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DIPLOMA IN DAIRY TECHNOLOGY
oD

| Term-End Examinatibn
01848 June, 2017
| BPVI-014 : DAIRY PRODUCTS-I

Time : 2 hours - -~ .. Maximum Marks : 50

Note: Attempt any five questions. All questions carry
equal marks.

' .

1. Define any fen of the following terms : 10x1=10
(a) Creaxﬁ |
(b) Skimming efficiency
(c) Separator slime
(d) Sour cream
(e) Bitter flavour
(® Salting
(g) Churning
(h) Water in oil emulsion
(i) Low fat spreads
() Rancidity
() Reichert Meissl value
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2. (a)

(b)

(0

3. (a)

(b)

4. Differentiate between the following :

(a)
()
(c)
(d)

(e)
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. Explain the principle of separation in milk;

List the common type of cream separator

used in dairy industry.

Classify ' the cream on the basis of fat’ - .-

content.

Define chui'ning and its theories.

Give the flow diagram for manufacture of

creamery butter.

.Dry salting and Wet salting

Sour cream buttermilk and Desi buttermilk
Cooking‘ butter and Creamery butter
Ghee and Butter oil

Northern preference for ghee and Southern

preference for ghee'

5x2=10



5. (a) Write down the factors responsible for fat

losses in skimmed milk. ‘ 5

(b) Classify the butter churns used in dairy and

explain the advantages of modern metal

churns. , . 5
6. (a) - Write down the classification of butter. 5
(b) Give the BIS specifications for butter. 3

(c) Describe thé principle of butter making. 2

7. (a) Describe the body and texture defects found

in cream. . 5

(b) Write about the body and texture defects

found in butter. . )1
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8. Write short notes on the following: 5x2=10

(a) Rancid and Oxidized flavour defects in
butter

(b) Low fat spreads
(¢) Adulteration of ghee
(d) Continuous butter making machine

| (e) Method of refining of ghee
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8. Frfeea w wftra ot fufee : 5x2=10
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