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DIPLOMA IN DAIRY TECHNOLOGY
(DDT)

Term-End Examination

June, 2024
BPVI-014 : DAIRY PRODUCTS-I

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(it) All questions carry equal marks.

1. (a) Describe the physico-chemical properties of
cream. 5

(b) Write the legal standards of cream. 5

2. (a) List the factors causing fat losses in skim
milk. 5

(b) Write the methods for making plastic
cream. 5

3. (a) Draw the flow diagram for making sour
cream. 5

(b) Describe the uses of cream. 5

4. (a) Give the factors affecting the body and
texture of butter during churning of cream.

5
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Give the flow diagram for making Desi
butter. 5

Describe the functions of different sections

of continuous butter making machine. 5

What are the different types of butter milk

produced during butter making ? 5

Write the factors affecting the composition

of Ghee. 5
Describe the methods of manufacture of
butter oil. 5

Describe the steps involved in manufacture of

creamery butter. 10

Explain the following :

(a) Low fat spreads 5

(b) Over run in butter
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