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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 

June, 2012 

BPVI-016 : DAIRY PRODUCTS-III 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

1. 	Define any ten of the following terms : 	1x10=10 

(a) Fermentation 

(b) Bulk starter 

(c) Freeze-dried cultures 

(d) Probiotic foods 

(e) Microbiological safety 

(f) Microbe 

(g) Sterile 

(h) Whey 

(i) Therapeutic 

(j) Paraffining 

(k) Brine 

(I) 	Dry ice 
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2. 	(a) What is role of starter culture in fermented 	2 
foods ? 

(b) What are the desirable characteristics of a 	4 
good starter culture ? 

(c) How will you prepare good quality starter 	4 
cultures ? 

	

3. 	(a) Give industrial method of manufacture of 	5 
Shrikhand. 

(b) What is lassi ? Give its proximate 	5 
composition. Give the flow diagram for 
manufacture of lassi. 

	

4. 	(a) Give definition of "Cheese". 	 2 
(b) Name the steps involved in manufacture of 	6 

Cheddor Cheese. 

(c) Name common body defects in the cheddor 	2 
cheese. 

5. 	(a) What do you understand by the term, 

"pasta filata" ? What are the most desired 

properties of Mozzarella Cheese ? Give its 
method of manufacture. 	 1+1+4=6 

(b) Define pasteurized processed cheese 

products. Name the main types of processed 

cheese products. Give important steps in 

manufacture of the processed cheese 
products. 	 1+1+2=4 
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6. 	(a) Define ice-cream and give its average 	2 

composition. 

(b) Give the flow diagram for preparation of 	4 

Ice-cream. 

(c) What is purpose of adding stabilizers and 4 

emulsifiers in ice-cream. 

	

7. 	(a) What is casein ? Give the method for 	5 
production of industrial casein. 

(b) Give the composition of cheese whey. List 
	

5 

the basic steps in production of condensed 

whey. 

	

8. 	Write short notes on any two of the following : 

(a) Membrane filtration. 	 5+5=10 

(b) Buttermilk and its utilization. 

(c) Whey protein concentrate 

(d) Common body and texture defects in 

Ice-cream and their preventive measures. 
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1. ch Al; riftilfEfff 	: 	 lx10=10 

(a) fWzrqi 

(b) eWkTarrj6T 

(c) pi--qfEEb-a Ti-qtf 

(d) uleit4lre.4) (gmticiq 

(e) T-1,411-4M-LI 
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(g) cl ebtli 

(h)  

(1) 	chcii 

-1 4 f 

(k) 	0411-11 AO 

(1) 	TzF er-i) 	
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2. 	(a) rehrucid (Mt-KO 1ZTtT #40 	WIT 	2 

(b) 31-Qi 4ZrIt"( 74-144 	a(tsh1u failaa4 4zET "t? 
	

4 

(c) 3-Trt 3-TQ fcbk-14 	la-r-rd7 #4.4 1 	 lilt 41.V1 ? 

3. 	(a) 	 figffoT 	3ftlf-m fafq fffg 	5 

(b) 	411T t? "p"-M.  tiPmehe. 1:1741—A7 	\Ai; I 

M4,11-firatrI 	NI -44 q11‘,5-N, 

4. (a) " 	-1--crkitrEfrti 
	

2 

(b) Est 	kirt4-1Rld ziku1'  9P:f WWI I 	6 

(c) Est -414 14 	clt4 -k9-rzT 1--efigm 
	

2 

	

5. 	(a) 411TRIT itbrucit' 	31T 4z1T TITIO *? 

• NI1 	ball 	tf-g-a.  7%14 'Tzff t? Tffk 

f9TfilIT 	NRT ffffi5R I 	
1+1+4=6 

(b) 	4ikcpc-1 -5R#E0' ril>1130:1TO 	'clftififfEiff -1-N7 

>3.1 	 r fat i7 

1;17:11tTff -41:31 3-eztRI 

fFfgrR i 	
1+1+2=4 

	

6. 	(a)3-1TO 	TIftiliferd -Tr4R 311T WTT atigff 	2 

#z1179.  tr—A7 I 

(b) 3WT sh 	H f91:finT TW11- 	TiA crA 	I 	4 

(c) 3Thei941-1 g #2T47-47-4 Llic4lcbitcb1'firOA" 	4 

'WI *F1 AzE1T t ? 
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7. (a) TIRT9' TEIT t ? athelTeff 	f• Niuf 	fEffil 	5  
ti1311Z I 

(b) 	*TT ltiTY49' tf4R I Trit'd * f-irdur * 	5 
"ifitrt *uiT -et ton &HIV, 

8. fTlf *TR 14#q AZ feTiVR : 	 5+5=10 

(a) TtF* fik:zkq 

(b) O1t9 74 TR-4ft 	 

(C) *tall (4it;uT 

(d) 	.T1r0 	Tsrei 	ittitft 	'OA*  Rat 
4ti 	-1410110-14) dtiltk 
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