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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM CEREALS, PULSES AND OILSEEDS 

(DPVCPO) 

Term-End Examination 

June, 2012 

BPVI- 037: FOOD QUALITY TESTING AND 
EVALUATION 

Time : 2 hours 	 Maximum Marks : 50 

Note : (i) Attempt any five questions. All questions carry equal 
marks. 

(ii) Question No. 1 is compulsory. 

1. 	Define any ten of the following terms : 	1x10=10 
(a) Food quality 
(b) Colour 
(c) Flavour 
(d) PFA 
(e) FPO 
(f) BIS 
(g) Tannins 
(h) HACCP 
(i) FID 
(j) Frequency 
(k) CAC 
(1) GMP 
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2. (a) Define food quality and enumerate 	5 
important quality characteristics of food. 

(b) Give a few examples of microorganisms. 	5 
Causing food poisoning and indicate the 
probable causes for infection. 

3. (a) Enumerate important functions of a quality 	5 
control department. 

(b) List out the salient features of the PFA 	5 

Act - 1954. 

4. (a) Explain different types of food hazards 	5 
giving suitable examples. 

(b) Enlist the important principles of HACCP. 	5 

5. (a) What do you understand by the terms 	5 

'viscosity' and 'consistency' ? Explain 
functioning of a viscometer used in food 

laboratory. 

(b) Describe the micro - kjeldahl method for 	5 

determination of nitrogen. How the 
nitrogen value is converted to protein ? 

6. (a) What is chromatography ? Classify 	5 

different chromatography methods. 

(b) List out the key components of a gas 
chromatograph. 
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7. 	(a) Which are the major parameters included 	3 
in the microbiologic examination of water ? 

(b) Describe how a spoiled can examined for 	2 
spoilage ? 

(c) What is spectroscopy ? Explain Lambert - 5 
Beer's law. 

	

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

(a) HACCP system and its benefits. 	5x2=10 

(b) ISO certification 

(c) Food Hazards 

(d) Swab-rinse method for assessing surface 
'sanitation 
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1. 	 trftirrfErff 	: 	 1x10=10 

(a) ITU lltrrdffr 

(b) 77i 

(c) TA-Fr7T.  

(d)  

(e)  

(f) .A..3111.711 

(g)  

(h) ?i'4 

(i)  
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2. (a) WQ qu► cirlf 	LIRITTFEM 'W1177 3t{Zq ► 	1:12.f 	5 
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3. (a) 	qu► cirlf f9-2t1111 fq94171 	trg- ttlif Wit 	5 

(b) 	alfitriziR, 1954 	Tsti fq-*T5rdi4 	5 
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(b) #17 (HACCP)* 	IIf fge-di 	5 
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7. 	(a) 7F "4-  114-1:TttzT A14 14 tai+-Hfrtd its4 urgrf 	3 

(1t14d) 4zEITt? 

(b) fErea 	lite 14 ictcpd 	 4fici 	2 
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8. 	chl7 	t fffr 	 5x2=10 

(a) tRtr 11TR-14 	qii4, 

(b) meiluilq,(df (certification) 

(c) f tsici.  

(d) Tr-d--t-cerc9cif N*IrR1717-4 	44-f741 feET 
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