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DIPLOMA IN DAIRY TECHNOLOGY 

(DDT) 

Term-End Examination 

June, 2021 

 

BPVI-017 : QUALITY ASSURANCE 

Time : 2 hours Maximum Marks : 50 

Note :  Attempt any five questions. Question no. 1 is 

compulsory. All questions carry equal marks. All 

parts of a question must be attempted together. 

 

1. Define any four of the following : 42
2

1
=10 

(a)  Polarimeter 

(b) QCI 

(c) Principle of Starch Test 

(d) Taste Receptors 

(e) Rinse Solution Method 

2. (a) Explain Validation and Verification. 5 

(b) Write a short note on types of instruments 

required in microbiology laboratory. 5 
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3. (a) What is Codex Alimentarius ? State its role. 5 

(b) Why is NABL important for food testing 

laboratories ? 5 

4. (a) Explain the requirements of Sensory 

evaluation. 6 

(b) What are the desirable attributes of Khoa ? 4 

5. What are the important test parameters of 

folding cartons and what is its significance ? 10 

6. Define the following : 52=10 

(a) Hazards Associated with Food 

(b) pH Meter 

(c) Food Additive 

(d) Cooked Flavour 

(e) Lactic Acid 

7. Explain the sampling and analysis of microbial 

parameters (Coliform and SPC) in water. 10 

8. Define the following and state its role : 52=10 

(a) BIS 

(b) IDF 
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 ~r.nr.dr.AmB©.-017  

S>oar àm¡Úmo{JH$s _| {S>ßbmo_m 

(S>r.S>r.Q>r.) 

gÌm§V narjm 

OyZ, 2021 

 

~r.nr.dr.AmB©.-017 : JwUdÎmm AmídmgZ 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & àíZ g§. 1 H$m CÎma XoZm 
A{Zdm`© h¡ & g^r àíZm| Ho$ A§H$ g_mZ h¢ & àíZ Ho$ g^r 
^mJm| H$m CÎma EH$ hr OJh na Xr{OE & 

1. {ZåZ{b{IV _| go {H$Ýht Mma  H$mo n[a^m{fV H$s{OE : 42
2

1
=10 

(H$) Yw«dU_mnr (nmobar_rQ>a) 

(I) Š`y.gr.AmB©. 

(J) ñQ>mM© narjU H$m {gÕm§V 

(K) ñdmX J«mhr 

(L>) [aÝg (àjmbZ) Kmob {d{Y 

2. (H$) d¡YVm Am¡a gË`mnZ H$s ì`m»`m H$s{OE & 5 

(I) gyú_O¡{dH$s à`moJembm _§o Amdí`H$, {d{dY àH$ma 

Ho$ `§Ìm| na g§jon _| {Q>ßnUr {b{IE & 5 
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3. (H$) H$moS>oŠg Eo{b_oZQ>o[a`g Š`m h¡ ? BgH$s ^y{_H$m na 
àH$me S>m{bE & 5 

(I) EZ.E.~r.Eb. ImÚ narjU à`moJembmAm| Ho$ {bE 
_hÎdnyU© Š`m| h¡ ? 5 

4. (H$) g§doXr _yë`m§H$Z Ho$ Amdí`H$ {~ÝXþAm| H$s ì`m»`m 
H$s{OE & 6 

(I) Imo`m H$s dm§N>Zr` ghO {deofVmE± Š`m h¢ ? 4 

5. \$mopëS>¨J H$mQ>©Z Ho$ _hÎdnyU© narjU àmMb Š`m h¢ Am¡a BgH$m 
_hÎd Š`m h¡ ?  10 

6. {ZåZ{b{IV H$mo n[a^m{fV H$s{OE : 52=10 

(H$) ImÚ-nXmWmªo go g§~Õ ˜Vao 

(I) nr.EM. _rQ>a 

(J) ImÚ `moÁ` 

(K) nH$s hþB© (cooked) J§Y 

(L>) b¡pŠQ>H$ Aåb 

7. Ob _| gyú_Ordr` àmMbm| (H$m°{b\$m°_© Am¡a Eg.nr.gr.) Ho$ 
à{VM`Z Ed§ {díbofU (goånqbJ Ed§ EZm{b{gg) H$mo ñnï> 
H$s{OE & 10 

8. {ZåZ{b{IV H$mo n[a^m{fV H$s{OE Am¡a BZH$s ^y{_H$m 
{b{IE : 52=10 

(H$) ~r.AmB©.Eg. 

(I) AmB©.S>r.E\$. 


