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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) Atomization 

(b) Milling 

(c) Membrane fouling 

(d) Permeate 

(e) Sweet whey 

(f) Ageing 



 [ 2 ] BPVI-016 

B–2020/BPVI–016 

(g) Whipping ability 

(h) Freezing mix 

(i) Sanitization 

(j) Starter culture 

(k) Probiotic foods 

2. Explain the different methods of starter 

culture preservation. 10 

3. (a) What are the different nutritional 

aspects of fermented milks ? 5 

(b) Give the flow diagram for the 

manufacture of Mishti Dahi. 5 

4. What is Shrikhand ? Explain its industrial 

method of manufacture with flow diagram. 

     10 

5. (a) Explain the various body and texture 

defects of cheddar cheese. 5 

(b) Describe the manufacturing process of 

acid casein. 5 

6. (a) What is Mozzarella Cheese ? Give the 

flow diagram for manufacturing 

Mazzarella Cheese. 5 
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(b) List the various optional ingredients 

used in the manufacture of pasteurized 

processed cheese. 5 

7. (a) State various methods of utilizing sweet 

cream butter milk. 5 

(b) Explain whey concentration using ultra 

filtration (UF) process.  5 

8. Write shot notes on any two of the  

following :  2×5=10 

(a) Manufacturing of Dahi 

(b) Manufacturing of Lassi 

(c) Manufacturing of Lactose 
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Msjh izkS|ksfxdh esa fMIyksek (Mh- Mh- Vh-) 

l=kar ijh{kk  

twu] 2026 

ch-ih-oh-vkbZ-&016 % Msjh mRiknµIII 

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) iz'u&fo'ks"k ds lHkh Hkkxksa ds mÙkj lkFk&lkFk 

nhft,A 

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

10×1=10 

(d) vkWVksekbts'ku 

([k) feyhdj.k 

(x) f>Yyh dh nqx±/k 

(?k) cs/kd 

(³) rktk Ogs 

(p) dkyizHkkou 
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(N) QsaVus dh {kerk 

(t) fgehdj.k feJ.k 

(>) LoPNhdj.k 

(´k) vkjaHkd lao/kZu 

(V) izkd~thoh [kk| inkFkZ 

2- vkjaHkd lao/kZu ds laj{k.k dh fofHkUu fof/k;ksa dh O;k[;k 

dhft,A   10 

3- (d) fdf.or nw/k mRiknksa dh fofHkUu iks"k.k fo'ks"krk,¡ 

dkSu&lh gSa \ 5 

([k) fe"Vh ngh ds fuekZ.k ds fy, izokg fp= cukb,A 5 

4- Jh[ka.M D;k gS \ blds fuekZ.k dh vkS|ksfxd fof/k dh 

izokg fp= dh lgk;rk ls O;k[;k dhft,A 10 

5- (d) psMj pht+ dh dk;k vkSj xBu ls lacaf/kr fofHkUu 

nks"kksa (fodkjksa) dh O;k[;k dhft,A 5 

([k) vEy dslhu dh fuekZ.k izfØ;k dk o.kZu dhft,A 5 

6- (d) ekstsjSyk pht+ D;k gS \ ekstsjSyk pht+ ds fuekZ.k ds 

fy, izokg fp= cukb,A 5 
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([k) ik'pjhÏr izØfer pht+ esa mi;ksx dh tkus okyh 

fofHkUu oSdfYid varoZLrqvksa dh lwph rS;kj 

dhft,A  5 

7- (d) rkth Øhe ds eV~Bs ds mi;ksx dh fofHkUu fof/k;ksa 

dk mYys[k dhft,A 5 

([k) ijk&L;anu (;w-,Q-) izfØ;k dk mi;ksx djrs gq, 

NkN lkaæ.k dh O;k[;k dhft,A 5 

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

     2×5=10 

(d) ngh dk fuekZ.k 

([k) yLlh dk fuekZ.k 

(x) nqX/k 'kdZjk dk fuekZ.k  

× × × × × 

 

 

 

 

 

 


