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DIPLOMA IN DAIRY TECHNOLOGY (DDT) 

Term-End Examination 

December, 2022 

BPVI-016 : DAIRY PRODUCTS-III 

Time : 2 hours Maximum Marks : 50 

Note :  Attempt any five questions. All questions carry 

equal marks. 

 

1. (a) Write the role of starters in fermented 

foods.  5 

(b) What are common starter cultures used for 

preparation of fermented dairy products ? 5 

2. (a) Write some health-promoting attributes of 

fermented milk.  5 

(b) Give the flow diagram for manufacture of 

Dahi.  5 

3. (a) Write the definition of ‘cheese’.  3 

(b) List the equipment and raw materials 

required for cheese-making.  7 

4. (a) Write the classification of Frozen Dairy 

Products based upon concentration of 

certain consituents.  5 

(b) List the common defects in Ice-cream.  5 
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5. (a) Write the manufacturing process of Acid 

Casein.  5 

(b) State the uses of Casein and Caseinates.  5 

6. (a) Write the composition of Buttermilk and its 

uses.  5 

(b) List the nutritional properties of  

Ghee residue.  5 

7. (a) Write the procedure of Lassi preparation.  5 

(b) Give the requirements for the preparation of 

Softy.  5 

8. (a) State the procedure for manufacturing 

Whey Protein Concentrate.  5 

(b) Write the major steps involved in the 

manufacture of Processed Cheese.  5 
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 ~r.nr.dr.AmB©.-016  

S>oar àm¡Úmo{JH$s _| {S>ßbmo_m (S>r.S>r.Q>r.) 

gÌm§V narjm 

{Xgå~a, 2022 

 

~r.nr.dr.AmB©.-016 : S>oar CËnmX-III 

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$) {H$pÊdV ImÚ-nXmWm] _| Ama§^H$ (ñQ>mQ>©a) H$s 
^y{_H$m {b{IE & 5 

(I) {H$pÊdV S>oar CËnmXm| Ho$ {Z_m©U Ho$ {bE Cn`moJ {H$E 
OmZo dmbo gm_mÝ` Ama§^H$ g§dY©Z H$m¡Z-go h¢ ? 5 

2. (H$) {H$pÊdV XÿY H$s Hw$N> ñdmñÏ`-dY©H$ {deofVmE± 
{b{IE &  5 

(I) Xhr Ho$ {Z_m©U H$m àdmh {MÌ ~ZmBE & 5 

3. (H$) ‘MrµO’ H$s n[a^mfm {b{IE &  3 

(I) MrµO Ho$ {Z_m©U Ho$ {bE Amdí`H$ CnH$aU Am¡a 
An[aîH¥$V gm_{J«`m| (H$ƒm _mb) H$s gyMr ~ZmBE & 7 

4. (H$) Hw$N> KQ>H$m| H$s gm§ÐVm Ho$ AmYma na {h_rH¥$V S>oar 
CËnmXm| H$m dJuH$aU {b{IE &  5 

(I) AmBgH«$s_ _| gm_mÝ` Xmofm| H$s gyMr V¡̀ ma H$s{OE & 5 
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5. (H$) Aåb Ho$grZ H$s {Z_m©U à{H«$`m {b{IE & 5 

(I) Ho$grZ Am¡a Ho$grZoQ>m| Ho$ Cn`moJm| H$m C„oI H$s{OE & 5 

6. (H$) _Æ>m (N>mN>) Ho$ g§KQ>Z Am¡a BgHo$ Cn`moJ {b{IE & 5 

(I) Kr An{eï> Ho$ nmofU g§~§Yr JwUm| H$s gyMr V¡`ma 
H$s{OE & 5 

7. (H$) bñgr {Z{_©V H$aZo H$s {H«$`m{d{Y {b{IE & 5 

(I) gm°âQ>r {Z{_©V H$aZo Ho$ {bE {H$Z MrµOm| H$s 
Amdí`H$Vm hmoVr h¡ ? ~VmBE &  5 

8. (H$) ìho àmoQ>rZ gm§Ð {Z{_©V H$aZo H$s {H«$`m{d{Y H$m C„oI 
H$s{OE & 5 

(I) àH«${_V MrµO {Z{_©V H$aZo go g§~§{YV à_wI MaU 
{b{IE &  5 

 


