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

Term-End Examination

T ] o June, 2019

BPVI-007 : FOOD QUALITY TESTING
AND EVALUATION

Time : 2 hours Maximum Marks : 50

Note: Attempt any five questions. All questions carry
equal marks.

—_—_—
1. Define any ten of the following : 10x1=1 0,
(a) Monochromator
(b) Viscosity
(¢) Carrier gas
(d TCD
(e) Quantitative test

(f) Proximate analysis

() Presumptive test

(h) Rheology

(i) Biological hazard

()  Spectroscopy

(k) Critical Control Point
- (1)  EIC
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2. (a)

(b)

3. (a)

(b)
(c)
4. (a)
(b)
5. (a)

(b)

6. (a)

(b)
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Define food quality and classify food quality
attributes. 5

Write about microbial infection with
examples. Give prevention measures to

avoid food poisoning. 2+3=5

Name any four food items for export which
have been brought under compulsory
certification by Agmark. 2

Explain the role of Codex Alimentarius

Commission. 4 2
List the functions of ISO. 6
What is ensured by GMP ? 5
Explain the benefits of ISO certification. 5

Describe CIE system of colour measurement. &

Describe the procedure for determination of
jelly strength by Cox-Higby Sag method. 5

How many people should do the consumer
test ? Describe Hedonic Test. 1+4=5

With the help of a diagram explain the

working of a glass electrode. 5
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7. (a) Explain Beer’s law. 5

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

concentration of an optically active solute. 5

8. Write short notes on any four of the
following : 4x2 é =10

(a) Fruit Products Order (FPO)
(b) Total Quality Management
(c) Hunter Colour Meter

(d) Texture

(e) Instron Testing ﬁé.chine

BPVI-007 3 P.T.O.



.t . a1rd . -007

well ue afewal @ qea-vafiia st # fEwmn

(Zt.<ftudlow )
T udign
I, 2019

ot =t irE . -007 : T TqUTE wferr we Heaie
THg - 2 g2 - 37ferpan 3% : 50

Mz o aia oA F I oY | F g F ofF G
gr |

L Preffea 8 & fredl 7w 9 ohoe B 10x1=10

(%)

BPVI-007

TEhaf (TeheotTd)
Tt (vaman)
ags g

Ad .
yiEmTeRes wieu
aftrere favemm
aehfead &
FCRIRE ]

A9 "
TFIEHI :
3.978.491.



L2 (%) @™ e H gfnw dfm o wm
e Gl wES faRwaeti W @iea
Hif | 5

(@) goeida dhem F TR § I W g
fafge | @@ fara & s= % e 39|
AT | : T 2+43=5

3. (&) mmﬁaﬁmwﬂw%agaﬁafa%g

ﬁﬁﬂﬂ@'@ﬂ'ﬁ%ﬂ%{f@'@;l 2
(@) e Wakaw wmEm H g B
- e R 9
(n). o3, 3 et A gl 6

4. (%) o, g s g e s g 2 5
(@) omum. sl wnhww Fam we w1 5

5. (%) oh.oms. o1 e ughi % v AR | 5
(@) s & ffr go St | Ruio
i swrifafy = avia Hifm | 5

6. (%) Il wiwwm & fou frm =afeal =
B FEEE § 7 deiNe wWwe w1 oave

Hhifs | . | 1+4=5
(@) f 6 gemar ¥ =W e I FEwe
= =g hife | 5

BPVI-007 5 P.T.O.



7. (%) fom s fam o fifs 5
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