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DIPLOMA IN DAIRY TECHNOLOGY 

Term-End Examination 

June, 2014 

BPVI-017 : QUALITY ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions early equal 
marks. Question 1 is compulsory. 

1. 	Define the following terms. Attempt any ten 	lx10=10 

(a) Antioxidants 

(b) Lactic Acid 

(c) Plunger 

(d) Water Bath 

(e) Shelf Life 

(f) I D F 

(g) Food Hygiene 

(h) Lactometer 

(i) Hedonic Rating 

(j) ADSA Score Card for milk 

(k) Sponginess 

(1) Bulk Sweeteners 

(m) AOAC 

(n) W.T.O. 
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2. (a) Name any two natural antioxidant present in 

food. 

2 

(b) How the purity of citric acid is determined? 3 

(c) Write down the five important tests of 

folding carton. 

5 

3. (a)  Name the primary senses of human being 5 

Write relationship 	of each with sensory 

attribute of a food product. 

(b)  List the most common Havour defects of 

milk and daing products and write one main 

cause of each. 

5 

4. (a)  Write steps in HACCP. 5 

(b)  How a factor of 6.3 8 is arrived to calculate the 

protein content in milk and milk products 

3 

(c)  Explain the terms food safety and food borne 

disease. 

2 

5. (a) What are food standards? 2 

(b) What is the significance of developed acidity 

in milk? 

3 

(c) What is the principle of determination of 

protein in milk by formol titration method. 

5 
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6. 	Fill in the blanks : 

(a) The dye used for dye reduction tests include 	2 

	 and 	  

(b) Resazurin is reduced to two compounds viz. 	2 

	  and 	  

(c) Two common genera representing coliforms 	2 
are 	 and 

(d) Solid and liquid media used for presumptive 

coliform test are 	  and 

	 respectively 

(e) Direct microscopic count percent is 

determined by multiplying 	  

with 	  

7. 	Differentiate between the following: 

(a) Bureau of Indian Standards and P.F.A. 	2 

Standards for food products 

(b) Food Hygiene and food safety 	 2 

(c) Scoring and Ranking of milk products. 	 2 

(d) Stabilizer and emulsifiers 	 2 

(e) Paper and paper board 	 2 
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8. 	Write short note on any five of the following: 	2x5=10 

(a) Sensory Receptors 

(b) Desirable Attributes of Table Butter 

(c) Food Quality 

(d) Quality of water used in food industry 

(e) AGMARK 

(f) Platform tests 

(g) Freeze Bum 

(h) Clearks' solution 
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