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DIPLOMA IN DAIRY TECHNOLOGY
(DDT)

Term-End Examination

December, 2022

BPVI-014 : DAIRY PRODUCTS-I

Time : 2 hours Maximum Marks : 50

Note: Attempt any five questions. All questions carry

equal marks.

1. Fill in the blanks. Attempt any ten of the
following : 10x1=10

(a) Cream is the rich portion of milk.
(b) Cream is basically an emulsion of

(¢c) The viscosity indicates the of

cream.

(d) Whipping ability refers to producing

(e) Thermal processing of cream involves

or

(f) Table butter contains salt.
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Butter is stored at a temperature of

in cold storage.
Ripening of cream means
Neutralization of cream refers to

Cooling and Ageing temperature of cream in

butter preparation during summer is

The table butter must not contain more than

% moisture as per legal standard.

Compare mechanical separation with

gravity separation.

Enumerate factors affecting skimming

efficiency.

Give the steps involved in preparation of

sterilized cream.

Enumerate important flavour defects

observed in cream.

Give the principle of Butter making.
Enumerate various churning theories.

State the existence of fat in milk and butter.
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5. (a) State the advantages of metal butter

churns. 5
(b) Describe the uses of butter. 3
(¢) Define desi butter. 2

6. (a) Give the differences between Cow and

Buffalo Ghee. 5

(b) Give the AGMARK standards for Ghee. 5

7. Explain the pre-stratification method of ghee

making. Give its advantages and disadvantages. 10

8. Enumerate the following : 2x5=10
(a) Factors affecting keeping quality of ghee

(b) Ingredients of low-fat spreads

BPVI-014 3 P.T.O.



.ot <t 318, -014

= grenfreh # fewetmn
(Fr.&.A))
AT gLre
fearr, 2022

.. 3TS.-014 : T I

qqy - 2 g2 S7feIBTH 37 : 50
Tie: [l giea 399 & IR AT | gy year F 37E GHT
g/

1. fefafgs & @ fhdl g@ e Toel &1 9fd
HIfST 10x1=10

(F) HH,GEHIATH __ FFH IR |
(@) #m, g Erq_ F e |
(M) frEwfmasmE®pmEH_ HR
() FMSAH A R AL S
(

T) HW F I THA U A
_ wfE R

(@) WASXT AP BT B |

BPVI-014 4



(B) HFGT Hl Hles WRA A AT W

et feha ST 7 |
() b H Tt 7
EMEEICERCSEIciczuicoic P S
(&) iR & HeRed W % GF I HT SideH
TS IS qUHE 7 |

(2) A AR %k FIER, 9 S H
gfera ¥ 3feres Tdar T81 B =R |

2. (%) WA JoaRtl SR TTecd YRl H qol

T | 5
(@) WY FHAT hl YWIId B TSl HEhI hl FH
STST | 5

3. (%) fichffepa shim s 1 Ufshan @ Hafed =w0

BRI 5
(@) | H U IH 9 g geEfae fasri
eIl ST | 5
4. (F) TR I H1 Forga saEy | 5
(@) fafie mem fagar & am fafen | 3
() 39 3R wegd H |1 o HiSG H Ig@
i | 2

BPVI-014 5 P.T.O.



5. (F) HFGA & Ulfcass =4 (W) & <4l &1 3g@

FHifTT | 5
(@) |G o IYINT ol FJUH HifTT | 3
() <H e W aifya hife | 2

6. (F) T & =t AR Fg & =t & fiw AR T | 5
(@) +ft % wHTeh A FaqTsy | 5

7. FH 6 qEd-wa oy hi =men fifle | ses

1Y 3R AT Famsy | 10
8. frfafaa =i gEfieg Hif 2x5=10
(%) S TUERT ST TEH I IHIET R G
<h[{sh

(@) fcu-ad Tl 4 Y& amiEt

BPVI-014 6



