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DIPLOMA IN DAIRY TECHNOLOGY
(DDT)

Term-End Examination
December, 2025

BPVI-014 : DAIRY PRODUCTS-I

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(it) All questions carry equal marks.

1. (a) Define cream. Give the chemical
composition of table cream and

whipping cream. 5
(b) Give the physico-chemical properties of

cream. 5

2. What do you mean by skimming efficiency ?
State the factors influencing the skimming

efficiency. 10
3. (a) Give the BIS standards for butter. 5
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(b)

4. (a)
(b)
5. (a)
(b)
6. (a)

(b)
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Explain the significance of churning of
cream 1in butter-making. State the
factors influencing churning of cream

on body and texture of butter. 5

Give the flow diagram for the
manufacture of creamery butter. 5

State the uses of butter. 5

Give the composition of cow ghee and

buffalo ghee. 5
Briefly explain the nutritive
significance of ghee in our diet. 5

Give AGMARK standards of ghee. 5
State the problems associated with the

direct cream method of ghee making. 5

7. Discuss the pre-stratification method of ghee

making. State the advantages and

disadvantages of this method. 10

8. (a)
(b)

List the ingredients of low-fat spreads. 5

State the factors influencing the shelf-
life of spreads. 5
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(@) goeE o1 & T HiH & J99 & U8 hi
SIS HIFSTT | ToRg hi ©8 3TR TT3d W Y
& HY i YT Hid ITA heh] hl Seeld

T | 5
(%) HAT HREgT 91 & fau wHEesi omw
AT | 5
(@) HREA & IUANT 1 3o hifSd | 5

(F) T & =t AR q9 & =t 1 Ao fafew) s
(@) TR 3R | = & qofores e i 9ag |

AT HITIC | 5
(%) =t =1 TH A fafen | 5
(@) =t o I goae wiF fafy § Tt gt

fafem) 5
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(%) S9-a9 Bl A H A TR
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HTh] 1 SooTE hHITST | 5

X X X X X

B-1447/BPVI-014

Downloaded from www.IGNOUBABA.com



