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DIPLOMA IN VALUE ADDED PRODUCTS 

FROM FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination 

June, 2022 

 

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 terms from the following : 101=10 

(a) Viscosity 

(b) Flavour 

(c) Physical Hazard  

(d) Chemical Hazard   

(e) Rheology  

(f) Tristimulus Values  

(g) Ultimate Analysis   

(h) Tannins   

(i) Qualitative test in Sensory Evaluation  

(j) Mass  

(k) Eluent   

(l) Monochromator  
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2. (a) Explain the important quality 

characteristics of food.   5 

(b) Give five examples of micro-organisms 

causing food poisoning.   5 

3. (a) Give names of any five mandatory food 

acts/orders issued by the Government of 

India till date.   5 

(b) Give the principles of HACCP.   5 

4. (a) Explain texture of a food material. Give the 

essential parts of a texture measuring 

instrument.   5 

(b) Describe the method for estimating the 

crude fat content of a food product.   5 

5. How is bacteriological quality of water checked ? 

Give the procedure for assessment of any two 

parameters.  5+5=10 

6. (a) Give the general principles of 

chromatography.  5 

(b) Name five types of chromatographic 

methods. 5 

7. (a) Give the principle of Atomic absorption 

spectroscopy. Name three methods using 

this principle.   5 

(b) Describe the components of a polarimeter.  5 
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8. Write short notes on any two of the following : 25=10 

(a) Refractometry  

(b) Protein Estimation  

(c) Sensory Evaluation  
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 ~r.nr.dr.AmB©.-007  

 \$bm| Ed§ gpãµO`m| go _yë`-g§d{Y©V CËnmXm| _| {S>ßbmo_m 
(S>r.dr.E.nr.E\$.dr.) 

gÌm§V narjm 
OyZ, 2022 

 

~r.nr.dr.AmB©.-007 : ImÚ JwUdÎmm narjU Ed§ _yë`m§H$Z 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

 

1. {ZåZ{b{IV _| go {H$Ýht Xg eãXm| H$mo n[a^m{fV  
H$s{OE :  101=10 

(H$) {dñH$m{gVm  

(I) _hH$ 

(J) ^m¡{VH$ g§H$Q> 

(K) amgm`{ZH$ g§H$Q> 

(L>) àdm{hH$s ([a`mobm°Or)  

(M) {Ì-CÔrnZ _yë` 

(N>) VÎdmË_H$ {díbofU  

(O) Q>¡{ZZ 

(P) g§doXr _yë`m§H$Z _| JwUdÎmm narjU 

(Äm) Ðì`_mZ 

(Q>) {ZjmbH$ 

(R>) EH$d{U©Ì 
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2. (H$) ImÚ nXmWm] H$s JwUdÎmm g§~§Yr _hÎdnyU© 
{deofVmAm| H$s ì`m»`m H$s{OE &   5 

(I) ImÚ {dfmº$Vm CËnÞ H$aZo dmbo gyú_Ordm| Ho$ nm±M 
CXmhaU Xr{OE &  5 

3. (H$) ^maV gaH$ma Ûmam AmO VH$ Omar {H$Ýht nm±M 
A{Zdm`© AmkmnH$ ImÚ A{Y{Z`_m|/AmXoem| Ho$ Zm_ 
{b{IE &   5 

(I) h¡gn Ho$ {gÕm§V {b{IE &   5 

4. (H$) ImÚ gm_J«r Ho$ JR>Z H$s ì`m»`m H$s{OE & JR>Z 
_mnZ CnH$aU Ho$ A{Zdm`© ^mJm| H$m C„oI  
H$s{OE &  5 

(I) ImÚ CËnmX H$s An[aîH¥$V dgm H$s _mÌm Ho$ AmH$bZ 
H$s {d{Y H$m dU©Z H$s{OE &  5 

5. Ob H$s OrdmÊdr` JwUdÎmm H$s Om±M {H$g àH$ma H$s OmVr 
h¡ ? {H$Ýht Xmo àmMbm| Ho$ AmH$bZ H$s à{H«$`m H$m CëboI 
H$s{OE &  5+5=10 

6. (H$) dU©boIZ (H«$mo_¡Q>moJ«m\$s) Ho$ gm_mÝ` {gÕm§V  
{b{IE & 5 

(I) dU©boIr {d{Y`m| Ho$ nm±M àH$mam| Ho$ Zm_ {b{IE &  5 

7. (H$) AmpÊdH$ AdemofU ñnoŠQ´>moñH$monr H$m {gÕm§V 
{b{IE & Bg {gÕm§V H$m Cn`moJ H$aZo dmbr VrZ 
{d{Y`m| Ho$ Zm_ {b{IE &    5 

(I) Y«wdU{_{V Ho$ KQ>H$m| H$m dU©Z H$s{OE & 5 
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8. {ZåZ{b{IV _| go {H$Ýht Xmo na g§{jßV {Q>ßn{U`m±  
{b{IE : 25=10 

(H$) AndV©Z{_{V  

(I) àmoQ>rZ H$m AmH$bZ  

(J) g§doXr _yë`m§H$Z  

 


