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BPVI-037 : FOOD QUALITY TESTING AND 
EVALUATION 

Time : 2 Hours] 	 [Maximum Marks : 50 

Note : (i) Attempt any five questions. 
(ii) All the questions carry equal marks. 

1. Define any ten of the following : 	 10x1=10 

a) Food quality 

b) Adulteration 

c) Flavour 

d) Proximate analysis 

e) Consistency 

f) Flat sour spoilage 

g) Food safety 

h) Carrier gas 

i) Rheology 

j) Wave length 
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k) Colorimeter 

1) Adsorption 

2. a) What are the salient features of PFA Act, 1954? 3 

b) What preventive measures must be taken to control 
food born diseases? 	 3 

c) What are the benefits of Total Quality Management? 
4 

3. a) Discuss different types of Food hazards. 	8 

b) Name two voluntary agencies within country for 
products certification. 	 2 

4. Write short note on any four of the following : 4 x 2.5=10 

a) AGMARK 

b) GMP 

c) Viscosity 

d) Codex Alimentarius Commission 

e) ISO 

5. a) Explain any two methods used in Bacteriological 
examination of water. 	 5 

b) Describe the method for the estimation of crude fat 
content in a food product. 	 5 
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6. Discuss the factors causing the bias in the sensory 
evaluation of food. 	 10 

7. a) How can you classify the chromatographic 
methods? 	 3 

b) Explain the principle of chromatography. 	3 

c) Explain the working of TLC. 	 4 

8. a) Enlist the principles of HACCP. 	 5 

b) Describe the basic components of a Spectrometer. 
5 

404444 

BPVI-037 



	

(4) 
	

1 4t.-cft.41.arr.-0371 

	

ate, girt *  ta  `c--1 . 	4ktni 	CI tiff 30.11q 

* 3c4im.i i LCI 	chl 5b 1-1 

(t.T-fr.t.tt .311) 

tiiid OW, 

1:04W 2019 

11.111A1.3T1t.-037 : aici luiam laur ‘tri I Orr( 

?VW 

 

:2 Vlut I 	 I3.7ffr 	J:50 

4/T: (i) a7-eirrPaSINi drk erWq/ 

(ii) Font 2-R-7 alw elH14 

1. 	 f'&s'qR d1 Eiftwfta trr—A-Ri 

a) (gIti 77T4fil 

b) 41c111 

c) 

d) AWi col J 	cwThiur 

e) 

f) v 	(it-iit.) air Trur 

g) (91c.1 tt‘il 

h) dlI 

5fai (1t34'ffffA) 

BPVI-037 



(5) 

2. a) 

b) 

dl. 	.T. airtirRzili, 1954 1T6WItui facr0 ITT t? 

3 

q,4 {-'F1 
3 

(9mm-id 	fiiffir trr4 

avi4 31-4F1 	Turk? 

c) M j ici 	 '4;qT t? 4 

3. a) 8 ii-mr Hgll ii WiTw sr*-T4 	ritif *91 

b) 301-10 	sp-iluflitmur 14 a 	T '0011 

2 mail 	R-r4 

4. ri+-irdtlsd 4 14 Pee 	.1{ ITT if 	dug uNT fol-43Ri 
4x2.5=10 

a) WMA 

b) 1).71:Lt. 

c) 	 

d) colZRutt 31-Q11 

e) 

BPVI-037 	 P.T.O. 



(6) 

5. a) \TM* iiiui tr t1474* c-N utter et Al awft 
fewi 	cal(9alerr-A71 	 5 

b) ITU IT7241 aTcritttd cRir 3rr*--d4 1 faRT *7 au 	f4 
err-A71 	 5 

6. 11INT t(7211*IWI'l:Rekiul 	5redd 	 alrl 	1 -cm 

err--471 	 10 

7. a) am a (.9 	*idt 	fail 	e. gm" -4w)*1 
rd 	N sr*R grlitd chi 	? 	 3 

b) au 	4u-t (sb 	Lupi1)**-4-ra 1 ck.11(.9q1 *NT 	3 

c) abit.imuur(l et causal-  ei-D-71 	4 

8. a) 	.7.Tit.t.ti1.* ftWRI 	(.0.1 Nit 01- 1 	5 

b) tA1a 	Wkk * Tit T'1 r aul-f 	 5 

BPVI-037 


	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6

