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DIPLOMA IN DAIRY TECHNOLOGY

(DDT)
Term-End Examination
June, 2012
BPVI-016 : DAIRY PRODUCTS-III
Time : 2 hours Maximum Marké : 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
() Paraffining
(k) Brine
()  Dry ice
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(b)

(c)

3. (3
(b)
4 (a)
(b)
(9)
5. (a)
(b)
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What is role of starter culture in fermented
foods ?

What are the desirable characteristics of a
good starter culture ?

How will you prepare good quality starter
cultures ?

Give industrial method of manufacture of
Shrikhand.

What is lassi ? Give its proximate
composition. Give the flow diagram for
manufacture of lassi.

Give definition of “Cheese”.

Name the steps involved in manufacture of
Cheddor Cheese.

Name common body defects in the cheddor
cheese.

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

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



(b)

(b)

Define ice-cream and give its average 2
composition.

Give the flow diagram for preparation of 4
Ice-cream.

What is purpose of adding stabilizers and 4
emulsifiers in ice-cream.

What is casein ? Give the method for 5
production of industrial casein.
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)
(b)
(€)
(d)
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Membrane filtration. 5+5=10
Buttermilk and its utilization.
Whey protein concentrate

Common body and texture defects in
Ice-cream and their preventive measures.

3 P.T.O.



Ht.dt.df.3md - 016

ST el & fewiar ()
REICECEE: 1}
[, 2012

Sttt -016 : | IATR-II

9HY ;2 o2

SfFaq 37F : 50

LI fergT wier 7o) & 3o Sform @it g F qarT sE F
N

1. T 5| =) vfnfya s

(a)
(b)
(©)
(d)
(e)
®
(8)
(h)

@ .

()
(k)
@

BPVI-016

[EQCE

g Wi
wIS-Yieha dad
Wemafes Ereraaref
Qemsitetg grem
UEEED

frsiffa sve

=

Fafeedty
Faftef
SELES T

T 9%

1x10=10

P.T.O.



(b)
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fipfoae @l § Wi Had @1 fHe #
??
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7. (a) WM N7 hedfire Ff  Prator s fafy 5
ferfa |
(b) s R w g Hfag wfm R PEa Sy 5
et = #Y gt Ty

8. fdfi @ v ddy F v fafgy 5+5=10
(a) foeeht Freigm
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¢ R WM wigy
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& Framumers sug |
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