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DIPLOMA IN PRODUCTION OF VALUE
ADDED PRODUCTS FROM CEREALS, PULSES
AND OILSEEDS (DPVCPO)

MY
g Term-End Examination
S June, 2018
BPVI-037 : FOOD QUALITY TESTING AND
EVALUATION
Time : 2 hours Maximum Marks : 50

Note : (i) Attempt any five questions.
(i) All questions carry equal marks.

1.  Write briefly about following (any four) :  4x2.5=10
(a) PFA Act
(b) Food Hazards
(c) Size and Shape of Food
(d) Function of quality control
(e) Viscosity

2.  Discuss the Food Safety Programmes to control 10
safety and quality of foods.

3. (@) Describe the term ‘objective measurement’ 5
of texture and explain a ‘Force Deformation
Curve'.
(b) Describe any one system to measure jellying 5
property of pectins.
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4. (a)

(b)

Comment on the ‘Bacteriological
Examination of Water’. .

How are the canned products examined for
microbial food spoilage ?

5. Comment on the following (any two) :

Spectroscopy
pH measurement
Chromatography

Define sensory analysis.
How will you conduct sensory test for any
food product ?

7. How would you estimate following in food
(any two) :

(a)
(b)
(©)

Ascorbic acid by titrimetric method.
Total carotenoids by colorimetric method.
Tin in canned foods by iodimetry.

8.  Write notes on (any two) :

(a)
(b)
(©)
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National Food Legislations.
Assessment of surface sanitation.
Quantitative measurement of colour.
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1. ffafas #§ @ fead s & s § gag o fafae
(@) @ T s 4x2.5=10
(b) R TH
(c) GERI YR H HR & TR
(d) Toreran fEA 1 YEH
(e) foemfaan

2. G e FEEA a9 wEueef ® W W 10
T[Tl 1 SF H WA g S |

3. (a) &A% 'TFTS WA H A RN ‘s 5
Ta®uor o'+t ST HIfT |

(b) feRT % el Tuyd B A H FAR @ 5
gfa =1 Tui *ifeT)
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4. (a) ‘A B SHEmEE SE’ W) ool wifag) 5
(b) g @ fasfa w1 gfe @ fesmmu sl 5
H SiTg HY H S §?

5. feouit wifse (el @ W) : 5+5
(a) SRR
(b) i T A
(c) HIHIUTR!

6. (a) Gl foaverm i afofyd wifs) 2
(b) Tret @mE 3O ¥ fau o o e F 8
H41?

7. weued ¥ frefafaa § 4 fesdl < @1 fruito a9 545
4 w4 ?
(a) i fafa grn il 3
(b) wHeRmfes fafy g0 Fa FAES
(c) oTAfERgt gr fesaray @ Scaral 4 fe 3iw

8. Hag ¥ Ak fafay (i St W) : 5+5
(@) T @ faum

(b) HE WAl T YeAh
(c) T 1 AEAH A1
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