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December, 2021

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 any ten of the following terms : 1×10=10

(a) Viscosity

(b) Botulism

(c) EIC

(d) FPO
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(e) APEDA

(f) BIS

(g) ISO

(h) TQM

(i) Consumer tests

(j) Crude fat

(k) Rheology

(l) Weight

2. (a) Give five examples of microorganisms

causing food poisoning. 5

(b) Indicate five functions of a quality control

department. 5

3. Explain the following : 2 ×4=10

(a) Standard Weights and Measures Act, 1976
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(b) Export (Quality Control and Inspection)

Act, 1963

(c) AGMARK

(d) Codex

4. (a) List the requirements of GMP for food

industry. 5

(b) List the principles of HACCP. 5

5. Describe the micro-Kjeldahl method for

determination of nitrogen. How the nitrogen

value is converted to protein ? 8+2

6. (a) Describe the procedure for determining

‘Coliform Count’. 5

(b) Explain the procedure for assessment of

surface sanitation. 5
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7. Write short notes on any two of the following :

2×5=10

(a) Pectin estimation

(b) Gas chromatography

(c) Refractometry

(d) Polarimetery
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(a)
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(b)

(c)

(d)

(e)

(f)

(g)

(h)

(i)

(j)

(k)

(l)

5
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