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-017: QUALITY ASSURANCE 

Time : 2 hours 
	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

1. 	Tick the correct answer given as (i),(ii),(iii) for 
the following statements : 	 10x1=10 

(a) Taste perceived at the tip and along the sides 
of tongue. 

Sweet 

Sour 

Salty 

(b) This is extracted from the seeds of plant 
Bixa Orillena : 

(i) Saffron 

(ii) Carmel 

(iii) Annatto 

(c) All conditions and measures to ensure the 
safety and suitability of food at all levels of 
Food Chain. 

(i) Food Safety 

(ii) Food Quality 

(iii) Food hygiene 
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(d) Frame Work for setting, reviewing and 
meeting quality management system, 
required and commitment of organisation 
to continual improvement : 

(i) Quality manual 

(ii) Quality Policy 

(iii) Quality assurance 

(e) Obtaining evidence (in advance) that the 
specific and general control measures of the 
HACCP plan are effective : 

(i) Validation 

(ii) Verification 

(iii) Monitoring 

(f) Textural property characterized by case 
with which a substance may be separated 
into small particles : 

(i) Coarse 

(ii) Croky 

(iii) Crumbly 

(g) A sensation imparted by material that is 
thick, coats the mouth, is not easily diluted 
by saliva and is difficult to swallow : 

(i) Soggy 

(ii) Rubbery 

(iii) Slimy 

(h) Having an even surface or consisting devoid 
of roughness in taste and Flavour : 

(i) Smooth 

(ii) Homogenous 

(iii) Cohesive 
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(i) Saturated by moisture and heavy, wet or 
soaked : 

(i) Coarse 

(ii) Soggy 

(iii) Rubbery 

(j ) 

	

It is a stabilizer obtained from microbes : 

(i) Dextran 

(ii) Furcellaran 

(iii) Alginate 

2. Match the word given under Column B with 
correct statement given under Column A in the 
following : 10x1=10 

Column - A Column - B 

(a) The likelyhood that an adverse health effect will occur 

within a population as a result of hazard in Food. 

(i) quality 

(b) Assurance that Food will not cause any harm to human 

health when prepared and consumed as per its intended use. 

(ii) Hazard 

(c) Part of quality management Focused on providing 

confidence that quality requirement will be fulfilled. 

(iii) Quality 

manual 

(d) One of the component of quality (iv) Risk 

(e) Progressive neurological disorder of cattle that result from an 

infective unconventional transmissible agent. 

(v) Dioxin 

(f) Popular name for the family of halogenated organic 

compound. 

(vi) Quality 

Assurance 

(g) Written document of the guidelines describing the 

procedure, equipment facilities and control for operational 

conditions to ensure that Food meet the consumers needs 

and also give them safety and reliability. 

(vii) Nutrition 

(h) It is a controlled document, which include scope of quality 

system procedure description of the sequences and 

interactions of the processes. 

(viii) Food Safety 

(i) Agent or condition of Food with the potential to cause an 

adverse health effect. 

(ix) GMP 

(j) Degree to which a set of inherent characteristics fulfill 

requirement. 

(x) Madcow 

disease 

BPVI-017 
	

3 
	

P.T.O. 



3. (a) Mention five important common tests for all 	5 
kind of semi-rigid packaging material. 

(b) What are the important tests for glass 	5 
containers to be performed in the 
laboratory ? 

4. Write short notes on any five of the following : 
(a) CFB Boxes 
(b) Stabilizers 
(c) Natural Food coloures 
(d) Platform tests 
(e) Codex Alimentrius 
(f) BIS 
(g) Food Safety and Standard Act-2006 

5x2=10 

	

5. 	Define any ten of the following : 	10x1=10 
(a) HPLC 
(b) Emulsifier 
(c) WTO 
(d) DMC 
(e) AGMARK 
(f) Taste receptors 
(g) Palate 
(h) Flavour 
(i) Palatable 
(j) Score Card 
(k) Organoleptic tests 

	

6. 	(a) Give the advantages and limitations of 	5 
corrugated Fibre Board boxes. 

(b) Discuss the properties and applications of 	5 
paper and paper board in dairy industry. 
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7. (a) Give the score card for milk powder. 	5 

(b) Discuss desirable and undesirable attributes 	5 
of ghee. 

8. (a) List the objectives of Food Safety and 	5 
Standard Act-2006. Which of the enactment 
and orders relating to food have been 
repeated after the commencement of this 
Act ? 

(b) Discuss the main objectives of either quality 	5 
council of India or the export inspection 
council of India. 
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1. 	-14-trofigd 	 1.1, 	 omiono 
.14 dr-id 31( 	: 	 10x1=10 

(a) -All. 	3TMI11 E 	1fT4 t *1.  t 	-It c1141, 

IT-6t1 fwzrr 	 curti7zrgt: 
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(c) tgMI sltrOT 	14 9# t-k-1) 
1 	34'i-tor 1111"q-cict cbk4 	Rift 71 74 

3411 : 

(i) 	tgN4 

tglSl 

tglSl '-cl -crt9c11-fd-4Ti 

(d) 4, 16-1 	TIT{i `MR 44 1d1 

3ir47-z 	T1--171T-d7Ti;r4t.7 trzt 
kv-iivr -R-4 	1-F4y t, °win 

t : 

(ii) tTT 1 

qula11 31.74719.  

(e) 1TR-74 	511 cr,(11 dircb fTr4 	#17 

7479-1 	 fqr7fa 	k11 4-11-g 341 41 

-5131Tt 	t : 

(i) 	-atftwTur 

kit-4114-1 

P-1 4 1(1-11 

(f) 4-11 1-1 	3TRITT TIT ki(1-11 #4tft 	t-1 

, rrr•T -F-4u4 	 LIForcii f*--zrr 

71.  t-ig)11 t : 

(i) 	1-11e.1 qiqR 

(iii)kT  
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(g) 
	

TriTrit t 	11-11 Pt 	40.  

Tsk 	r-ciLlchcn t 	2ff 	31-17T9 '3•4  
	AT 74 F-1 4 10-11 4fST t, -k-T# TM:Pt t : 

(i) 	Tffff31I4 

kilt 

(iii) 	1f1 

(h) 	Torf i1 1 T 	-crT- 	 Tr-eff : 

(0;Pt 4.--1-7 	1TR't Tfrt TIT *qt . 	 : 

(i) T ?J4q-IT 

(ii) 11141 AT 14 

(j) 
	

74--q---A-1-t(ti-Triu3ti) -4 7-Er 1FT9-T4 
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2. 	cnicli-r`iNt I'c7qrfl:ror9, *Tog 	Trt 
: 

chIci4 - cnIcig - 131-  

(a) (i) -4 11Tf4T.1q-ii -ft -(ITEr ti47 -t-  4 011 1-f t-- TI -4 3-11 quicic-d1 

ac,1 H - 1-(FarTfiTfqt- z01-f- 	1 , 1r 

(b) 3I-R-t-FR ft ik wrEr -EKE0 -*4 Tq'*' 	-fki-d -fir (ii) tA ci[ 

.141- 	- zfr .Rzi 	''t fo-rq 14 <4.11 ,ir A -arm 7p) 	t 	74-4 

--.4 	1,4-)ff -1 9-0 iliii I 

(c) (th) 31FeRa14i)---ri R-,; TR -fffkm, q IlcTif TI- %Ii Tr-4t iluiciccli 

Al3T- tf 9.71 ft TR# quicic-dr Ttql-  mraTT-*-di1--T-N 	il I 

(d) (iv) quIgc-di t-f LO, T -a--t I rft -q 

(e) (v) 'r---*-t TifTI -4 fi .i-{ 	---i tM 	q14 It fT f-*-# 491,14-1* ,si 3-Tf4Tr9 

31-7R- 	4,4(u11 ,4T-4-- r 4kuili4 aldrtI 

(0 (vi) c.41,A.-111f-4- 	zfrirr 	t triTarT 	74-q-FT-i-u -11 I4 I TN c-di 

3-74-4717 

(g) (vii)  w-6-- 	35rEr 3-7-4Ff-*-TrA tt TL-F4 AT Tit TW 41qui 

-wr 1cP.IH igclf 	if fr9-F 	-w-J.-4 	fffR t-Trr-fit4 

fffi-u-d.  q-cii , ,=r fw414.  4R-41,,,i-i Ti4th- 7-d1 	F-141;ki 

7-4 at Tfqz114tTi3, --1-4-14N 0 64*(0 

Al-11,R?A14-1 dd 	c-i 	ti 

(h) (viii) -14 Ad 4t?i-rd7 -fq ,(4 jull<711 11-4t t-  tie-  4N t-  7g1rfr 71Tur 

---T 7zR-r A Itr -r4 	Tui ATr A 3t 	3-7:f---zrT 

-1dIti -1- ,111.1-.RI 	-11-4Hiqui 
(i) (1X) - A - . ki,44  . -Eft -FTRA -1727:1 ,51--fl  qqii.f .Tfq,91- 	-,:f--- 7  qir 	Tr{ tpirq 

-TO 	-{411r-q'9-r 	4 ,-t"1 	cl.l. t I 

(j) (x) fffTi3i't 

tql 

31rqyzw-ffrA ..41-ra` 	 iaYl 4d rat -{4 

Tfq'rtm 	--)-ft 1 
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3. 	(a) Tit WR ch1 31 .g ati titr417T11117/ 	q, 411 	5 

TM-ffri k-11 1-11-q 

(b) 	94R1101 14 -51-41- 5 	 5 

,AFkquil 	? 

	

4. 	# 	tifa  	: 

(a) tichLE 

(b) #21-4-FT 

(c) -5110T. Wt1 qui 

(d) 4k1WE 

(e) l OC1 	Oq 

(f)  

(g) -t171 tpir 3i 4-11-1* 31-W97TR-2006 

	

5. 	4 ft4irfErff 	( fwt T:r ) : 

(a) t. -cI.":ft.1.#1 . . 

(b) 41z1t11 chitch 

(c) 1,Z A 
(d) LHTft 

(e) 77TriTt 

(f) 

(g) dick 

(h)  

(i) 

(k) 	 44VITI 

5x2=10 
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6. (a) 

(b) 

5 

5 

-Ho clt "fiff 	Tftt 

fffriN7 I 

Ztftrf 	T 	a 4t 	 3th 

31- r 

7. (a) -s-IN LildSk 	 I 5 

(b) "Eftcik 1i 3 	3r4Ofizi fq*Ed134 	rill 5 

tr-47 

8. (a) (gmOJT at{ 	3lftlf5zrR - 2006 -k 3014z4 5 

mic 	-a-rtt 1:fq-1-  14)1 31-N19714 	3Tite 

-WT fir 7Fft 

(b) 141-cd 	qutaTii -cIR7q 3 1117Ci 	fT4* 11 41 117T 5 

icrftErq 	 f.> 	13uT -3-074 
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