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DIPLOMA IN DAIRY TECHNOLOGY (DDT)

Term-End Examination

June, 2015 01900

BPVI-016 : DAIRY PRODUCTS-1II

Time : 2 hours Maximum Marks : 50

Note : Answer any five questions only. All questions carry

equal marks.

1. Define any ten of the following terms : 10x1=10
(@) Thermophilic lactic acid bacteria
(b) Shrikhand
(c) Lassi
(d) Enzymatic spoilage
(e) Gassing
(f) Spray drying
(g) Ripening of milk (Acidification)
(h) Browning
(i) Stabilizers
() Homogenization
(k) Casein
()  Reverse osmosis
(m) Ultra filtration

2. (a) Explain any two factors affecting 2
fermentation process of starter cultures.
(b) List the different methods of preserving 3
starter culture. Explain any one method.
(c) Describe the process of production of Mishti 5
Dahi from Buffalo Milk.
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3. Describe the different methods used for enhancing 19
and prolonging the shelf life of Yoghurt.

4. (a) Describe the method of manufacture of 5
Mozzarella Cheese by direct acidification
method.

(b)  Describe about the trimming, grinding and 5
processing of raw cheese during preparation
of processed cheese.

5. (a) Give the advantages of pasteurization and 5
ageing of ice-cream mix.
(b) Discuss about the different methods of 5
transportation of frozen desserts.

6.  Write short notes on any two of the following :
(a) Homogenization of ice-cream mix 2x5=10
(b)  Uses of caseins and caseinates
()  Manufacture of whey powder

7. Write short notes on any two of the following :
(a)  Utilisation of sweet cream butter-milk  2x5=10
(b)  Concentration of whey using ultrafiltration
(c) Principle of membrane filtration

8. Write short notes on any two of the following :
(@) Overrun in Ice-cream 2x5=10
(b) Methods of hardening of Ice-cream
(c) Body and texture defects of Ice-cream and
their preventive measures.
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