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DIPLOMA IN VALUE ADDED PRODUCTS 

FROM FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination 

December, 2022 

 

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 terms from the following : 101=10 

(a) Colour 

(b) Flavour 

(c) PFA 

(d) FPO 

(e) Hazard 

(f) TQM 

(g) Texture 

(h) Crude Fat 

(i) Presumptive Test 

(j) Eluent 

(k) Wavelength 

(l) Monochromator 
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2. Enlist important quality characteristics of food. 10 

3. (a) Name two voluntary food certification 

agencies.  5 

(b) Explain the role of Codex Alimentarius 

Commission. 5 

4. (a) Name different systems used for colour 

measurement. 5 

(b) Describe the method used for assessment of 

surface sanitation. 5 

5. (a) Enumerate various sensory testing 

methods. 5 

(b) Name the test with principle used for 

estimation of Nitrogen by digestion method. 

Give the multiplication factor for calculation 

of protein content from nitrogen value. 3+2=5 

6. (a) What is difference between mass and 

weight ? Explain. 6 

(b) Why is the pH of pure water 7·0 ? 4 

7. (a) Enumerate the key components of Gas 

Chromatography.  5 

(b) Enumerate the components of a polarimeter 

and its functions. 5 
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 ~r.nr.dr.AmB©.-007  

 \$bm| Ed§ gpãµO`m| go _yë`-g§d{Y©V CËnmXm| _| {S>ßbmo_m 
(S>r.dr.E.nr.E\$.dr.) 

gÌm§V narjm 
{Xgå~a, 2022 

 

~r.nr.dr.AmB©.-007 : ImÚ JwUdÎmm narjU Ed§ _yë`m§H$Z 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

 

1. {ZåZ{b{IV _| go {H$Ýht Xg eãXm| H$mo n[a^m{fV  
H$s{OE : 101=10 

(H$) a§J 

(I) _hH$ 

(J) nr.E\$.E. (PFA) 

(K) E\$.nr.Amo. (FPO) 

(L>) g§H$Q> (Hazard) 

(M) Q>r.Š`y.E_. (TQM) 

(N>) JR>Z 

(O) An[aîH¥$V dgm 

(P) nyd©-YmaUmË_H$ narjU 

(Äm) {ZjmbH$ 

(Q>) Va§JX¡Ü ©̀ 

(R>) EH$d{U©Ì 
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2. ImÚ H$s JwUdÎmm g§~§Yr _hÎdnyU© {deofVmAm| H$mo gyMr~Õ 
H$s{OE & 10 

3. (H$) Xmo ñd¡pÀN>H$ ImÚ à_mUrH$aU EO|{g`m| Ho$ Zm_ 
{b{IE & 5 

(I) H$moS>oŠg E{b_|Q>o[a`g Am`moJ H$s ^y{_H$m H$s 
ì`m»`m H$s{OE & 5 

4. (H$) a§J _mnZ Ho$ {bE Cn`moJ H$s OmZo dmbr {d{^Þ 
àUm{b`m| Ho$ Zm_ {b{IE & 5 

(I) gVh ñdÀN>Vm H$m _yë`m§H$Z H$aZo Ho$ {bE Cn`moJ 
H$s OmZo dmbr {d{Y H$m dU©Z H$s{OE & 5 

5. (H$) {d{^Þ g§doXr narjU {d{Y`m| H$m CëboI H$s{OE & 5 

(I) nmMZ (digestion) {d{Y Ho$ Ûmam ZmBQ´>moOZ Ho$ 
AmH$bZ Ho$ {bE {H$E OmZo dmbo narjU H$m Zm_ 
Am¡a CgH$m {gÕm§V {b{IE & ZmBQ>́moOZ _yë` go 
àmoQ>rZ H$s _mÌm H$m n[aH$bZ H$aZo Ho$ {bE JwUH$ 
H$maH$ {b{IE & 3+2=5 

6. (H$) Ðì`_mZ Am¡a ^ma _| Š`m A§Va h¡ ? ñnîQ> H$s{OE & 6 

(I) ewÕ Ob H$m pH 7·0 Š`m| hmoVm h¡ ? 4 

7. (H$) J¡g dU©boIZ (H«$mo_¡Q>moJ«m\$s) Ho$ à_wI KQ>H$m| H$m 
CëboI H$s{OE & 5 

(I) Yw«dU_mnr Ho$ KQ>H$m| Ed§ BgHo$ H$m`mªo H$m CëboI 
H$s{OE & 5 


