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BPVI-016

DIPLOMA IN DAIRY TECHNOLOGY

% (DDT)
E Term-End Examination
o June, 2011
BPVI-016 : DAIRY PRODUCTS-1HI
Time : 2 hours Maxinium Marks = 50
Note : Attempt any five questions. All the questions carry equal
1.  Define the following : 10x1=10
(@) Cheddring
(b)  Whipping ability of mix
(c)  Milling of curd
(d) Tsoelectric point of casein
(e)  Mistidohi
(f)  Pasta Filta
(g) Reverse osmosis
(h) Cassata
(i)  Aufait
(G)  Pudding
2. (a) Explainthe health virtues of fermented milk
products compared to plain milk.
(b)  Define yoghurt and give the flow diagram
for the manufacturing of yoghurt.
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3. Write short notes on any five of the following :-
(a) Processed cheese 5x2=10
(b) Caseinate
(c)  Whey Protein Concentrate (WPC)
(d) Ghee residue
(e) Probiotic Foods

(f)  Biostabilization

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

(b) Give the flow diagram for the 5

manufacturing of lassi

5 (a) Give PFA standards for processed cheese. 5
(b) Describe the wvarious steps in the 5
manufacturing of processed cheese.
6. (a) Give the role of the following in the quality
of ice-cream : 1x5=5
(1)  Milk Fat
(i) MSNF

(iii) Sugar
(iv) Emulsifier
(v) Air
(b) Give the flow diagram for the 5

manufacturing of ice - cream.
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7. (a) Give the flow diagram for the 5
manufacturing of Mozzarella cheese.
Describe the chemistry of stretching of this
cheese.
(b) What problems are encountered during the 5
manufacturing of cheddar cheese from
buffalo milk and how can these be

eliminated ?

8. (a) Define acid casein. Give the industrial uses 5
of acid casein.
(by  Whatare the problems in the manufacturing 5

of sodium caseinate and what are its uses ?
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1. ffafaa 1 gftafog w5t . 10x1=10
(a) =efr
(by TH=9 =Y Hed H AwA
(c) =2 =t fufem
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2. (a) 9 ¥ & g H fefraq gy saoi w1 5
forgransti =l TIE it |

(b) FmTEL I uienfua wifaw siR Aree fafmfor 5
T AT TS TS |

3. T wrgm Hew H AR fafau 5x2=10
(a) THERA IS
(b) Hfge
(c) & URH g (T 9 E)
(d) =t erafoe
(e) EMEINeH @rEdare
()  Safeerdator

4. (a) Tufgs & fafmmo w5 siwnfes fafy F1 a5

I |
(by T fafmior s vl Enfes i | 5
5.  (a) YHERd @IS %1 ULUE.U. OHE U 5
(b) wEEHa =S & fafmior & fafgg =i s ava 5
it |
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6 (a)
(b)
7. (@
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smEwm &1 o § fefafed w5 e
Hfsa - 1x5=5
(i) g™ F|

(i) THTHTATE

(iti) ¥ERT

(iv) ATIHERER

(v) 99

srzEen g fafmi = won-wanfes s 5
HisieeT = o faf7a7 &1 9 g e FAE 5
W S % FF9E (stretching) % TEEA H

o IS |
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Tfem wfgae & fafmo =t gremd s R &t 5
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