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DIPLOMA IN VALUE ADDED PRODUCTS
FROM FRUITS AND VEGETABLES (DVAPFV)

Term-End Examination

December, 2015 005706

BPVI-007 : FOOD QUALITY TESTING AND

EVALUATION

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal

marks.
1.  Define the terms given below : 1x10=10
(a) Food quality
(b) Chemical hazard
(c)  Viscosity
(d) Texture
(e) Chromatography
(f) CAC
(g) Proximate analysis
(h) FPO
()  Flavour
()  Sensory analysis
2 (a) Briefly explain the food quality attributes
that determine their acceptability. 5+5=10
(b) Enumerate the benefits of implementing
GMP.
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Give full terms of any five listed below : 5+5=10

@) ISO (i) APEDA
(iliy FAO (iv) BIS
(v) FPO (vi) AAS

Explain food poisoning with few examples.

What do you mean by sensory parameters

of food ? 2+4+4=10
Mention two factors that cause bias in
sensory tests. Give examples for both.

Explain the Hedonic test for sensory
evaluation of fruit products.

5.  Write short notes on any four of the following :
(a) Botulism 2.5x4=10
(b) HACCP
(c) Biological Hazards
(d) PFA Act
(e) Plate Count
6 (a) Explain the hidden attributes of food. 2+4+4=10
(b) Enumerate the role of quality control unit
in a food processing industry.
(c) What are the basic features of “TQM” ?
7 (@) Describe the method of protein estimation
of food. 5+5=10
(b) What is Pectin ? Describe the method for
its estimation.
8 (a) Differentiate between Mass and Weight.
b) Explain functioning of Analytical Balance.
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How pH Meter is used ? 2+4+4=10
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2. (a) wwmﬁmﬁﬁw@mamﬁwﬁ

Ffo, S T W w1 i S €
5+5=10

(b) e A FE F e gEEG Hi |

3. (a) frAferfod & @ ferdl ufer S T fafea : 5+5=10
G omEuEsd
(i) 34T (APEDA)
(i) THL3.
(v) NIMETE
v) TEHR
(vi) TUTH

(b) T fawTadan 1 Serevll |ied gfawr | fafae |

4. (a) wwﬁ%aﬁm@ﬁmww@%?
2+4+4=10
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5. & wr = ¥dv § e fafau 2.5x4=10
(a) dfeH
(b) THU(TE.TE )

¢) Sifow @@

d) d.uw.uarfufay

(e) TIE UM

6. (a) W Y F ysoe (fodi g) s w

U HIFT | 2+4+4=10
(b) T THERL IR H U R TR @
qfert i fafgu |

() “ELFTH.” Fi Il favman T &7

7. (a) GE U™ & WA AR @t 54 w1 gui

HITT 5+5=10
(b) UfeRT ¥ R? TWF e w1 faty @ guig
IEasiel

8. (a) WMM(Mass)HX WR % 3¥qT 1 T8 Hifsu |
(b)  Svcifier Hqer ot wrEOTe w1 avie Fif
() Tiuadte s wm $4 fem s &2 2+4+4=10
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