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DIPLOMA IN DAIRY TECHNOLOGY (DDT)
Term-End Examination
June, 2022

BPVI-016 : DAIRY PRODUCTS-III

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
(i)  Single Strain Starters
(ii)) Mother Culture
(iii) Probiotic Foods
(iv) Enzymatic Spoilage
(v) Thermoformed Cup
(vi) Neapolitan
(vii) Cooked Flavour
(viii) Sweet Whey
(ix) Caseinate

(x) Lactose
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Briefly describe the nutritive value of Fermented
Milk. 10

(a) Describe the methods for enhancing the
shelf life of Yoghurt. 5

(b) Write the flow diagram for manufacture of
Lassi. 5
(a) Give the method of manufacture of
Mozzarella Cheese. 5
(b) Describe the equipment and raw material
required for manufacturing Cheese. 5
(a) Describe the advantages of homogenization
of mix for Ice-cream making. 5
(b)  Write in brief the method of manufacture of
Lactose. 5

Describe the principle, requirement and

procedure for Mishti Dahi preparation. 10

(a) Write the composition of Fermented Milks. 5

(b) Write the chemical composition of Whey
Powder. 5

Write short notes on any fwo of the following : 2x5=10

(a) Whey Beverages and Drinks

(b) Ultrafiltration (UF)

(¢)  Ghee Residue
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