
   P. T. O. 

No. of Printed Pages : 5 BPVI–017 

DIPLOMA IN DAIRY TECHNOLOGY 

(DDT)  

Term-End Examination 

June, 2024 

BPVI-017 : QUALITY ASSURANCE 
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Note : (i) Attempt any five questions.  

 (ii) All questions carry equal marks.  

 (iii) All parts of a question shall be attempted 

together.  

1. Define any ten of the following terms : 10×1=10 

(i) Sensory attributes 

(ii) Toxicant 

(iii) Control measures 

(iv) ISO 

(v) Assessment 

(vi) Certification 

(vii) Food Hygiene 

      (viii) Food safety 

(ix) Hazard 

(x) AGMARK 

(xi) APEDA 

(xii) Food additive 
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2. Give the principle and procedure for testing of 

milk powders for moisture content and 

insolubility index. 10 

3. (a) Explain the phosphatase test. 5 

(b) Explain the procedure for testing Dahi 

acidity. 5 

4. (a) Define platform tests for milk. What is the 

principle of alcohol test for milk ? 5 

(b) Give the procedure for testing of milk SNF 

using lactometer. 5 

5. (a) What are the various factors affecting 

sensory evaluation ? 5 

(b)  Explain the types of sensory panelists. 5 

6. (a) Write about testing of glass containers. 5 

(b) Name any five tests conducted for testing 

plastic films and laminates. 5 

7. Explain the principle and procedure of Gerber 

method.   10 

8. Write short notes on any two of the following :  

2×5=10 

(i) Genetically Modified (GM) foods 

(ii) Functions of quality control unit 

(iii) Methylene blue reduction test for milk 

(iv) Standard plate count method  
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(viii) 

(ix) 

(x) 

(xi) 

(xii) 

5 

5 

5 
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