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1.  Define any ten of the following terms :

(a)
(b)
(c)
(d)
(e)
®
(®)
(h)
()
@)
(k)
@
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Biostabilization of Yoghourt
Shrikhand

Sweet curd
Cheddaring of cheese
Pasta filata

Processed cheese
Paraffining of cheese
Yoghurt
Thermoduric Bacteria
Microfiltration

Sour butter milk
Sodium Caseinate

How will you prepare good quality starter
culture ?

Give the nutritional aspects of fermented
milks.

Give the flow-diagram for manufacture of
Yoghourt.

1 P.T.O.

Maximum Marks : 50
Note : Attempt any five questions. All questions carry equal

1x10=10



()

(b)

(b)

BPVI-016

Write in detail about factors affecting the
keeping quality of fermented milks ?

What do you understand by trimming of
cheese ? And also write about processing

- of “processed cheese”.

According PFA 1976 give the definition of
‘Milk ices” and ‘Milk lollies’.

What is the purpose of adding stabilizer and
emulsifier in ice-cream ?

Define caseinate. And also give the typical
composition of caseinate.

How sweet cream buttermilk powder is
different from skim milk powder in physical
quality ? And also give the gross
composition of sweet cream butter and skim
milk.

How residual ghee is recovered
commercially from ghee residue ? And
explain the different types of products that
can be prepared by ghee-residue.

Give the application of ‘Nanofiltration’ in
dairy industry.

Describe the different grades of lactose.
What do you understand by complete
hardening of an ice-cream ? And also wrlte
packaging of ice-cream.

Write in detail industrial method
preparation of ‘Kulfi'.

Write in detail different methods for
separation of whey proteins from whey.
And also write nutritional aspects of ‘whey’.
What are the common defects in
ice-cream ?

N



8.  Write short notes on any two of the following :
(a) Give the classification of dairy starter
cultures and also explain the characteristics
of good starter culture.
(b) Write the methods of manufacturing of
Mozzarella cheese by direct acidification.
(With time, temp., pH and dose rate of

rennet add.)
(c) Write about packaging, storage, common
defects of fermented milks. 5+5=10
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