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DIPLOMA IN DAIRY TECHNOLOGY
(DDT)
Term-End Examination

June, 2025

BPVI-016 : DAIRY PRODUCTS—III

Time : 2 Hours Maximum Marks : 50

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

shall be attempted together.

1. Define any ten of the following : 10x1=10
(1) Mother culture
(1) Multiple strain starter
(111) Thermoduric microorganisms
(iv) Coagulant

(v) Aseptic packaging
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(vi) Abiotic spoilage
(vi1) Gassing
(vii1) Over-run
(ix) Foam
(x) Sweet cream butter milk
(x1) Pasta filata
(xi1) Brine
Explain the method of cheese
manufacturing. 10
(a) Explain the various body and texture
defects in cheese. 5
(b) Write the various steps 1in the
manufacturing of Mozzarella cheese. 5
Write the composition and method of
manufacturing Shrikhand. 10
(a) Write the characteristics of a good
starter culture. 5
(b) What are the different methods of

starter culture preservation ? 5
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6. (a)
(b)
7. (a)
(b)
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Give the flow diagram for
manufacturing Dahi. 5
What are the various factors affecting
the keeping quality of fermented milks ?

5

What 1s the role of different
constituents of the ice-cream ? 5
Describe the different methods used for

hardening of the ice-cream. 5

8. Write short notes on any two of the following :

2x5=10
(a) Membrane filtration
(b) Reverse osmosis
(c) Utilization of ghee residue
(d) Manufacturing process of acid casein
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1. Tr=fafea § 9 foi oa &1 aRafua Fife
10x1=10
() g HEHe
(i) Rfaug TR
(iii) qTIEE GaHsia
(iv) ®haeh
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(v) 3roTH YafSm
(vi) ersiferss oo
(vii) TifEm
(viii) 3T
(ix) =@m
(x) ey ax e
(xi) T TR

(xii) TE0 A

. I it v fafy 6t Smen s 10

(31) ‘I’ H wmEn R e wedr fafv=

3o/ fash Rl =t SATEAT STy | 5
(9) Heien =g & o § gafia fafi= =wo
fafer 5
sfreg o1 TaeH SR fafo =t fafy fafew) 10
(37) 3T=3 MY GauH ot fagoand fafem 5
() R9 HaeHl & e &1 fafu= fafusf
FEA-G T ? 5
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(37) <& & T 1 yare fa sy 5
(a) forfoed g9 st T IO ! gHfod HA
I FRH HE-9 § ? 5
(1) 3TEHHM & fafa=1 Foeehi 1 Y w1 g ?
5

(9) AR & HIAUHI & [T ITIRT i S

areht fafy= fafui a1 9o i 5
. Frafafea 9 § fegl 2 W wftra feoforr fafe
2x5=10
(31) foreeft free
() gfcerdt 9o

(|) Eft S7afiTe &1 3T
(T) 1% &di= vt faior gfeman

X XX XX
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