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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM CEREALS, PULSES AND OILSEEDS 

(DPVCPO) 

Term-End Examination 	00770 
December, 2015 

BPVI-037 : FOOD QUALITY TESTING AND 
EVALUATION 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All the question carry equal 

marks. 

1. 	(a) Name two instruments used for texture 	2 
analysis of food. 

(b) Name the instruments with the help of 	3 
which you can determine sweetness, 
sourness and saltiness of a Food. 

(c) Name any four categories in which you can 	3 
classify quality defects. 

(d) Name two viruses which cause Food borne 	2 
illness. 

2. 	(a) Write seven principles of HACCP. 	 5 
(b) Define TQM and write its benefits. 	2+3=5 

3. (a) Name two Food items which ought to be 	2 
sold under ISI certification as per PFA Act. 

(b) Name two Foods for which PFA has made 	2 
compulsory Agmark certification. 
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(c) Name two Food items meant for export 	2 
requiring Agmark certification. 

(d) Name any four cities which have Export 	2 
Inspection Agencies. 

(e) Write the name of four authorities/board 	2 
in addition to Export Inspection Council 
(EIC) which have been set up by the Ministry 
of Commerce in India for export purposes. 

	

4. 	(a) What are the main objectives of 	2 
bacteriological examination of water ? 

(b) Name the parameters which are usually 	3 
included in the bacteriological examination 
of water. 

(c) Describe the calcium pectate method of 	5 
pectin determination. 

	

5. 	(a) Discuss the factors which causes bias in 	5 
sensory evaluation of Food. 

(b) Explain sensitivity test, and qualitative tests. 
2.5+2.5=5 

	

6. 	(a) Fill in the blanks : 	 5x1=5 
(i) The pH meter has two electrodes. One 

is glass electrode and the other is 

(ii) The chromatographic behaviour of a 
solute is determined generally by its 
	  factors. 

(iii) The detectors used in the G.C. are 
either Flame Ionization Detector (FID) 
Or 	  detector. 

(iv) The carrier gas used in the GC must 
be 	  

(v) Spectroscopy is based on 	 
radiation. 

	

(b) Explain briefly the Hunter System of colour 	5 
measurement. 
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7. 	Define any five of the following : 
(a) Optical rotation 
(b) Refractometer 
(c) Hollow Cathode Lamp 
(d) Monochromator 
(e) Electro magnetic radiation 
(f) Chromatography 

5x2=10 

8. 	Write short notes on any five of the following : 
(a) Food quality 	 5x2=10 
(b) Food safety 
(c) Hazard 
(d) Crude fat extraction 
(e) Microbial infection 
(f) Viscosity 
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