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DIPLOMA IN DAIRY TECHNOLOGY 

(DDT) 

Term-End Examination 

December, 2021 

 

BPVI-014 : DAIRY PRODUCTS-I 

Time : 2 hours Maximum Marks : 50 

Note :  Attempt any five questions. All questions carry 

equal marks. 

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

(a) Cream 

(b) Whipping quality 

(c) Plastic cream  

(d) Metallic flavour  

(e) Creamery butter  

(f) Churning  

(g) Dry salting 

(h) Pale colour  

(i) Ghee  

(j) Scum  

(k) Oxidation  

2. (a) Describe the physico-chemical properties of 

cream. 5 

(b) Write the factors influencing fat percentage 

of cream. 5 
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3. (a) Draw the flow diagram for preparation of 

sterilized cream.  5 

(b) What are different uses of cream ?  5 

4. (a) Write the classification of butter.  5 

(b) Draw the flow diagram for manufacturing 

creamery butter.  5 

5. (a) What are the benefits of making Ghee and 

what are the modes of its utilization ?  5 

(b) Write the different methods used for 

preparation of ghee.  5 

6. (a) Describe the factors affecting quality of 

Ghee.  5 

(b) What are the salient features of low fat  

spreads ?  5 

7. (a) What are the requirements of Agmark 

grading of ghee ?  5 

(b) Write the disadvantages of Direct Cream 

method of ghee making.  5 

8. Write short notes on any two of the  

following : 25=10 

(a) Common Defects in Butter   

(b) Butter Churns 

(c) Fat Losses in Skim Milk  
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S>oar àm¡Úmo{JH$s _| {S>ßbmo_m  
(S>r.S>r.Q>r.) 

gÌm§V narjm 

{Xgå~a, 2021 

~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. {ZåZ{b{IV _| go {H$Ýht Xg  H$s n[a^mfm Xr{OE : 101=10 

(H$) H«$s_  
(I) \|$Q>Zo H$s ({ˆqnJ) j_Vm  
(J) ßbmpñQ>H$ H«$s_  
(K) YmpËdH$ ñdmX  
(L>) H«$s_ar ~Q>a  
(M) _WZm  
(N>) ewîH$ bdUZ (Dry salting) 
(O) nrbm a§J  
(P) Kr  
(Äm) _¡b (PmJ) CVmaZm  
(Q>) Am°ŠgrH$aU  

2. (H$) H«$s_ Ho$ ^m¡{VH$-amgm`{ZH$ JwUY_m] H$m dU©Z 
H$s{OE &  5 

(I) H«$s_ H$s dgm à{VeV H$mo à^m{dV H$aZo dmbo H$maH$ 
{b{IE &  5 
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3. (H$) {ZO©{_©V (H$sQ>mUwa{hV) H«$s_ V¡`ma H$aZo H$m  
H«$_-àdmh aoIm{MÌ It{ME & 5 

(I) H«$s_ Ho$ {d{^Þ Cn`moJ Š`m h¢ ?  5 

4. (H$) ~Q>a H$m dJuH$aU {b{IE &  5 

(I) H«$s_ar ~Q>a ~ZmZo H$m H«$_-àdmh aoIm{MÌ It{ME & 5 

5. (H$) Kr ~ZmZo Ho$ bm^ Š`m h¢ Am¡a BgHo$ Cn`moJ Ho$ 
VarHo$ Š`m h¢ ?  5 

(I) Kr ~ZmZo Ho$ {bE Cn`moJ H$s JB© {d{^Þ {d{Y`m±  
{b{IE &  5 

6. (H$) Kr H$s JwUdÎmm H$mo à^m{dV H$aZo dmbo H$maH$m| H$m 
dU©Z H$s{OE &  5 

(I) {ZåZ dgm ñà¡S> H$s _w»` {deofVmE± Š`m h¢ ?  5 

7. (H$) Kr H$s E½_mH©$ J«oqS>J H$s Amdí`H$VmE± Š`m h¢ ?  5 

(I) Kr ~ZmZo H$s àË`j H«$s_ {d{Y Ho$ Xmof {b{IE &  5 

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

(H$) _ŠIZ _| gm_mÝ` Xmof  

(I) ~Q>a MZ© (_W{Z`m±)  

(J) _I{Z`m XÿY _| dgm H$s j{V  


