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DIPLOMA IN DAIRY TECHNOLOGY 
(DDT) 

Term-End Examination 

June, 2013 

BPVI-017 : QUALITY ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. Question number 1 is compulsory. 

1. 	Define the following terms. Attempt any ten : 

(a) Quality policy 	 1x10=10 

(b) ILAC 

(c) BIS 

(d) Annat to 

(e) Invert sugar 

(f) CMC 

(g) Anti Caking effect 

(h) Specific rotation 

(i) Quality system 

(j) Critical limits 

(k) Rancimat 

(1) 	ISO: 14000 

(m) Bu tyro refractometer 
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2. (a)  Define 	food 	quality. 	Explain 	the 

components of food quality. 

7 

(b)  Describe food safety management system 3 

(ISO 22000) 

3. (a)  Explain commonly used antioxidants in 

food. 

5 

(b)  Give the specification for Butylated hydeoxy 5 

Anisole 	(BHA) 	'food 	grade' 	as 	per 

IS 	: 	5343-1996. 	Explain 	the 	role 	of 

antioxidants in food system. 

4. (a)  Define sensory evaluation and explain the 

factors affecting sensory evaluation. 

5 

(b)  Explain sensory evaluation methods. 5 

5. (a) Explain 	the 	process 	of 	production, 

certification and licensing. 

4 

(b) What do rou understand by World Trade 3 

Organization ? 

(c) Discuss food safety and standards Act, 2006. 3 

6. (a) Explain the general scoring guide for Dairy 5 

Products along with the desirable attributes 

of Ice-cream. 

(b) What are platform tests of milk and why 

these are done "? 

5 
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7. (a) Explain commonly used rigid packaging 	6 
materials in food industries along with their 
advantages and limitations. 

(b) What are the properties and applications of 	4 
lined cartons ? 

8. Write short notes on any five : 	 2x5=10 

(a) Food borne illness 

(b) Monitoring of CCP 

(c) AGMARK 

(d) AOAC 

(e) Platform tests 

(f) Food additive 
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1. 	 (iirriEffl 	L : 

(a) r -t1i  

(b)  

(c)  

(d) 317'0 

(e) 341:971 W4)-4.1.  

(f) 4-1.T11 

(g) 9fAchl TATIrd 

(h) fdaqui 

(i) quiordi red 

(j) TF71-171-r 

(k)  

(1) 	3♦ z)s.ti,(4.3:4 : 14000 

(m) -afat3T 	yc:c1- 11t 

  

1x10=10 
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2. (a) Tgrfl 	=hl 41orrftsm --1-r-1T l urzr 	7 

-wr 	-1-FA7 

(b) -Ur fl TUT -51-q'Ti -glITTc .1;1 oiRAT 	I 	3 

( 3-1T..311 22000) 

3. (a) WgE LIqlzi   -51zp?r mf'd3fr 	5 

(b) 3111.. : 5343-1996 t 34.TiR 	 5 

31f-4,4r 

r-Ri-t urEr 	 yru31f-qTr1----4m1 	ref 

1-)1 q019 	I 

4. (a) TOt 4-1,(-611,4-)1 ml FoTrrisr-d 	at{ 	5 

4-L(4*-i chl 	 Tcrtz 

(b) Ttkt 	Ich Fa 	fir-z4 ch I -dui7 .1 	I 	 5 

5. (a) 	s3c4-1Iq-I, 14-11u1-1 La 	";ff --zfT 	qui-9' 	4 

---rEA7 I 

(b) fq-Ra 	 ai-rq TIT 	t? 	3 

(c) I-0 (-Akur id 4-11-Ich 3-1-fl(F-zP-4 2006 ch'i 	 3 
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6. (a) kTitt 	t Fri TI-RP:1 Th--"T-{ I 	Trf-0 
	5 

31-r7q-0-14 *1 	fa-kkErdiA TcrEz 

(b) ITIzth-r4 	q;ErT t 3.& 	 1 t ? 
	

5 

7. (a) 'UT-ff 3-filt 	•tc04 	-51-TE1 B#1 	6 

3.11T 4747 c.-117T 

.Wa7 

(b) 	Mies 	fi 	qui4T- -c54 sgllizhiT GNI "t? 	4 

8. fWt 1:TN 	4id ffft17 : 	 2x5=10 

(a) TqFqff7 4F,+uk-if 

(b) -11.Tft.-cff. tar-fda-FTT 

(c)  

(d) 7.3.7.Tft. 

(e) Or?-1:FP:i LR[Wr 

(f)  
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