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BPVI-007 : FOOD QUALITY TESTING 
AND EVALUATION 

Time : 2 hours 	 Maximum Marks : 50 

Note : Answer any five questions. 

1. (a) Explain the various types of quality 	5 
attributes significant to acceptability. 

(b) Write a short note on S.aureus and 	5 

Salmonella infections and measures to 

control these. 

2. (a) Write a short note on Fruit Product Order 	4 

(FPO). 

(b) Briefly explain the concept of Food safety 	6 

mentioning hazards that are involved/ 

associated with Foods. 

3. (a) Define TQM and list benefits of it. 	 3 

(b) 	What parameters constitute the texture and 	7 

explain in brief the pressure tester and 

pectinometer ? 
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4. (a) How will you test the fat content in a food 	5 
sample ? 

(b) What are the steps involved in identifying 	5 
presence of Coliform/E.coli in water 

sample ? 

5. (a) Explain the types of spoilage in canned 	4 
foods. 

(b) Write in brief the sensory evaluation tests 	6 
for assessing quality. 

6. (a) Write a short note on pH meter. 	 5 

(b) Give the general principles of 5 

chromatography. 

7. (a) What is Spectroscopy ? 	 3 

(b) Explain the atomic spectroscopy stating 	7 
three methods under flame atomisation 

8. (a) Define refractive index. 	 3 

(b) Describe the components of a polarimeter 	7 
and explain how it is used to determine the 

concentration of an optically active solute. 
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