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

Term-End Examination

June, 2024
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 terms : 1x10=10
(i)  Viscosity
(i1)) Hue
(ii1) Mass
(iv) Biological hazards
(v)  Beer’s law
(vi) Ultimate Analysis
(vii) Carrier gas

(vii1) Critical control point

P.T.O.
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(%)
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Retention factor
Trisimulus value
Spectroscopy
Monochromator
What is Botulism ? Write the measures for

prevention and control of food and water

borne diseases. 5

Define Adulteration as per erstwhile
PFA Act, 1954. Write any three control
orders under Essential Commodities

Act, 1955. 5
Match the following : 1x5=5
A B
(i)  Shigella (1) Flavonoids
(11)) Metal Piece (2) Total soluble
solids
(111)) Tannins (3) Food borne
disease
(iv) Sensory (4) Physical
evaluation hazard

(v)  Refractometer (5) Smell



(b)

(a)

(b)

(a)

(b)

(a)

(b)
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Define GMP. Write four GMP to be
followed by a food processing

establishment. 1+4=5

Write two benefits of ISO certification and
three commodities which require

mandatory AGMARK certification. 2+3=5

How 1s Jellying strength of pectin

measured ? Describe i1ts method. 5

Write three methods of sensory evaluation

of food products and explain any one. 5

Describe methods of estimation of protein

in food. 5

Write the range of pH in canned fruits and
vegetables. State any three types of
spoilage in canned vegetables and spoilage

organisms. 2+3=5

What is the pH of water ? Describe the

principles and functioning of a pH meter.

1+4=5

P.T.O.
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Write short notes on any two of the
following : 2.5%2=5
(1) Tintometers
(1) HACCP
(i11) Bostwick consistometer

Describe how Abbe’s refractometer is used
to measure Refractive Index of a solution. 5

Describe the basic components of an

absorption spectroscope. 5

Describe the essential components of
mechanical single pan analytical balance. 5
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frafafead 9 9 &l €@ 3=k &1 gRwifia
SIS 1%10=10
(i)  foemifEan

(i) Gone

(i) FeAAM

(iv) Sid Hehe

(v) TR 1 T

(vi) difcaes foawetyo

(vii) dEH TG

(viii) drfeher =0T forg
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(ix) ¥RUT hTh

(x) FI-3EE g
(xi) THFRZhITT

(xii) UHATOIh
(%) dicfesd o1 ® ? @ uEel R U 9
IO B Gl e @ Yeum SR

fraor & S fafau) 5

(@) 98 & W Th w AfufEm, 1954 &
IIuR, fhemee &1 URefa@  wifsg
e a5y AfafEm, 1955 & i@l &g

= s eee fafam) 5
(%) Fafated &1 fHam sifse 1x5=5
A B
() forren (1) vodHEed
(i) g > THST  (2) FHA FoRid
3
(i) fm ) @™ Uy St
IR R

(v) w9 e (4)  sdifaew Tohe
V) ofgeriAtRATS () e
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(@) T U & ufafya wifsw @
THERT G & g 39EE S 9
) St T b fafeg) 1+4=5

(F)3TE. TH. 37, JHUIHL & ar oy fafew
3R 3 @ S & T fafe, e oo
W YHTOR HATar 2 2+3=5

(@)ufeed & Sefieor gmed &1 #a fwg
YR fwer ST ® ? sEehl fafy w1 ovie

i) 5

(F)@rE IUR & Gt qeAdd & d= faferar
fafgy iR 37 ¥ fodt wwm & =R

hITSTT| 5
(@) @™ 9 § WA & 3had i fafeEi &1
U T 5

(%) fesameg well wd wfosal ® . @A, foham
g € ? fesaeis Wieswal o quur & =
TR T U1 Sfiell okl Seoi@ hifS

2+3=5

(@)U & W T oF T ? W T A B

gl o FEYoet 1 0l IS

1+4=5

P.T.O.
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7. (%) frfafes & @ fozl & w wfaa femfor
fafag - 2.5%2=5
G) feared
() T U 9. o9 dh
(iii) Sr=fas M
(@) fac@a & Adodaies &l Aod & foau o
i 1 39N fhe g@R fohan S

g, au ity 5

8. ()TN TezHeRll o HAYd Sehl o1 U
iy 5

(@) ATk TH-UcAel gl & A F2ehl
Ui HifST) 5
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