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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. 

 (ii) All questions carry equal marks. 

 (iii) All parts of a question shall be 

attempted together. 

1. Define any ten of the following : 10×1=10 

(a) Coagulants 

(b) Homogenized 

(c) Probiotic foods 

(d) Quarg 

(e) Sterile 

(f) Aseptic packaging 
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(g) Enzymatic spoilage 

(h) Gassing 

(i) Thermoformed cups 

(j) Chemical preservation 

(k) Hygienic manufacturing 

2. (a) Explain the various factors affecting 

fermentation process of starter cultures. 

5 

(b) Give the typical composition of 

fermented milk. 5 

3. Give the flow diagram for manufacturing of 

Dahi and Lassi. 10 

4. (a) Give the BIS standards for Shrikhand. 5 

(b) Give the industrial method of 

Shrikhand manufacture. 5 

5. (a) Give the nutritional value of cheese. 5 

(b) 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 is it 

calculated ? 5 

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

2×5=10 

(a) Uses of casein 

(b) Ultrafiltration process 

(c) Whey beverages and drinks 
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 BPVI–016 

Msjh izkS|ksfxdh esa fMIyksek 

(Mh- Mh- Vh-) 

l=kar ijh{kk  

fnlEcj] 2025 

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

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 

 (iii) fdlh Hkh iz'u ds lHkh Hkkxksa ds mÙkj lkFk&lkFk 

nhft,A 

1- fuEufyf[kr esa ls fdUgha nl dks ifjHkkf"kr dhft, % 

10×1=10 

(d) Ldand 

([k) lekaxhÏr 

(x) izkd~thoh [kk| inkFkZ  

(?k) DokxZ 
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(³) futZ£er 

(p) vteZ iSdsftax 

(N) ,Utkbeh nw"k.k 

(t) xSflax 

(>) rkifu£er (FkeksZQkWeZ) I;kys 

(´k) jklk;fud laj{k.k 

(V) LokLF;dj fuekZ.k 

2- (d) vkjaHkd lao/kZuksa dh fd.ou izfØ;k dks izHkkfor 

djus okys fofHkUu dkjdksa dh O;k[;k dhft,A 5 

([k) fdf.or nw/k dk izk:fid la;kstu fyf[k,A 5 

3- ngh vkSj yLlh ds fuekZ.k ds izokg fp= cukb,A 10 

4- (d) Jh[kaM ds fy, ch- vkbZ- ,l- ekud fyf[k,A 5 

([k) Jh[kaM ds fuekZ.k dh vkS|ksfxd fof/k fyf[k,A 5 

5- (d) pht+ dk iks"k.k ewY; fyf[k,A 5 

([k) psMj pht+ ds fuekZ.k ds fy, vko';d midj.k ,oa 

vifj"Ïr lkexzh (dPpk eky) dh lwph rS;kj 

dhft,A  5 
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6- ekstsjSyk pht+ D;k gS \ izR;{k vEyhdj.k ds }kjk ekstsjSyk 

pht+ ds fuekZ.k dh fof/k dh izokg fp= dh lgk;rk ls 

O;k[;k dhft,A 10 

7- (d) vkblØhe esa nqX/k olk] nqX/k ,l- ,u- ,Q- vkSj 

fLFkjhdkjdksa dh Hkwfedk dh O;k[;k dhft,A 5 

([k) vkblØhe esa vksoj&ju dks ifjHkkf"kr dhft,A 

bldh x.kuk fdl izdkj dh tkrh gS \ 5 

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

2×5=10 

(d) dslhu ds mi;ksx 

([k) ijk&voNuu izfØ;k 

(x) Ogs is; vkSj fMªaDl 

× × × × × 

 


