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DIPLOMA IN DAIRY TECHNOLOGY
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(DDT)
Term-End Examination
June, 2010
BPVI-016 : DAIRY PRODUCTS-III
Time : 2 hours Maximum Marks : 50
Note : Attempt any five questions. All the questions carry equal
marks.
1.  Define any ten of the following terms : 10x1=10

(a) MSNF Factor

(b) Aufait ice-cream
(c) Body of a product
(d) Pinking

(e) Biostabilization
(f)  Abiotic spoilage
(g) Ghee residue

(h) Reverse osmosis
(i) Aging of mix

(j) Caseinate

(k) Emulsifiers

() Cheddaring
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2.  Match the words given under Column-B with
appropriate statements given under Column-A :

10x1=10
Column - A Column - B

(a) Itis used as stabilizer in (i) Frozen custard
cheese :

(b) Cheese ripened by (ii) Shrinkage
bacteria with eyes

(c) Cheesripened externally (i) Swiss
by blue mould

(d) Soft unripened cheese (iv) Pudding

(e) Soft ripened cheese (v) Orthophosphoric

Acid
(f) Science of deformation (vi) Comembert

and Flow of matter
(g) Ice-cream containing egg  (vii) Cottage

ingredients

(h) Ice-cream containing (viii) It is the capacity
generous amount of to prevent
fruits, nut meats and diseases

raisins with or without

€ges
(i) Therapeutic (ix) Neufchatel
(j) Deficit of ice-cream (x) Rheology

caused during hardening

3. Write true or false for the following giving reasons :
5x2=10
(a) Ageing of ice-cream mix improve its

whipping ability.
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(b) Higher is the sugar content in the ice-cream
smoother is its texture.

(c) Lower is the extrusion temperature of ice-
cream from the Freezer smoother is its
texture. ‘

(d) Slow freezing of the mix enhance the
dumping of fat in the ice-cream.

00800

(e) Addition of stabilizers prevent shrinkage
defect in the product.

4.  Fill in the blank in the following statements : 5x2=10

(@) Pasteurization of cheese milk cause
’ microorganisms  and

of enzymes.
(b) During the manufacturing of cheddar
cheese from buffalo milk the renneting is
while the retention of moisture
is . |
() The cheddar cheese from buffalo milk is
criticised for being and having
rubbery and body.
(d) During the manufacturing of mozzarella
cheese from buffalo milk curd is dipped in
a brine of % concentration at
°C temperature.
() According PFA the maximum moisture
content shall not be more than
% and the milk Fat content shall
not be less than ____ % in the
processed cheese.

BPVI-016 3 P.T.O.



5.  Write short notes on any five on the following : 5x2=10
(a) Probiotic Foods
(b) Shrikhand
() Mistidoi
(d) Fermentation
(e) Caseinate
(f) Ghee residue

(g) Whey protein concentrate

6. (a) What is microfiltration ? Give its uses in

the dairy industry. 2+3=5 |
(b) Write Full Form of the following. 55(1=5

(i) UF

i) WPC

(i R.O.

(ivy DLW

(v DLDMW

7. (a) What is yoghurt ? Describe the chemical
preservation of yoghurt. 2+3=5

(b) Define Packaging. How will you select an
appropriate packaging material ? 2+3=5
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8. (a) Llst different methods for the ’separatioﬁ of
_proteins from whey. What are the potential -
uses of whey protein concentrate ? 2+3=5
(b) - Give the specification of ‘corx,\xherciyal.lactqséff 5
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2. wieW-T H YT s 7 wiem-a | iRy T 3ugw

FeA | e wifsg 10x1=10
HicH - & HiAH - @
(a) SHHT WA S A Rl () weitfoa sl
% &9 § o s g
b) BRI ST I TR ()
(ripened) TS
(c) TR | A Faw G UwTgen (i) o
KIS
(d) e for ook g =i Gv) T
(e) IO TEHI @RS ) maﬁmrw
3T

¢ TEF i@ ERH (vi) wREE
fogm

(g) 1S | 5 ABEHE (vii) IS

(h) TS AT 3T oM R (viii) I H o=H H
TR

(@) fafcdta (x) e

() ¥ B (hardening) P S (x)  FeleHt

AREH T H TN &1 349 (gamfaat)
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3. Frfafen % FRO1 ST FL T WA T A W

fafay : 5x2=10

(a) SEEEHY firerd 1 SHrArTTa et fefi draar
AR @M

(b) SAEESHIH T =T S TG § SHHRN GATHI
oft 31 & g ST R |

() TRIE O SR e S aIH et 8
Q, ITH! T TH B Wit ¥ ’

(d) Trea & g viaeH 9, SEEHN § 969 F T8
atfues = ¥

(e) Tl faaM 9, 3cag # W= (shrinkage)
Y T I |

4. Trafafag sl H foa o & @ff wifog . 5x2=10

(@) S TY F IRAGHT | geasia
ST ¥ AR oAl _ B R
(b) W9 3¥ ¥ IER oS Fiw & RE @fen

? vafe dsg T
e
(© 99 % g¥ 1 IR A EERSIGiR
T FHEA R |
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(@) %9 gy ¥ Aisven € i & kA <l A
__________ % wifgd THHT ea A
U dHH W @l S

€ T ¥ SR wEHa wiw ¥ i T
Cakeip) % 9 ftrk & Bt =few
3R g9 99 Ht AT % q Fore

T gt =R

5. fr=fafaa d 9 fwsl oier W d98u § A fafaw
@) Hlﬁﬁaﬁ'@'lﬂq?ﬂﬂf 5x2=10
) frEs
(c) o<t 3K (&)
(d) THvaA
(e) Hfgae
() st
(g = WRN g

6. (a) eufreTTaN? <0 v A Tk @ =

g? 2+3=5

(b) Fr=fafea & R ™ AR 5x1=5
@ AW
@ SRR
(iii) SRS
(iv) ot TSy
vy @I T
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7. (a)
(b)
8. (a)
(b)
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AE T B2 ANTRE F TEAAS IR |
YT AT . 2+3=5
AorfSi ant wftenfg w1 A Soge S
T 1 99T R B ? 2+3=5

= W WA aem % w1 fafie fafidi =5 =
TR = WA Wig & Fonfaa g9 R €2 2+3=5

ot 37 TH F ER v AR & fafsym 5
R YR ST |
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