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DIPLOMA IN DAIRY TECHNOLOGY
(DDT)

O
O	 Term-End Examination
00
O	 June, 2010
O

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

MSNF Factor

Aufait ice-cream

Body of a product

Pinking

Biostabilization

Abiotic spoilage

Ghee residue

Reverse osmosis

(i)
	

Aging of MIX

0)
	

Caseinate

(k)
	

Emulsifiers

(1)
	

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) It is used as stabilizer in 	 (i)	 Frozen custard
cheese
Cheese ripened by
bacteria with eyes
Chees ripened externally
by blue mould
Soft unripened cheese
Soft ripened cheese

Science of deformation
and Flow of matter
Ice-cream containing egg
ingredients
Ice-cream containing
generous amount of
fruits, nut meats and
raisins with or without
eggs
Therapeutic

(j) Deficit of ice-cream
caused during hardening

Shrinkage

Swiss

Pudding
Orthophosphoric
Acid
Comembert	 1

Cottage

It is the capacity
to prevent
diseases

Neufchatel
(x) Rheology

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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Higher is the sugar content in the ice-cream
smoother is its texture.
Lower is the extrusion temperature of ice-
cream from the Freezer smoother is its
texture.

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

(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.
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.
During the manufacturing of mozzarella
cheese from buffalo milk curd is dipped in
a brine of 	 % concentration at
	 °C temperature.

(e)	 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.
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5. Write short notes on any five on the following :

Probiotic Foods

Shrikhand

Misti doi

Fermentation

Caseinate

Ghee residue

(g) Whey protein concentrate

5x2=10

	

6.	 (a) What is microfiltration ? Give its uses in
the dairy industry.	 2+3=5

(b) Write Full Form of the following. 	 5x1=5

OF

WPC

R.O.

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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List different methods for the separation of
proteins from whey. What are the potential
uses of whey proteirt concentrate ?	 2+3=5

Give the specification of commercial lactose 	 5
is per BLS.
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2.	 chl(11.1-73( 1.-<R TER kltsq 	 t777 dLiTto

10x1=10

- 131

(i) .5r7W-du wet
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BPVI-016	 8



1 1-1	 tSICI	 miter ta	 *14 til ei	  Tr41 tir 41(10

form :	 5x2=10

(a)aTIFFAgfrnkTWMT-0111T-ftfcfrrtmur

40k	 Tkicrt It

air-414074 -11111 Tr* tsiq.; 	 T{T*7 1C1V41141

dC111

3rtff. 	3117/1WIT1 Pi chiri;	 til41i14

, 374. titan'	 	 t I

f1:1-47 ' 	 .qft-doi. 	37-4Tr-414	 cmi

aTINT 	 t

fterft-CTWigre14 -4, 3C41c 141499 (shrinkage)

-at 41401 I

4. 	 W2Tqf	 frwr Terr-4	 Td1-wr-A. :	 5x2=10

-111:11 4* 414a ctAu l	 	 TWA-4

,4-tatatITtATFITr 	 	 t I

1174	 z151t 41A f-PTiur 	 	

	 t wqrw it* 9-3:11- 	

	 t

(c)	 4.14 t	 riSK ma gi 	 	 ‘711CII t
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ft	 T 11)7A4M	 11-1 ul 	 )(11

	 % Trfta. 114;17	 Sil-a

'MT wear t

1:11 	 -q* 31-1117 w.k.cpa ailgi alfWd14 91#
11111 	 %X1 3 	 	 	 -47

31"-{ Ttra-ur	 	 % fir

*at

Fro-iicirigo '414f	 -cftw ITT TfOrr Az far/17 :
5x2=10

(a)	 ic	 i err t? 	 qt dsila i	 4,

(b)

2+3=5

5x1=5
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(a) th'ITtt WIT t? trItt * 	 1TfttkitTi "ciT

M et)RI liZIL;l	 2+3=5

(b) tIkr47	 xftgirEfff .-1F-A7 aTrcrzcrEso tAftrr

art 	 	 chT,1?	 2+3=5

(a) *14 tati 3TU1T ttA few fargt	 ktti

-49TRI * tati -tqf	 t? 2+3=5

(b)	 aTit VI* argrR q tru iFyqq, A-otx* a	 5

TrT m ehlki 511'M I
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