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DIPLOMA IN DAIRY TECHNOLOGY
| (DDT)

Term-End Examination
December, 2010

00236

BPVI1-016 : DAIRY PRODUCTS-III
Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All the questionscarry equal
marks.

1.  Define the any ten of the following : 10x1=10
(a) Bacteriophage
(b) By product
(c) Co-precipitate
(d) Acidowhey
(e) Retentate
(f) Frozen custard
(g) Pudding
(h) Shrinkage
(i) Therapeutic
() Pasta filta

(k) Misti Dohi
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2.  Define the yoghurt. Describe the internal and 10
external factors which influence the keeping
quality of yoghurt.

3. (a) Describe the steps in the manufacturing of 5
processed cheese.

(b) Define co-precipitate and explain the 5
problems encountered in the manufacturing
of sodium caseinate. Give the uses of sodium
caseinate.

4.  Write short notes an any five of the following : .
5x2=10
(@) Thermophilic lactic acid bacteria

(b) Whey protein concentrate

(¢) Reverse osmosis

(d) Ghee residue

(e) Over- run in ice-cream

(f)  Probiotic foods

5. Give the PFA Standard of hard cheese. Describe
the general protocol for the manufacturing of
cheddar cheese. 5+5=10
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6 (@) Give the PFA standard for shrikhand 5

(b) Describe the industrial method for the 5
manufacturing of shrikhand.

7 (@) Give the flow diagram for the 5
manufacturing of mozzarella cheese and
explain the chemistry of stretching.

(b) What are the problems encountered during 5
the manufacturing of cheddar cheese from
buffalo milk and what process modification
are used to eliminate these problems ?

8. Describe the importance of the following in the 1
quality of ice-cream :

(a) Pasteurization |

(b) Homogenization

(c) Cool-ageing

(d) Addition of stabilizer

(¢) Addition of sucrose
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