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DIPLOMA IN DAIRY TECHNOLOGY 
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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) Give the legal standards of cream. 5 

 (b) Give the formula to calculate the yield 

of cream. 5 

2. (a) State the requirements for high quality 

table cream. 5 
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 (b) Give the flow diagram for preparation 

of frozen cream. 5 

3. (a) Differentiate between Desi butter and 

creamery butter. 5 

 (b) Explain the importance of cooling and 

ageing of cream in butter making. 5 

4. What do you mean by ‘overrun’ in butter ? 

State the different types of overrun in 

butter. State the different factors 

influencing the overrun of butter. 10 

5. (a) Give the AGMARK standard of Ghee. 5 

 (b) State the benefits of making Ghee. 5 

6. List the methods of manufacturing Ghee. 

Give the flow diagram of manufacturing 

Ghee by any one method. 10 
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7. Describe the methods of manufacturing of 

butter oil.  10 

8. (a) Give the salient features of low fat 

spreads. 5 

 (b) Explain the importance of emulsifiers 

and emulsifying salts and stabilizers in 

low-fat spread making. 5 
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 BPVI–014 

Msjh izkS|ksfxdh esa fMIyksek  

(Mh- Mh- Vh-) 

l=kar ijh{kk  

twu] 2026 

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 ds fof/kd ekud fyf[k,A 5 

 ([k) Øhe dh izkfIr dh x.kuk djus ls lEcfZU/kr lw= 

fyf[k,A  5 
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2- (d) mPp xq.koÙkk okyh Vscy Øhe lEcU/kh vis{kkvksa dk 

mYys[k dhft,A 5 

 ([k) fge'khfrr Øhe cukus dk Øen'khZ vkjs[k  

cukb,A  5 

3- (d) nslh eD[ku vkSj Øhejh eD[ku esa vUrj Li"V 

dhft,A  5 

 ([k) eD[ku cukus esa Øhe ds 'khryu vkSj dky&izHkkou 

ds egÙo dh O;k[;k dhft,A 5 

4- eD[ku esa ^vksoj ju* ls D;k vfHkizk; gS \ eD[ku esa 

vksoj ju ds fofHkUu izdkjksa dk mYys[k dhft,A eD[ku 

ds vksoj ju dks izHkkfor djus okys fofHkUu dkjdksa dk 

mYys[k dshft,A 10 

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

 ([k) ?kh cukus ds ykHkksa dk mYys[k dhft,A 5 
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6- ?kh cukus dh fof/k;ksa dh lwph cukb,A ?kh cukus dh fdlh 

,d fof/k dk Øen'khZ vkjs[k cukb,A 10 

7- cVj vkW;y fofuekZ.k dh fof/k;ksa dk o.kZu  

dhft,A   10 

8- (d) vYi&olk LizSMksa dh izeq[k fo'ks"krk,¡ fyf[k,A 5 

 ([k) vYi&olk LizSM cukus esa ik;lhdkjd vkSj  

ik;lh yo.k rFkk LFkk;hdkjh ds egÙo dh O;k[;k 

dhft,A  5 

× × × × × 

 

 

 

 

 

 

 

 

 


