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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)
(b)
(©)
(d)
(e)
6
(8
(h)
(i)
()
(k)
U]
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Cream

Skimming efficiency
Frozen cream

Phase separation in frozen cream
Butter

Churning
Neutralization
Ripening
Impermeability
Mottled colour butter
Reichert Meissel value

JIodine Number
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2. (a)
(b)
(c)
3. (a)
(b)

(©)

Give the legal standards of cream.
How do you control loss of fat in skim milk ?
Give the steps involved in preparation of

whipping cream.

Define butter and give their composition.
What do you understand by churning ?
Enumerate factors affecting churnability of
cream.

Enumerate various churning theories.

(d) Differentiate between Desi and Creamery
butter.
4.  Give the steps involved in preparation of creamery
butter.
5. (a) List out the factors causing more losses of
fat in buttermilk.
(b) Name important body and texture defects
observed in butter. Give the causes also.
6 (a)  Differentiate between ghee and butteroil
and give reasons for making ghee.
(b)  Name the categories of ghee graded under
“Agmark”. Give the procedure for using
Agmark label.
(c)  List the important facilities and equipment
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required for setting up a ghee refinery.
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7 (@)  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
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Analytical constants of Ghee

3 P.T.O.



.13 - 014
T vEifent § fewmn
(BTEE)
GEIGRCEE 1]
A, 2013
St at.emE.-014 ¢ 30 Sae-1

qug ;2 qu2 3feHaa 3i# : 50

T [FHE wia gv & S EGu gyt gea & 3iF GErT

&1

1. [ a@ = aiafed sifeg 1x10=10

(a)
(b)
(©)
(d)
()
(f)
(8
(h)
(1)
()
(k)
@

BPVI-014

~

ok
YT HeTHat

fewefifaa s
femreitfad g o grewen gerger
G

YA

[EREICE]

RECE]

STYTTIe
FHA T H gRIA

= fraa o

SEEH et

5 P.T.O.



%W & faferss (SrT) ARl o ferfan |
gt (FYeT) U § 991 F1 afd &I oY Y
frafa T 9o €72

fafem swim & fmto o wftmfaq =l 1 fafaw)
TR ! I wifSe iR g9h HaASH @l
fafaui

Ho | 39 R GHFd §2 HIW H HYF
gifad 3 9l HRehT i Gl FET

fafy= der fagral 1 = a9Ee |

29 R HHL TR F A H TIE HIT |

4. wmmy g fmfn § gfmfaa =won = Tt

5. (a)

(b)

6. (a)

(b)

()
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B § g7 ! aifqdl gfad FE arel HRe]
el

e H Hecqul <8 Td HLa HelH Sl & AW
fafae| 9 FROT o ST

oY 2R 92T AT F A Sl TE wiforw iR =
frmtor 3 o 6 fafay |
‘wirmTeR ' o Sfara arieha (Ufee) it T Sfori
& 9m fafau @k dea & gan &t fafy
fafa

it RTE AL ol T B STufard Heergl gt
TS YR R Fo AR |
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sl ae fafy 9 = fafmion o gfwfeaa =i
i fofam | o o wA A R
ot fafwior 2q Wi arell SfheaR shdel! s w@=s 2

wifga |

8. [fordl W w8 H e fafgu . 2x5=10
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T fafy

Festtae i

ot & dvafie feois (constants)
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