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DIPLOMA IN DAIRY TECHNOLOGY (DDT)

Term-End Examination

June, 2015 01550
BPVI-014 : DAIRY PRODUCTS-I

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal
marks.

1.  Define the following terms. Attempt any ten.
a) lodine value 1x10=10

b)  Saponification number

(
(
(¢) Emulsion
(d) Makkhan
(e) Plasticizer
(f)  Table butter
(g) Overrun
(h)  Slime
)  Plastic cream
() Homogenization
k) Dairy spread
1)  Anti-oxidant
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Explain the principle and mechanism of the
commercially used mechanical method of
Cream Separation.

What is skimming efficiency ? List the
factors that affect the skimming efficiency
along with their role.

Explain the preparation of sterilized cream
with the help of a proper process flow chart
along with process parameters.

Give the various common industrial uses of
cream.

List various types of Churns used for Butter
making.

Explain the mechanism and importance of
Washing, Salting and Working steps in
Butter making.

Name the colours used in butter and outline
their required qualities/requirements.

Describe the packaging material used for
butter.

List out the common colour defects in butter
and their prevention.

Write the process of Neutralization and
Pasteurization of cream for butter making.

Write the salient features of low fat spreads.
Give the classification of fat spreads as per
AGMARK standards.

Explain the principle and method of
manufacture of Ghee by creamery butter
method.



7.  Differentiate between the following : 2%x5=10
(@) Oil-in-water and Water-in-oil emulsion

(b) Emulsifier and Stabilizer

(c) Ionization and Irradiation

(d) Makkhan and Malai

(e) Sour Cream and Whipped Cream

8.  Write short notes on the following : 2.5x4=10
(a) Estimation of Titratable Acidity in Cream
(b) Ripening of Cream
(c) Pasteurization Process
(d) Granulation in Ghee

BPVI-014 3



..t 21d. - 014

T drenfiret ¥ fewmm (SEE)
FATd TaT
I, 2015
ot ET.3E.-014 : S IATE-I

qag ;) qU fYFHTH 37 : 50

Jz: e aragvd & S Sg @ T & 37 GarTe |

1. Frfafea § 9 sl 7@ &t ofonfia «f6T ;. 1x10=10
(a) STEEN AF

(b) WIEAHT wE

() T=H (3HM)

d) TEEA

(e) TATEHESR
(f) TFA THX
(g) WRIfs
(h) YR

() RS wiH

G)  wHiTeRT

k <t

1) fa-SAldtars
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HIM YUHT & qMONAR €9 F TYF G0
fafy & fagia ©d 9 1 907 wifsud

ToA (Rehfi) emar 1 €27 " &Hdl &
giferd HE A FehT AR TR JfaeT H
Gl IR

frtfita i o s aoiq, 3fea ufswean wn
T AR Wy &, yfEar wr=dl wt ggEd 9
HIT

w9 & fafay g affte sy = fafau )

HeRgA o A YR = o fafay yari &1 gt
AR |

TRgd oM T Yals, davE IR gfeh Feed
=R & T T HE &1 qU HIfoL |

TFET | ygF Uil & A fafay i gt
sTufera qorarst/ sifariaretl &1 489 & quiq
FHifT |

AR o AU yga TefST gt @ quiy
ST |

TREd § 9 10 Sl 3R 5o a9l
T wiawr fafay |

g2 fote & fau & & frsgueEs o
IR ST Sihan o) fafau
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6. (a) P11 = S &t g favwae # fafau) 3
(b) WM HFH F FTIER IH Wl T FiiHor 2

ST |
(c) I o fafy gru ot 51 & fogia wd sgt 5
fafy 1 avf7 Fifsw)
7. 3R W FHIAT : 2x5=10

(a) SAA-FA-AR AR AR-3A-31Tqe THH
(b) UEEHERE IR feelinis

(c) 3 3R faom

(d) wFEA R TerTd

(e) Wl % 3R fee (Whipped) %4

8. w9 ¥ A fufgu . 2.5x4=10
(a) A T STIHIIA STRAAT FT TR
(b)  SRIH H YA
(c) ORI Wisha
(d) = ¥ FHioemrA
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