
 

   P. T. O. 

No. of Printed Pages : 6 BPVI-017 

DIPLOMA IN DAIRY TECHNOLOGY 

(DDT) 

Term-End Examination 

December, 2023 

BPVI-017 : QUALITY ASSURANCE 

Time : 2 Hours     Maximum Marks : 50 

Note :  (i)  Attempt any five questions. 

 (ii) All questions carry equal marks. 

 (iii) All parts of a question shall be attempted 

together. 

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

 (a) Contaminant 

 (b) Toxicant 

 (c) Heavy metal 

 (d) Food hygiene 

 (e) Hazard 

 (f) Critical limit 
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 (g) HPLC 

 (h) Butyrorefractometer 

 (i) Adulterant 

 (j) NABL 

 (k) Plunger 

 (l) Labelling 

2. Explain the principle and procedure of Gerber 

method.   10 

3. Describe any two of the following : 2×5=10 

(a) Quality assurance 

 (b) Standard operating procedures 

 (c) Good manufacturing practices 

(d) Perishable nature of milk 

4. (a) What are the various steps involved in 

HACCP system ? 5 

 (b) What are the various microbiological 

instruments used for testing milk in 

laboratory ? 5 

5. Explain any two of the following : 2×5=10 

(a) Phosphatase test 

 (b) Pynes method for protein estimation 

(c) Detection of starch in milk 
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6. Give the principle and procedure for 

determination of SNF and total solids in milk. 

10 

7. (a) What are the various sensory receptors 

and what their role in sensory evaluation ? 

5 

 (b) What are the various requirements for 

implementation of sensory evaluation 

programme ? 5 

8. Write short notes on any two of the following : 

2×5=10 

(a) Flexible Packaging Materials 

 (b) Estimation of titratable acidity 

 (c) Methylene blue reduction test 

(d) Specifications of two chemical 

preservatives 
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