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BPVI-017 : QUALITY ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All the questions carry 
equal marks. 

1. Define any ten of the following : 

(a) Risk 	(b) Adulterant 

(c) Aroma 	(d) Amosmia 

(e) Attributes 	(f) Gustatory 

(g) Stimulus 	(h) Invert sugar 

(i) 	Spout 	(j) 	Threshold 1 /4  

(k) Lactometer 	(1) 	Polenske value 

2. Write full form of the following : 

10x1=10 

10x1=10 
(a) GHP 

(c) CMC 

(e) NABL 

(g) TBHQ 

(i) HPLC 
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(b) FSMS 

(d) LTLT 

(f) LCMS 

(h) MMPO 

(j) SNF 

1 P.T.O. 



3. 	Explain the difference between the following 

(any five) : 	 5x2=10 

(a) Food quality and food safety 

(b) Quality control and quality Assurance 

(c) Invert sugar and Reducing sugar 

(d) Lactometer and hydrometer 

(e) LR and CLR 
(f) Amosmia and Aguisia 

4. Match the word given under column B with 

appropriate statement given under column A. 

Column A 	 Column B 
10x1=10 

 

(a) Hidden attribute 	(i) 	Quality 

of quality 
(b) All conditions and 	(ii) Nutrients 

measures necessary to 
ensure safety and 
suitability of food 

(c) Degree to which a 	(iii) Hygiene 

set of inherent 
characteristics 
fulfil requirements 

(d) Agent in or condition 	(iv) CCP 

of food with the 
potential to cause an 
adverse health effect 

(e) A criterion which 	(v) Critical 

separate acceptability 	Limit 

and unaceeptability 
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(f) Step at which control 	(vi) Hazard 

can be applied to 

prevent a food hazard 

(g) Instrument used to 	(vii) Putrid 

determine oxidative 

stability of a food 

(h) International food 	(viii) Rancimate 

standard setting body 

(i) Indian organization 	(ix) LAC 

for accreditation of 

testing and calibration lab 

(j) Unpleasant flavours 	(x) NABL 

and odour with 

proteolytic spoilage 

	

5. 	Write short notes on any four of the following : 

(a) Sensory Evaluation 	 4x2.5=10 
(b) Sampling of milk and milk products 

(c) Bulk Density of dried milk 

(d) Food safety and standard Act-2006 

(e) Thermoformed containers 

(f) Flexible packaging material 

	

6. 	(a) Define sensory Evaluation. 	 3 
(b) What are sensory receptors and their role 	5 

in sensory evaluation ? 

(c) Write the types of sensory panel. 	 2 
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7. 	Write the objectives of the following : 	4x2.5=10 

(a) Determination of acid value (FFA) and RM 
value in ghee 

(b) Formal titration method for the 
determination of protein in milk 

(c) Platefarm Test of milk 

(d) Insolubility Index of dried milk 

BPVI-017 	 4 



...3. -017 

	Pichl 	istcilei 

) 

-‘7, 2012 

: 	 31TrdriT9-  

747-4: 2 bl 	uff 	 37A -4 3.1-W : 50 

VIT : ft-.45'red 	 dri( 	 soil/ *777777 atW ei 

1. fd,.67 r -trftwr-Era. 	: 	 ioxi=ito 

(a) AW(§114 	 (b) 3TrifilaiT 

(c) TN 	(d) Tiq-a-TegaT 

(e) 	1 	clq achy 	(f) 	-R4 -{t4t /EfT Itqtft 

(g) 	 (h) aTirfu V471 

(i) 	trIT 	(j) 	(gi 

(k) 	dt 	" (1) 	41(1^Hcb 1 

Z. 	F-P-ircingct 	¶f fffrgfq : 	 10x1=10 

(b) 

(d) 

(f) 

71-.A17-1.45 	(h) vF.724.t.4. 

(j) 74.R7.7F. 
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3. 	""0" '77fW* 3f-d7 	TcrE 	: 

(a) -UM .gurd-T -crq t j 	A ttkIT 
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5x2=10 
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fc Tip : 
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3c1fi-d 70 	-wTtt 	fa- rq 

(d) 3i41-q 304 . 	(iv) -4..1#.111.. 
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t 

BPVI-017 	 6 



(f) -cRUf \ 	tgl 	 Ch 	d 	(vi) tg 	kr 

( 	grg 	fizi-Trr 

olicrwzrr 	 

(g) tqlti 71<10 	aliTETIWTT 	(vii) -Ifzra" 

frr fii-Tur .51-zsT 

(h) UM 4i I 111 (viii) t4114a 

	

Ci 	f9TP:i 

(i) 4 	1U131 	 3fmtra i4i-141kiirir (ix) 	 

4'16-1 

(j) 4.)z1-1C141 facia qr-O tgt14 	(x) 

Tfq 74 -Trrt 

	

5. 	 1=f4cr -14 	d fifes : 	 4x2.5=10 

(a) Ttkt 	 

(b) 74 TrzT z-ezrrq'i -wr 14-0 (.-11 

(c) qrtzffa 	1-6-*N-tc4 

(d) INFQ 	"crq 411-11, 3-ifita-q-14 2006 

(e) 2.11:41:FP# 

(f) r1 	-.1101 -Wr4T TETITit 

	

6. 	(a) 	 3 

(b) u161Wt 	1,t4t 	14174-  ifir*--r 	5 

t? 

(c) 7:1kt 1.10 	.51M74 	fFftf7 I 	 2 
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7. .14-iro tgo *TOO fefUR : 	 4x2.5=10 

(a) srl 4 317*4 11T9.  (RT:RT.R.) 3th 317.r. 11T9' 

finiTur 

(b) TT 4 91-elff fffnftur 	,h141 me.1*.s qii fen 

(c) Tr Rtem-r4 

(d) jr13Eb-U 	3TEIffitKaT Tictlict) 
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