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- DIPLOMA IN DAIRY TECHNOLOGY
(DDT)

: Term-‘End Examination
OzZ2168 - June, 2017
BPVI-016 : DAIRY PRODUCTS-III

TLme 2 hours o - Maximum Marks : 50

Note : Attempt any five questwns All questwns carry -
equal marks.

1. Fill in the blanks in the following : 5x2=10

(a) The main advantages of freeze drying of
- starter culture are to decrease load
‘ and to increase its

(b) As per FSSA standards, the moisture
o content in the processed cheese shall not be
more than % and the milk fat

shall not be less than %.

(c) ‘The saltirig of Mozzarella cheese is done by
’ dipping it in % brine at °C.

(d For the manufacturing of amd casein the
skimmed milk is coagulated at pH
" using a temperature of °C.

(¢) The ice-cream mix is pasteurized . at
°C for ._time.
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2. State whether the following statements are True
or False : 10x1=10

(a). Decrease in pH below 5 of a starter culture
may lead to considerable adverse effect on
the performance of the microorganisms.

(b) Ultra low freezing of starter cultures is done
at — 196°C in liquid nitrogen.

(¢) The cheddar cheese made from raw milk
develops more intense flavour.

(d) Bacteriocins are produced by the viruses.

(e) Acid-whey has higher ash content than
rennet-whey.

() The temperature used for stretching of
Mozzarella cheese is kept between
50 — 60°C.

(g) Ghee residue is rich in phospholipids.

(h) The temperature fluctuations during storage
of ice-cream causes the sandy texture in the
product.

(i) Addition of commercial stabilizers has an
adverse effect on the stability of milk fat
during freezing of the ice-cream mix.

\)) Presence of residual antibiotic in milk is
beneficial for starter cultures. '
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8. Write short ‘notes on any five of the

following : . 5x2=10
(a) Ultra-filtration
(b) Coprecipitate
(¢) - Softy ice-cream
(d) Bulk starter culture
(e) Pasta-filta |
() Lassi
4. (a) Discuss the factors which influence the
fermentation process of the starter cultures. 4
(b) Give the different steps in the
manufacturing of yoghurt. 4
(¢) Explainthe manufacturing of mishti dahi by
the industrial procedure. , 2
5. (a) Discuss the different steps in the
manufacturing of cheddar cheese. - 6
(b) Give the method of manufacturing ' of

Mozzarella cheese. 4

6. Explain the role of ingredients and processing

treatments in the quality of ice-cream. 10
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7. (a) Give the procedure for the preparation of

sodium caseinate. 6

(b) How is acid casein different from rennet

casein ? Give the uses of acid casein. 4

8. Define any two of the following : 2x5=10
(a) Gassing

(b) Reverse OSmosis

(¢) Spraydrying
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