
C–2009/BPVI–016   P. T. O. 

No. of Printed Pages : 6 BPVI–016 

DIPLOMA IN DAIRY TECHNOLOGY 
(DDT)  
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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 : 10×1=10 

 (i) Egg yolk solids 

(ii) Hardening 

(iii) Sandy texture of ice-cream 

(iv) Whipping ability 

(v) Sour buttermilk 

(vi) Reverse osmosis 

(vii) Single strain culture 
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     (viii) Fermented foods 

(ix) Sanitization 

(x) Sterile 

(xi) Syneresis 

(xii) Hooping 

2. (a) Name any three fermented dairy products. 

3 

(b) Explain the principle of cheese 
manufacturing. 7 

3. Write the various steps for manufacture of the 
following :  10 

(a) Mozzarella cheese 

(b) Processed cheese 

4. Explain the roles of different constituents of 
ice-cream.  10 

5. Give the flow diagram for manufacturing of ice- 
cream. What are the advantages of ageing of 
ice-cream mix ? 7+3 

6. (a) Give the composition of Chhana and 
Paneer whey. 5 

(b) List the common defects in Dahi. 5 



 [ 3 ] BPVI–016 

C–2009/BPVI–016  P. T. O. 

7. Write the composition and method of 
manufacture of Mishti Dahi. 10 

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

2×5=10 

(a) Shrikhand 

(b) Lassi 

(c) Packaging materials for fermented dairy 
products 

(d) Ultrafiltration 
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      BPVI–016 

Msjh izkS|ksfxdh esa fMIyksek (Mh-Mh-Vh-) 

l=kkar ijh{kk  

fnlEcj] 2024 

ch-ih-oh-vkbZ--016 % Msjh mRikn&III 

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

uk sV % fdUgha ik ¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds 

vad leku gSaA fdlh Hkh ,d iz'u ds lHkh Hkkxksa 

ds mÙkj ,d&lkFk nhft,A 

1- fuEufyf[kr esa ls fdUgha nl 'kCnksa dks ifjHkkf"kr 

dhft, %   10×1=10 

(i)  vaMs dh tnhZ ds Bksl 

(ii)  dBksjhdj.k 

(iii)  vkblØhe dk njnjkiu 
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(iv)  iQsaVus dh {kerk 

(v)  [kV~Vh eV~Bk 

(vi)  izfrorhZ ijklj.k 

(vii)  ,dy foHksn vkjaHkd 

(viii) fdf.or [kk| inkFkZ 

(ix)  liQkbZ djuk 

(x)  futZ£er 

(xi)  ladksp ikFkZD; 

(xii)  lk¡pksa esa Mkyuk 

2- (d) fdUgha rhu fdf.or Msjh mRiknksa ds uke fyf[k,A 

3 

([k) pht+ ds fuekZ.k ds fl¼kUr dh O;k[;k dhft,A 7 

3- fuEufyf[kr ds fuekZ.k ds fofHkUu pj.k fyf[k, % 10 

(d) ekst+jSyk pht 

([k) izØfer pht+ 

4- vkblØhe ds fofHkUu ?kVdksa dh Hkwfedkvksa dh 

O;k[;k dhft,A 10 
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5- vkblØhe ds fuekZ.k dk izokg fp=k cukb,A 

vkblØhe ds dky&izHkkou ds ykHk D;k gSa \ 10 

6- (d) NSuk vkSj iuhj Ogs ds la?kVu fyf[k,A 5 

([k) ngh ds lkekU; fodkjksa dh lwph rS;kj dhft,A 5 

7- fe"Vh ngh ds la;kstu vkSj fuekZ.k dh fof/ fyf[k,A 

10 

8- fuEufyf[kr esa ls fdUgha nks ij laf{kIr fVIif.k;k¡ 

fyf[k, %   2×5=10 

(d) Jh[kaM 

([k) yLlh 

(x) fdf.or Msjh mRiknksa ds fy, iSdsftax lkexzh 

(?k) ijk&fuL;anu 

 

 

× × × × × × × 


