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DIPLOMA IN DAIRY TECHNOLOGY
(DDT)
Term-End Examination
December, 2025

BPVI-016 : DAIRY PRODUCTS—III

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.
(it) All questions carry equal marks.

(iti) All parts of a question shall be
attempted together.

1. Define any ten of the following : 10x1=10
(a) Coagulants

(b) Homogenized
(c) Probiotic foods
(d) Quarg

(e) Sterile

(f) Aseptic packaging
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Enzymatic spoilage

Gassing

Thermoformed cups
Chemical preservation
Hygienic manufacturing

Explain the various factors affecting

fermentation process of starter cultures.

5

Give the typical composition of

fermented milk. 5

Give the flow diagram for manufacturing of

Dahi and Lassi. 10

(a)
(b)

(a)
(b)

Give the BIS standards for Shrikhand. 5
Give the industrial method of
Shrikhand manufacture. 5
Give the nutritional value of cheese. 5

List the equipment and raw materials
required for manufacture of cheddar

cheese. 5
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6. What is Mozzarella cheese ? Explain the
method of manufacture of Mozzarella cheese
using direct acidification method with flow
diagram. 10

7. (a) Explain the role of milk fat, milk SNF

and stabilizes in ice-cream. 5
(b) Define over-run in ice-cream. How 1is it
calculated ? 5
8. Write short notes on any two of the following :
2x5=10
(a) Uses of casein
(b) Ultrafiltration process

(c) Whey beverages and drinks
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