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DIPLOMA IN VALUE ADDED PRODUCTS
FROM FRUITS AND VEGETABLES (DVAPFV)

Term-End Examination

June, 2018

BPVI-007 : FOOD QUALITY TESTING AND
EVALUATION

Time : 2 hours Maximum Marks : 50

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

1. Define the terms given below. Attempt any ten
of the followings : 10x1=10
(a) Colour
(b) Flavour
(c) Food quality
(d) PFA
() MMPO
(ff HACCP
(g) Rheology
(h) Tannins
(i) Hard swell
G) FID
(k) TCD
(1) Beer's Law

2. (a) Give the functions of a ‘Quality Control’ 5
department in a food processing plant.
(b) Give three examples of microorganisms 3
causing food poisoning.
(c) Suggest a few measures to prevent food 2
poisoning.
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3 (a) Why national food legislation is required ? 3

) Give the salient features of erstwhile Fruit 5
Product Order, 1955.

(c) Write important function of ISO. 2

4. (a) Explain the importance of Safe Foods. 2

) Name different types of food hazards. 3

(c) List the requirements of GMP for food 5

industry.

5. (a) What is colour of an object ? Give the
attributes of colour. What are the
approaches to colour measurement ? 1+3+1=5

(b) State Newton’s law and differentiate
between viscosity and consistency. Name
the instruments which are used to measure
flow behaviour of tomato ketchup. 1+3+1=5

6. (a) Describe the method for determination of 5
protein content of a food product.
(b) Explain the procedure for determining 3
‘Plate Count’.
(c) Describe how a spoiled can is examined for 2

spoilage.
7. (a) Enumerate important sensory test methods. 5
(b) What is difference between mass and 2
weight ?
() What is Chromatography ? Give general
principles of chromatography. 1+2=3

8.  Write short notes on any two of the following :
(a) Gas Chromatography 5+5=10
(b) Spectroscopy
(c) Refractometry
(d) Pectin Estimation
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