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DIPLOMA IN DAIRY TECHNOLOGY  
(DDT) 
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December, 2024 

BPVI–014 : DAIRY PRODUCTS–I 

 Time : 2 Hours    Maximum Marks : 50 

Note : (i) Attempt any five questions.   

 (ii) All questions carry equal marks. 

 

1. Describe the method of preparation of Low Fat 

Butter Spread with the help of a flow diagram.  

10 

2. (a) Define cream. Give the classification of 

cream.  5 

(b) Enumerate the factors influencing the 

whipping quality of cream. 5 
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3. (a) State the common uses of cream in dairy/ 

food industry. 5  

(b) What do you mean by curdling defect in 

cream ? Enumerate the causes of curdling 

defect in cream. 5 

4. (a) State the different types of butter.  6 

(b) What are the four types of buttermaking 

processes ? 4 

5. (a) Describe the factors on which churnability 

of cream and body and texture of cream 

depends. 5   

(b) State the purpose of working during butter 

making. 3 

(c) State the formula to calculate the yield of 

butter.  2 

6. (a) What are the common materials used for 

packaging of butter ? 5 

(b) List any ten defects in butter.  5 
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7. Discuss the factors affecting the composition 

and analytical constant of Ghee. 10 

8. (a) What are the advantage and disadvantages 

of creamery-butter method of Ghee  

making ? 5 

(b) Enumerate the factors affecting the 

keeping quality of Ghee. 5 
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      BPVI–014 

Msjh izkS|ksfxdh esa fMIyksek  

(Mh- Mh- Vh-) 

l=kkar ijh{kk 

fnlEcj] 2024 

ch-ih-oh-vkbZ–014 % Msjh mRikn&I 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % (i) fdUgha ik ¡p iz'uksa ds mÙkj nhft,A  

 (ii) lHkh iz'uksa ds vad leku gSaA 

 

1- vYi&olk cVj LizssM cukus dh fof/ dk izokgh 

vkjs[k dh lgk;rk ls o.kZu dhft,A 10 

2- (v) Øhe dks ifjHkkf"kr dhft,A Øhe ds oxhZdj.k 

dk mYys[k dhft,A 5 

(c) Øhe dh fOgfiax lEcU/h xq.koÙkk dks izHkkfor 

djus okys dkjdksa dk mYys[k dhft,A 5 
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3- (v) Msjh@[kk| m|ksx esa Øhe ds lkekU; mi;ksxksa dk 

mYys[k dhft,A 5 

(c) Øhe esa FkDds cuuk lEcU/h fodkj ls vki D;k 

le>rs gSa \ Øhe esa bl fodkj ds cuus ds 

dkj.kksa dks lwphc¼ dhft,A 5 

4- (v) eD[ku ds fofHkUu izdkjksa dk mYys[k dhft,A 6 

(c) eD[ku cukus dh pkj izdkj dh izfØ;k,¡ 

dkSu&lh gSa \ 4 

5- (v) mu dkjdksa dk o.kZu dhft, ftu ij Øhe dks 

eFkus rFkk mldh lajpuk vkSj cukoV fuHkZj 

djrh gSA 5 

(c) eD[ku cukus ds nkSjku ofd±x ds mís'; dk 

mYys[k dhft,A 3 

(l) eD[ku dh izkfIr dh x.kuk djus okys lw=k dk 

mYys[k dhft,A 2 

6- (v) eD[ku dh iSdsftax ds fy, vkerkSj ij iz;qDr 

dh tkus okyh lkefxz;k¡ dkSu&lh gSa \ 5 

(c) eD[ku esa fdUgha nl nks"kksa dh lwph rS;kj 

dhft,A  5 
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7- ?kh ds oS'ysf"kd fLFkjkad ,oa la;kstu dks izHkkfor 

djus okys dkjdksa dh ppkZ dhft,A 10 

8- (v) ?kh cukus dh Øheh&cVj fof/ ds ykHk vkSj 

gkfu;k¡ fyf[k,A 5 

(c) ?kh dh ifjj{k.k xq.koÙkk dks izHkkfor djus okys 

dkjdksa dks ifjxf.kr dhft,A 5 
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