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DIPLOMA IN DAIRY TECHNOLOGY 

(DDT)  

Term-End Examination 

June, 2024 

BPVI-016 : DAIRY PRODUCTS—III 

Time : Two Hours    Maximum Marks : 50 

Note :  (i)  Attempt any five questions. 

 (ii) All questions carry equal marks. 

1. Write the steps involved in production of a good 

quality starter cultures. Name the methods of 

preservation of starter cultures. 10 

2. (a) Describe the flow diagram of manufacture 

of Misti Dahi. 5 

(b) Write the BIS Standard of Shrikhand. 5 

3. (a) Describe the defects of fermented milks. 5 

(b) Write the methods for enhancing the shelf-

life of Yoghurt. 5 
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4. (a) Write the definition of cheese. Give 

principle of cheese making. 5 

(b) Describe the method of manufacture of 

pasteurized  processed cheese. 5 

5. (a) Draw the flow diagram of manufacture of 

ice-cream. 5 

(b) State the common defects in ice-cream. 5 

6. (a) Describe the approximate composition and 

uses of condensed whey. 5 

(b) Give the process of manufacture of whey 

protein concentrate. 5 

7. Describe the methods used for hardening and 

transportation of ice-cream. 10 

8. Write short notes on any two of the following : 

5×2=10 

(i) Preparation of ice-cream mix 

(ii) Over run in ice-cream 

(iii) Whey beverages and drinks 
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(approximate) 

5×2=10
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