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BPVI-017 : QUALITY ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

- Note : Attempt any five questions. All questions carry 

equal marks. Question no. 1 is compulsory. 

. Define any ten of the following terms : 	10x1.10 

(a) Personal Hygiene 
(b) ISO 22000 

(c) CCP 

(d) Rancimat 

(e) APEDA 

(f) AOAC 
(g) COB Test 

(h) IDF 

(i) Flavour 
(j) Score Card 
(k) Sensory Evaluation 
(1) OTS Can 

(m) Intense Sweeteners 
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2. (a) Explain MBR test. 	 4 

(b) What is meant by Quality  Control 

Management System (QCMS). Explain 

ISO 9000. 6 

3. (a) Describe HACCP and its principles. 

(b) Explain the determination of milk fat by 

the Gerber method. 

4. (a) Explain with principle the Alcohol test to 

determine the heat stability of milk. 	 4 

(b) Explain the method of determination of free 

fatty acids (% as oleic acid) in ghee. 	 6 

5. (a) Explain the Food Safety and Standards Act, 

2006. 	 7 

(b) What is the principle of the phosphatase 
test ? 
	

3 

6. (a) Explain 	the 	various 	desirable 
characteristics and defects of dahi. 	 4 

(b) Name the various adulterants used in milk 
and explain the tests for detection of urea 
and starch. 6 

7. (a) Write the important types of flexible 
packaging materials. 	 5 

(b) Explain the different tests conducted for 

testing of glass containers. 
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8, Write short notes on any two of the following : 5x2=10 

(a) TQM 

(b) Codex Alimentarius 

(c) Kjeldahl Digestion 
Apparatus 

 

Distillation 

(d) Determination of SNF in Milk 
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