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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 0 0 5 9 4 
December, 2013 

BPVI-017 : QUALITY ASSURANCE 
Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 
marks. Question number 1 is compulsory. 

1. 	Define the following terms, Attempt any ten. 

(a) Food Safety 
	 1x10=10 

(b) I.S.0 : 9000 

(c) HACCP 

(d) Water Bath 

(e) AOAC 

(f) W.T.O 

(g) Plunger 

(h) Flavour 

(i) Hydrostatic Pressure test 

(j) Antioxidants 

(k) Lactic Acid 

(1) Aspartame 

(m) Texture 

(n) Shelf Life 

BPVI-017 	 1 	 P.T.O. 



	

2. 	(a) What do you understand by sensory or 	2 
organoleptic characteristics ? 

(b) What are biological hazards ? 
	

2 
(c) Write full forms of GMP, GHP and CCP. 	3 
(d) Flow can you determine the adulteration of 

	
3 

milk with lactometer ? 

	

3. 	(a) What is the objective of P.F.A ? 	 2 
(b) What are the likely changes that occur in 	3 

samples during storage and transportation ? 
(c) What are the time-temperature 2 

combinations for destruction of 
phosphatase ? 

(d) List the different receptors that detect the 	3 
quality parameters in a food. 

	

4. 	(a) What do you understand by regional 	5 
preference of ghee ? Give the characteristics 
of good ghee. At what temperature ghee 
should be evaluated ? 

(b) List the common flavour defects of milk and 	5 
dairy products and write one main cause 
of the each. 

	

5. 	(a) Indicate the five important national and 	5 
international bodies responsible for the 
formulation of standards. 

(b) Name any two chemical antioxidants which 	2 
are permitted in food products. 

(c) How the purity of common salt is 3 
determined ? 

	

6. 	Differentiate between the following : 
(a) Aroma and Flavour 	 2 
(b) Paper and Paper Board 	 2 
(c) Bulk and Intense sweetness 	 2 
(d) Butyrometer and Lactometer 	 2 
(e) Intentional and Unintentional Adulteration 	2 
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6. 	31-d7 137Z .-1.r4R : 

(a) tiq * - :ziTq (TjTf) 	 2 
(b) qt-it 74 *ik"1"i 	 2 

(c) Tqq, 74 41-1 1:EVW 	 2 

(d) tsgi dt 11 e. 	,:i 	ore. 4-1 dt 	 2 

(e) 31.51--*-- 	74 t--aifir*-f—  3i-cifigwr 	2 

	

7. 	-ftwr T-2Tr9)' 	Tr4 ---1-f-A7 : 
(a) sii -R1-9-1WtuT 4k1qu4 4 sly -4 	31h 	2 

	 4i-Hroci t I 

(b)'-illri)cillch'1, 7440-11c-i-Ich 	it .ict TR 	2 
# chmr-NI .fruor t 1 

(c) 74 3-0:1-K f-a--*-R4 * z-crltqm 3Turzr9i t art 	L. 	2 

r 	414)-1 -4 TrditITW otiv-ich 'Fq 	7:1-4T1 

	 f4S 	 t I 
(d) 	  3117 	  , 	-RTTITI. 	2 

(prisons) 14 71.-44 *ft I 

(e) 34-c114) TOT-d-r -4 -F-1---o*--4 sirtl t ki 	;0 47 cRit 	2 

11 	t fiTM21T Alm t I 

8. 	&77r/tVITT #-)-cr -4 -tle. ffffuR I 

(a) TO 7TqUi 7-497 

(b) HIV W a 

(c) q01.* (Cleark's) *TN 

(d) Mictatf 

(e) 31-45E 

(f) 1:51- T-0179-r—Mff 1:1)T49 

(g) TT "R-4 -TN 37ft -4 niclIcid 

(h) Fa 	qclti ui 

2x5=10 
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7. 	Fill in the Blanks : 
(a) The dye used for dye reduction tests include 	2 
	 and 	 

(b) Staphylococci forms 	 color 	2 
colonies on selective agar surface. 

(c) The 	 point 	 is most 	2 
extensively used in sensory evaluation for 
new product development and consumer 
studies. 

(d) The diseases associated by prisons are 	2 
	 and 	 

(e) are added to oils and fats to 	2 
delay the on set of oxidative rancidity. 

	

8. 	Write short notes on any five of the following : 
(a) Total Quality Management 	 2x5=10 

(b) Food Hazards 
(c) Cleark's Solution 
(d) Antioxidants 
(e) APEDA 
(f) Phenolphthalein Solution 
(g) Adulteration of milk and milk products. 
(h) Hazard Analysis 
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l4kt.3T1.-017 

tft 	V)P I Chei At  IS 	t<1) 1•11 

( &at'. 

-1:4 	trffarr 

q+11451•( I 2013 

.Tft..t.3111.-017 : +1u1c4rlI 311V4T1T9-  

TP:17 : 2 
	

3.7far -d-q 31W : 50 

&T7rif-a3rr -drH q' 4k,  I 74 	*" 31.W fool ei 

-i 9-111 miff ì 

1. 	 if-TErrifism W-A7I 	 1x10=10 

(a) -aTti 117W 

(b) 311.311 : 9000 

(c) #17 

(d) ,3101)-5 

(e)  

(f)  

(g) 711-A7 

(h) 1:1" 

(i)  

(j) era 	31-14R:ftWRT 

(k) 41-1ZW 31Tef 

(1) 	ktrii7 

(m)  

(n) fffq1-91-  
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2. (a) 2 T zif 	fatisraTA 14 anti 01-6►►  TrITF 

? 

(b) 1q We 	3-17 -4TTT TiTI 2 

(c) 	 -9-p4 

fffftR I 

3 

(d) 3Trc1 	 Lid ► , (1,414-►le. 	t-4 (-H 

fi t? 

3 

3. (a) -911-).7. chi 2 

(b) 9#7111 	Trrr 	. ► • 91e 14 7-0:1-T -444Tf-d-U 3 

tirr4-47 

(c) c 	TITFI-(111-14-11-1*Y49ci 	I 

t? 

2 

3 (d) wr-fr yqt2i-4quicrdi-9-r-4-1-1Lidt 

17FT:4 chl TO' 

4. (a) 	 3Trq *Al TfTreA t? 31-  'Eft 	5 

	 fq-krl-Er-d-raff ml fffti-71 	 f-*7r 

cw-HAN ITT f*--qr ,11-11 -111 ,  

(b) 	3-1'1{ 	 Tol- 	5 

3-11T '414 	 tr 

(=Ho' -Wa7i 

5. (a) 	Trn---It fff4ftuir 	371tql41 4i-or 11Tffilvi 	5 

TfltzT 	f9-wrt 

(b) •UM 6c-,-n-q1 

	

	34VM rch 	TRTrzif 	2 

t 714 ffft17 I 

(c) "q1-4-is T "WE k4 fittuT fir ,ructi 	3 

t? 
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