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DIPLOMA IN DAIRY TECHNOLOGY 

(DDT) 

Term-End Examination 

February, 2021 

 

BPVI-014 : DAIRY PRODUCTS-I 

Time : 2 hours Maximum Marks : 50 

Note :  Attempt any five questions. All questions carry 

equal marks. 

1. (a) Define cream.  2 

(b) Define malai.   1 

(c) Define separator slime.  1 

(d) Give the fat contents of low, medium and 

high fat cream. 3 

(e) Explain the principles of fat separation. 3 

2. (a) Describe the factors influencing fat 

percentage of cream. 5 

(b) Give the formula of calculation of the yield of 

cream.  5 

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

sterilized cream. 5 

(b) Write the uses of cream. 5 
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4. (a) Describe the classification of butter and 

legal standards for table butter.  6 

(b) Explain in brief the common flavour defects 

in butter. 4 

5. (a) Define ghee and butter oil and write the 

benefits of making ghee. 5 

(b) Describe in brief the different methods of 

ghee making. 5 

6. (a) What are the different factors affecting 

keeping quality of ghee ? 5 

(b) Write about the Creamery Butter Method of 

ghee making and its advantage. 5 

7. (a) Define Dairy Spread. 2 

(b) Describe the various ingredients used in 

manufacture of spreads. 5 

(c) Write the analytical constants of ghee. 3 

8. Write short notes on any two of the following : 25=10 

(a) Requirements of Agmark Grading of ghee 

(b) Pasteurisation of cream for butter making 

(c) Regional preferences for ghee 
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~r.nr.dr.AmB©.-014 : S>oar CËnmX-I 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

 

1. (H$) H«$s_ H$mo n[a^m{fV H$s{OE &  2 

(I) _bmB© H$mo n[a^m{fV H$s{OE &   1 

(J) g¡naoQ>a H$s J§XJr H$mo n[a^m{fV H$s{OE &  1 

(K) {ZåZ, _Ü`_ Am¡a Cƒ dgm`wº$ H«$s_ H$s dgm _mÌm 
{b{IE &  3 

(L>) dgm n¥W¸$aU Ho$ {gÕm§Vm| H$s ì`m»`m H$s{OE &  3 

2. (H$) H«$s_ H$s dgm à{VeVVm H$mo à^m{dV H$aZo dmbo 
H$maH$m| H$m dU©Z H$s{OE & 5 

(I) H«$s_-`rëS> n[aH$bZ H$m gyÌ {b{IE & 5 

3. (H$) {ZO©_uH¥$V H«$s_ ~ZmZo H$m H«$_àdmh AmaoI ~ZmBE & 5 

(I) H«$s_ Ho$ Cn`moJ {b{IE & 5 
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4. (H$) _ŠIZ H$m dJuH$aU Am¡a Q>o~b _ŠIZ Ho$ µH$mZyZr 
_mZH$m| H$m dU©Z H$s{OE & 6 

(I) _ŠIZ _| nmE OmZo dmbo gwé{M (flavour) g§~§Yr 
gm_mÝ` Xmofm| H$s g§jon _| ì`m»`m H$s{OE & 4 

5. (H$) Kr Am¡a ~Q>a Am°`b H$s n[a^mfm {b{IE Am¡a Kr 
~ZmZo Ho$ bm^ {b{IE & 5 

(I) Kr ~ZmZo H$s {d{^Þ {d{Y`m| H$m g§jon _| dU©Z 
H$s{OE & 5 

6. (H$) Kr H$s n[aajU JwUdÎmm H$mo à^m{dV H$aZo dmbo 
{d{^Þ H$maH$ Š`m h¢ ? 5 

(I) Kr ~ZmZo H$s H«$s_ar ~Q>a {d{Y Am¡a BgHo$ bm^ 
{b{IE & 5 

7. (H$) S>oar ñà¡S> H$s n[a^mfm Xr{OE & 2 

(I) ñà¡S> ~ZmZo _| à ẁº$ {d{^Þ gm_{J«`m| H$m dU©Z 
H$s{OE & 5 

(J) Kr Ho$ d¡íbo{fH$ Ma (analytical constants) 

{b{IE & 3 

8. {ZåZ{b{IV _| go {H$Ýht Xmo na g§{jßV {Q>ßn{U`m±  
{b{IE :  25=10  

(H$) Kr H$s EJ_mH©$ J«oqS>J g§~§Yr Amdí`H$VmE± 

(I) _ŠIZ ~ZmZo hoVw H«$s_ H$m nmñVoarH$aU 

(J) Kr Ho$ g§~§Y _| àmXo{eH$ àmW{_H$VmE± 


