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BPVI–014 : DAIRY PRODUCTS–I 

Time : 2 Hours  Maximum Marks : 50 

Note : (i) Attempt any five questions. 

 (ii) 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) Explain the significance of churning of 

cream in butter-making. State the 

factors influencing churning of cream 

on body and texture of butter. 5 

4. (a) Give the flow diagram for the 

manufacture of creamery butter. 5 

(b) State the uses of butter. 5 

5. (a) Give the composition of cow ghee and 

buffalo ghee. 5 

(b) Briefly explain the nutritive 

significance of ghee in our diet. 5 

6. (a) Give AGMARK standards of ghee. 5 

(b) 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) List the ingredients of low-fat spreads. 5  

(b) State the factors influencing the shelf-

life of spreads. 5 
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Msjh izkS|ksfxdh essa fMIyksek  

(Mh- Mh- Vh-) 

l=kar ijh{kk  

fnlEcj] 2025 

ch-ih-oh-vkbZ-&014 % Msjh mRikn&I 

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

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

 (ii) lHkh iz'uksa ds vad leku gSaA 

1- (d) Øhe dks ifjHkkf"kr dhft,A Vscy Øhe vkSj QsaVh 

gqbZ Øhe dk jklk;fud la;kstu fyf[k,A 5 

([k) Øhe ds HkkSfrdh;&jklk;fud xq.k/keZ fyf[k,A 5 

2- eFku {kerk ls vki D;k le>rs gSa \ eFku {kerk dks 

izHkkfor djus okys dkjdksa dk mYys[k dhft,A 10 

3- (d) eD[ku gsrq ch- vkbZ- ,l- ekud fyf[k,A 5 
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([k) eD[ku cukus ds fy, Øhe ds eaFku ds egRo dh 

O;k[;k dhft,A eD[ku dh nsg vkSj xBu ij Øhe 

ds eaFku dks izHkkfor djus okys dkjdksa dk mYys[k 

dhft,A  5 

4- (d) Øhejh eD[ku cukus ds fy, Øen'khZ vkjs[k 

cukb,A  5 

([k) eD[ku ds mi;ksx dk mYys[k dhft,A 5 

5- (d) xk; ds ?kh vkSj HkSal ds ?kh dk la;kstu fyf[k,A 5 

([k) gekjs vkgkj esa ?kh ds iks"kf.kd egRo dh la{ksi esa 

O;k[;k dhft,A 5 

6- (d) ?kh dk ,xekdZ ekud fyf[k,A 5 

([k) ?kh cukus dh izR;{k Øhe fof/k ls lEcfU/kr leL;k,¡ 

fyf[k,A  5 

7- ?kh cukus dh iwoZ&Lrj.k fof/k dh ppkZ dhft,A bl fof/k 

ds ykHk vkSj gkfu;k¡ fyf[k,A 10 

8- (d) vYi&olk LizSMksa dh varoZLrq dh lwph rS;kj 

dhft,A  5  

([k) LizSMksa ds fu/kkuh thou dks izHkkfor djus okys 

dkjdksa dk mYys[k dhft,A 5 

× × × × × 


