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Note : (i) Attempt any five questions.  

 (ii) All questions carry equal marks.  

1. Define any ten of the following : 10×1=10 

(a) Skimming Efficiency  

(b) Homogenization  

(c) Cheesy Flavour  

(d) Phase separation  

(e) Emulsifier   

(f) Vacuum pan  
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(g) Antioxidant  

(h) Water in oil emulsion  

(i) Neutralization  

(j) Bitter flavour  

(k) Saponification number   

2. (a) Define ghee and butter oil. 2 

(b) Write the factors affecting composition and 

analytical constant of ghee.  8 

3. (a) Describe the methods used for 

manufacture of butter oil.  5 

(b) Explain adulteration of ghee. 5 

4. (a) List the types of cream separator used for 

cream making.  5 

(b) Write the factors influencing fat 

percentage of cream.  5 



 [ 3 ] BPVI-014 

  P. T. O. 

5. (a) Give the flow diagram for preparation of 

frozen cream.  5 

(b) List the defects in cream. 5 

6. (a) Give a list of ingredients used for 

preparation for low fat spreads.  5 

(b) Describe storage defects of ghee. 5 

7. (a) Describe the flow diagram for manufacture 

of creamery butter.  5  

(b) Describe the common packaging materials 

used for butter packaging.  5 

8. Write short notes on two of the following : 

2×5=10 

(a) Continuous butter making machine  

(b) Setting up a ghee refinery  

(c) Agmark standard of ghee 
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2×5=10
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