
BPVI-014 No. of Printed Pages : 7 

DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 
CD 

June, 2013 

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 : 	1x10=10 

(a) Cream 

(b) Skimming efficiency 

(c) Frozen cream 

(d) Phase separation in frozen cream 

(e) Butter 

(f) Churning 

(g) Neutralization 

(h) Ripening 

(i) Impermeability 

(j) Mottled colour butter 

(k) Reichert Meissel value 

(1) Iodine Number 
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2. (a)  Give the legal standards of cream. 2 

(b)  How do you control loss of fat in skim milk ? 4 
(c)  Give the steps involved in preparation of 

whipping cream. 
4 

3. (a)  Define butter and give their composition. 

(b)  What do you understand by churning ? 4 

Enumerate factors affecting churnability of 

cream. 

(c)  Enumerate various churning theories. 2 

(d)  Differentiate between Desi and Creamery 

butter. 

2 

4. Give the steps involved in preparation of creamery 10 
butter. 

5. (a)  List out the factors causing more losses of 

fat in buttermilk. 
2 

(b)  Name important body and texture defects 

observed in butter. Give the causes also. 

8 

6. (a)  Differentiate between ghee and butteroil 

and give reasons for making ghee. 
4 

(b)  Name the categories of ghee graded under 4 

"Agmark". Give the procedure for using 

Agmark label. 

(c)  List the important facilities and equipment 

required for setting up a ghee refinery. 
2 
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7. (a) Write the steps involved in manufacture of 

ghee by creamery butter method. Give its 

advantages and disadvantages. 	4+4=8 

(b) Draw the diagram of steam jacketted kettle 

for manufacture of Ghee. 	 2 

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

(a) Low fat spreads 	 2x5=10 

(b) Adulterants commonly used in Ghee 

(c) Antioxidants permitted in Ghee and their 

role 

(d) Storage of butter 

(e) Pre-stratification method 

(f) Butteroil preparation 

(g) Analytical constants of Ghee 
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1. 	Tga-)1 HroTrrism 	i : 	 1x10=10 

(a) 5411 

(b) 1:1217 

(c) 1-1j1 cid --17:r 

(d) r 	1-R1 cid WTh1=1 14 	T:12.1- 717 

(e)  

(f) 1:(2-rff 

(g) fiTg1̀1T49' 

(h) liqq9 

(i) 3-11TRTWEIM 

(j) WAfTffirr T11:P=gfi 

(k) fin:m- 44H 

(1)air-q-1-t9-  
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2. 

3. 

(a)  

(b)  

(c)  

(a)  

-f -tR I 2 

4 

4 

2 

f-dfq-T 149-4' 

(fir) 14 citit cl-1 	-Tfff 	3-117 

F-Nrici ch.& 

fdffrf 	f9TrioT 44-1-11od -qTuff 	t fu 

TicRg i cbl.  yftsTTfiTu 

f -r-T§R 

3-Th{ Tfq-17-1-  =hl 

(b)  3-171 441 1:121-9.  4 

MTIF-Td 4;1 

(c)  faf 	ft:r--401;1T& .1-1 I 2 

(d)  tqft 311-T 	-4Z-T TEriz Af4 I 2 

4. "11=14 -TET f9r 	. -1F4-1-1 cid 	cr4 ch-'1 ffffuR 10 

5. (a)  -qt4T -5['1-11frd c 	=h1 2 

01-1 	I 

(b)  t 1144 8 

fffru7 I 	cbRui ql 

6. (a)  t3 3t m1 4 

f971-ur 

(b)  `W-FiTt' 3f-difff d ( I  'Eft 11 	f-TTRif 4 

5-4Tr ch1 -WT 

(c)  	 aitkr-d -q---0-iTfamat 2 "Eft rtl-hi4 

It=f aycntul 	-T-4 .111 
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7. (a) 	-A1=F4 -4a-{ fg-fiT 	t rar-igiul 	4-1-Ircic-1 -Tcr4 
4+4=8 

cb) f -ti 	fo-PaR 
(b) 	ITN 	 ml ..11 -,41 	2 

f I 

8. /7,' v*17 -447 14 	d fffti7 	 2x5=10 

(a) "f9-1 1 .R-1 

(b) Eft 	.H14-ii-Lf t--0-1 A -5r-sqff 3-itrrTN-T 	 

(c) 'Eft -4 31--j-Tiu 7r-d atf-q4m-R-T 	iTa--4- 91-frim-r 

(d) TP:gri 	r 

(e) fdfq 

(f)  

(g) (constants) 
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