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DIPLOMA IN PRODUCTION OF VALUE
ADDED PRODUCTS FROM CEREALS, PULSES

AND OILSEEDS (DPVCPO)

Term-End Examination,
December 2019

BPVI-037: FOOD QUALITY TESTING AND
EVALUATION

Time : 2 Hours] [IMaximum Marks : 50

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

1. Define any ten of the following : 10x1=10
a) Pood quality
b) Adulteration
¢) Flavour
d) Proximate analysis
e) Consistency
f)  Flat sour spoilage
g) Food safety
h) Carrier gas
i)  Rheology
i) Wave length
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5. a)
b)

2)

Colorimeter

Adsorption

What are the salient features of PFA Act, 19547 3

What preventive measures must be taken to control
food bom diseases? 3

What are the benefits of Total Quality Management?
4

Discuss different types of Food hazards. 8

Name two voluntary agencies within country for
products certification. 2

Write short note on any four of the following: 4x2.5=10

AGMARK

GMP

Viscosity

Codex Alimentarius Commission
ISO

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

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

evaluation of food. 10

6.

7. a)
b)
<)

8. a)
b)

How can you classify the chromatographic

methods? 3
Explain the principle of chromatography. 3
Explain the working of TLC. 4
Enlist the principles of HACCP. 5
Describe the basic components of a Spectrometer.
5
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2. a) WU sfufEm, 1954 F AEEql fRwand w=&n E?

3
b) WENHG T W FEEw e % I dwum gadi Se-d
™ 39w fere 9 wfgw ? 3
¢) A TUET YL & AT R &7 4
3. a) G % & fafim s i ==t Hifem 8
b) & F FEEIR F Hefta, 29 % fhd @ R
weerraTt % A fafiay) 2
4, Tfafea & @ el wm w afem Rt fafew)
4x2.5=10
a) WA
b) Sh.uE.dh.
c) WMl
d) wiEd TfemfEd
e) 3S.TH.3
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b)

7. a)
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