk Øeizokg js[kkfp=k [khafp,A  

5 

([k) vkblØhe cukus dh vko';d lkexzh dh lwph 

cukb,A  5 

6- (d) vEy (,flM) dsflu fuekZ.k esa lfEefyr pj.k 

,oa buds izdk;ks± dk o.kZu dhft,A 5 

([k) dsflu vkSj dsflusV~l ds mi;ksx fyf[k,A 5 
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7- (d) izlaLd`r pht esa mRiUu nsg ,oa lajpuk laca/h 

fofo/ nks"kksa dk o.kZu dhft,A 5 

([k) crkb, fd ?kh vof'k"V dk lnqi;ksx dSls fd;k 

tkrk gSA  5 

8- (d) ySDVkst fuekZ.k dh fof/ fyf[k,A 5 

([k) Ogs izksVhu lkUnz dk la;kstu vkSj bldh fuekZ.k 

dh fof/ fyf[k,A 5 
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