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BPVI-007  

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

Term-End Examination 

00665 	June, 2019 

BPVI-007 : FOOD QUALITY TESTING 
AND EVALUATION 

Time : 2 hours 	 Maximum Marks : 50 

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

1. Define any ten of the following : 	 10x1=10 
(a) Monochromator 

(b) Viscosity 

(c) Carrier gas 

(d) TCD 

(e) Quantitative test 

(f) Proximate analysis 

(g) Presumptive test 

(h) Rheology 

(i) Biological hazard 

(j) Spectroscopy 

(k) Critical Control Point 

(1) EIC 
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2. (a) Define food quality and classify food quality 

attributes. 	 5 

(b) Write about microbial infection with 

examples. Give prevention measures to 

avoid food poisoning. 2+3=5 

3. (a) Name any four food items for export which 

have been brought under compulsory 

certification by Agmark. 2 

(b) Explain the role of Codex Alimentarius 

Commission. 	 2 

(c) List the functions of ISO. 	 6 

4. (a) What is ensured by GNP ? 	 5 

(b) Explain the benefits of ISO certification. 	5 

5. (a) Describe CIE system of colour measurement. 5 

(b) Describe the procedure for determination of 

jelly strength by Cox-Higby Sag method. 	5 

6. (a) How many people should do the consumer 

test ? Describe Hedonic Test. 	 1+4=5 

(b) With the help of a diagram explain the 

working of a glass electrode. 
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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 

(3 

following : 

(a) Fruit Products Order (FPO) 

(b) Total Quality Management 

(c) Hunter Colour Meter 

(d) Texture 

4x2 1 =10 
2 

(e) Instron Testing Machine 
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