No. of Printed Pages : 6 BPVI-016

DIPLOMA IN DAIRY TECHNOLOGY
(DDT)
Term-End Examination
June, 2026
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) Atomization
(b) Milling
(¢c) Membrane fouling
(d) Permeate
(e) Sweet whey
() Ageing
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Whipping ability
Freezing mix
Sanitization
Starter culture

Probiotic foods

Explain the different methods of starter

culture preservation. 10

(a)

(b)

What are the different nutritional

aspects of fermented milks ? 5

Give the flow diagram for the
manufacture of Mishti Dahi. 5

What is Shrikhand ? Explain its industrial
method of manufacture with flow diagram.

(a)

(b)

(a)

10
Explain the various body and texture
defects of cheddar cheese. 5

Describe the manufacturing process of

acid casein. 5

What is Mozzarella Cheese ? Give the
flow diagram for manufacturing
Mazzarella Cheese. 5

B—-2020/BPVI-016



[3] BPVI-016

(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%x5=10

(a) Manufacturing of Dahi
(b) Manufacturing of Lassi

(¢) Manufacturing of Lactose
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10x1=10

() SrermEseH
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(®) Hed I &HA
(1) feHtehton fagm
(9) T=Biet0
(31) FRNF L
(2) rRSiial @re gere

. TR HadH & T i fafi= fafiei o1 omen
HifTa | 10

(%) forfraa g Il &t fafa= dromr forremmd
HHA-H ¥ ? 5

(@) Tt <&t & fmio & foe yae faa sAewl 5

sfreve 1 ¥ 2 3Ees fAmfu &) oienfies fafy =t

YaTe faa it FerFdl ¥ e il | 10
(F) TS IS &l HE AR TS § gatug fafa=
2t (fareprl) 1 =me SIfSu | 5

(@) 3T YA i 07 Gfehan &1 9uiF shifse | 5
() HioRe =i 1 § 2 Weikel =S & i &

foTq gare fos st | 5
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(@) TREehd Wehidd =i § ST 1 S areft
faf=r Swfeus  siqdegstt &1 = TR

hITSTT | 5
() TS HIH & HS & ITAM i fara= fafer
1 3eTTE iU | 5

(@) W-WEd (4.T.) Ufhal 1 ITAN 3 §T
TS WG 1 AT FHIT | 5

frefafea 3 9 fel e W 9w fewfoaf fafe .
2x5=10
() &t o1 Fmfm

(@) Tt o1 fefor
(1) g7 ¥R 1

X X X X X
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