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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.

(i) All questions carry equal marks.

1. Define any ten of the following : 10x1=10

(1) Fermentation

(1) Whey

(111) Cheddaring

(iv) Non-enzymatic browning
(v) Abiotic spoilage

(vi) Probiotic foods

(vi1) Thermophilic culture

Lot-1ll P.T.O.
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(viil) Sandy texture

(ix) Dextrin

(x)

Bulk starter culture

(x1) Coprecipitates

(x11) Sterile

(a)

(b)

(c)

(a)

(b)

(a)

(b)

Write the role of starters in fermented

foods. 3

Name the starter culture used for making

acidophilus butter milk. 2

Write about the methods of starter culture

preservation. 5

Describe the nutritional aspects of

fermented milk. 5

Give the flow diagram for manufacture of

Dahi for industrial production. 5

Write about the principle of cheese

manufacture. 5

List the equipment required for cheese

making. 5



(a)

(b)

(a)

(b)
(a)

(b)
(a)

(b)
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Give the flow diagram of manufacture of

Ice-cream. 5
List the ingredients required for Ice-cream

manufacturing and their functions. 5

Describe the manufacturing/setps involved
in manufacturing of acid casein. 5
Give the uses of casein and caseinates. 5
Describe various body and texture defects
1n processed cheese. 5
Explain, how the ghee residue is utilized. 5
Give the method of preparation of Lactose.

5

Write the composition of whey protein

concentrate and method of its preparation.

5

P.T.O.
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