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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 : 1×10=10  

(i)  Viscosity 

(ii)  Hue 

(iii)  Mass 

(iv)  Biological hazards 

(v)  Beer’s law 

(vi)  Ultimate Analysis 

(vii)  Carrier gas 

(viii) Critical control point  
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(ix)  Retention factor 

(x)  Trisimulus value 

(xi)  Spectroscopy  

(xii)  Monochromator 

2. (a) What is Botulism ? Write the measures for 

prevention and control of food and water 

borne diseases. 5 

(b) Define Adulteration as per erstwhile  

PFA Act, 1954. Write any three control 

orders under Essential Commodities  

Act, 1955.  5 

3. (a) Match the following : 1×5=5 

 A  B 

(i) Shigella (1) Flavonoids 

(ii) Metal Piece  (2) Total soluble 

solids  

(iii) Tannins (3) Food borne 

disease 

(iv) Sensory 

evaluation 

(4) Physical 

hazard 

(v) Refractometer  (5) Smell 
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(b) Define GMP. Write four GMP to be 

followed by a food processing 

establishment. 1+4=5 

4. (a) Write two benefits of ISO certification and 

three commodities which require 

mandatory AGMARK certification. 2+3=5 

(b) How is Jellying strength of pectin 

measured ? Describe its method. 5  

5. (a) Write three methods of sensory evaluation 

of food products and explain any one. 5 

(b) Describe methods of estimation of protein 

in food. 5 

6. (a) 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 

(b) What is the pH of water ? Describe the 

principles and functioning of a pH meter.  

1+4=5 
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7. (a) Write short notes on any two of the 

following : 2.5×2=5 

(i) Tintometers 

(ii) HACCP 

(iii) Bostwick consistometer 

(b) Describe how Abbe’s refractometer is used 

to measure Refractive Index of a solution. 5 

8. (a) Describe the basic components of an 

absorption spectroscope. 5 

(b) Describe the essential components of 

mechanical single pan analytical balance. 5 
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(ix)

(x)

(xi) ª

(xii)

1×5=5 

     A        B 

(i) (1) ¶

(ii) (2) 

(iii) (3) 

(iv) (4) 

(v) (5) 
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1+4=5

=5 

2+3=5 

1+4=5 
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