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DIPLOMA IN DAIRY TECHNOLOGY (DDT) 

Term-End Examination 
9 June, 2016 	0 1 	2 

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 : 	 10x1=10 
(a) Ageing of cream 
(b) Standardization of cream 

(c) Slime 

(d) Frozen cream 

(e) Butter 

(f) Pasteurized cream butter 
(g) Salted butter 
(h) Creamery butter 

(i) Ghee 
(j) Keeping quality of Ghee 
(k) Preservative 
(1) Low-fat Dairy Spread 

	

2. 	(a) What are the legal standards of cream ? 	2 
(b) Describe the factors which influence the 	4 

efficiency of cream separation process. 

(c) Name the common types of cream 4 
separators and describe them in brief. 
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3. (a) Why cream is homogenized ? Explain the 
theory of homogenization. 

Describe the different methods for 	5 
preparation of plastic cream. 

5 

(b) 

4. With the help of flow diagram, explain the 10 
preparation of Whipping Cream. 

5. (a) What are the advantages of making Ghee 	2 
by creamery butter method ? 

Describe the desirable marketable attributes 
	

8 
of good quality Ghee. 

Differentiate between anti-oxidant and 	2 
auto-oxidation. 

Give the regional preferences for Ghee 	4 
flavour and texture. 

List the ingredients used in the manufacture 	4 
of low-fat spreads. Also indicate the specific 
importance of each ingredient in production 
of a good-quality spread. 

7. 	(a) Explain the principle of butter making. 	4 

(b) What are the legal standards and BIS 	4 
specifications for table butter ? 

(c) What are the advantages and disadvantages 	2 
of metal butter churns ? 
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8. 	Write short notes on any five of the following : 
(a) Packing and Packaging 
(b) Acidic flavour in cream 

(c) Phase separation 

(d) Oil-in-water emulsion 

(e) Spreadability 

(f) Irradiation 

(g) Impermeability 

5z2=10 
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