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June, 2013 

BPVI- 037: FOOD QUALITY TESTING AND 
EVALUATION 

Time : 2 hours 	 Maximum Marks : 50 

Note : 	Answer any five questions. All questions carry equal 

marks. 

1. (a) What are the objectives of National Food 

Control systems ? 

(b) Briefly describe PFA Act, 1954. 	2+8=10 

2. (a) What do you mean by the Food quality 

specifications for the consumer ? 

(b) Comment briefly on common microbial 

infections occurring in foods. 	 2+8=10 

3. Comment on any four of the following : 	21/2x4=10 
(a) Importance of safe foods 

(b) Colour and gloss as a food quality attribute 

(c) ISO 

(d) General principles of chromatography 

(e) Coliform count 
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4. 	(a) Give the definition of 'Sensory Analysis of 
Food'. 

(b) Describe the micro Kjeldahl method for 
determination of nitrogen. 	 2+8=10 

	

5. 	Explain the following terms : 	 3+4+3=10 

(a) Glass Electrode 

(b) Thermal conductivity detector 

(c) Colour matching for food colour 
measurement 

	

6. 	Briefly explain HACCP system in Food Industry. 10 

	

7. 	Define Food Quality. Explain important quality 10 
characteristics of food. 

	

8. 	Write short notes on any two : 	 5x2=10 

(a) Viscosity and consistency of foods 

(b) Atomic spectroscopy 

(c) pH measurement 

(d) Thin layer chromatography 
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1. (a) 7Titzr Tr f9-4-17 -cr-4-fat t zk-v-zr 	t? 2+8=10 

(b) 	tft. -T-11.7. 3IN-F-97R, 1954 r -t:1 1--1 	.13h.  WriA7 

2. (a) 	tr t 	 -MEE quicm cr1 F.Rladr4 

31rcr qzl 	IT 	? 

(b) 	ITE1-tiql241 	6)   t+Iluci 	t-10--luli 

tr-{ 	-14 faurt tlf-A7 I 	 2+8=10 

3. fwt 	ft rwIrr-A-R : 	21/2x4=10 

(a) -OM -MEI ' 	val 
(b) IT-tr-quIc1711 fatal 	tc0-1 trr 3 -cm* 

(c)  
(d) (-11111-41 ft 	id 

(e) ch1,3e. 	
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4. 	(a) 'WM 	 FcRc. 	4;1 y 	Form 	k? 

(b) 	 f9-  41-7-r t   fqfq 
2+8=10 

tr 	7 tlf---A 

5. FiHro 	d rnlTcPs 
	

3+4+3=10 

(a) *T-4 T01TT 

(b) m 1 4-cnocbdi 

(c) TfuTT yqi2i t trr grrcrff  	trr 

6. 	fTEr 3-€1)-TT 4 	.n rI bluf 3-& fTzlquT chi 	u 
	

10 

-F-4s 	t -crzt    	tr *)-cr a* 

7. 	Tr quic“ir cf LIR 	r-A7i li-rtr-i-Ki211,,1-  quI01711 	10 

401.ft 1=17-1=Of FcR)qc-111.- 	I 

8. 	11-1 	Oc-I 	 -cr-{ 	 41k- 	R.,-yrutisr 	: 

(a) -UM.  Liqi211 4-;1.  rck-ch I FH 	d 3117 	 

(b) 1-RH I each 

(c) pH 1711-9.  

(d)  

5x2=10 
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