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DIPLOMA IN DAIRY TECHNOLOGY
(DDT)
Term-End Examination
December, 2024
BPVI-016 : DAIRY PRODUCTS—III

Time : 2 Hours Maximum Marks : 50

Note : Attempt any five questions. All questions
carry equal marks. All parts of a question

shall be attempted together.

1. Define any ten of the following terms : 10x1=10

(1) Egg yolk solids

(11) Hardening

(111) Sandy texture of ice-cream
(iv) Whipping ability

(v) Sour buttermilk

(vi) Reverse osmosis

(vi1) Single strain culture
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(vii1) Fermented foods
(ix) Sanitization
(x) Sterile
(x1) Syneresis
(x11) Hooping
(a) Name any three fermented dairy products.
3
(b) Explain the  principle of cheese
manufacturing. 7
Write the various steps for manufacture of the
following : 10
(a) Mozzarella cheese
(b) Processed cheese

Explain the roles of different constituents of

ice-cream. 10

Give the flow diagram for manufacturing of ice-
cream. What are the advantages of ageing of

ice-cream mix ? 7+3

(a) Give the composition of Chhana and

Paneer whey. 5

(b) List the common defects in Dahi. 5
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7. Write the composition and method of

manufacture of Mishti Dahi. 10

8. Write short notes on any two of the following :
2x5=10
(a) Shrikhand
(b) Lassi

(c) Packaging materials for fermented dairy

products

(d) Ultrafiltration
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(i) HIRIH

(iii) STESTHIH T IWEIIA
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(iv) Thed i eIl
(v) G "
(vi) Hfqedl gaEReT
(vii) Tohat fadg IRas
(viii) TorTUea @@ 95
(ix) EHTE T
(x) Taifa
(xi) G TNIH

(xii) Gl § STl

2. (&) fw=l 9= fofreag 20 s & 9m fafau)

3

(@)= & o & fagm =1 =ren sifwal 7

3. fAfafea & fmo & fafv= =/ fafee @ 10
() Hispet =S

(@) yhiHa =l
4. IMeEhE & fafg= wewl w1 qfiwiet &
AT iUl 10
C-2009/BPVI-016 P.T.O.

Downloaded from www.IGNOUBABA.com



[6] BPVI-016

5. 3MEURE & fmu w1 yar foa "FEu
STEHHT B HIA-GHET P oNH I & ? 10
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7. Tt <&t & g @R fmin 61 fafy fafew)

10
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