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DIPLOMA IN VALUE ADDED PRODUCTS
FROM CEREALS, PULSES AND OILSEEDS
(DPVCPO)

E Term-End Examination
8 December, 2010
o
BPVI- 037 : FOOD QUALITY TESTING AND
EVALUATION
Time : 2 hours Maximum Marks : 50
Note : Answer any five questions. All questions carry equal
marks. Precise and specific answers shall be
appreciated.
1.  Write short notes on any four : 2.5x4=10
(a) Sensory evaluation
() Rheology
(c) PFA Act

(d) Food Poisoning
(e) Polarimetry

2. (a) Describe Gas chromatography and its 7
applications in food analysis.
(b) What is meant by pH of a substance ? 3.

3. (a) Whatis the Hunter colour system of colour 5

measurement of foods ?
(b) Discuss HACCP principles. 5
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4. (a)
(b)
()

5. (@
(b)
()

6. (a)
(b)

7. (@
(b)

8. (a)

(b)
(c)
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What is meant by GMP ?

Which attributes are considered for evaluation
of food quality?

Name two voluntary certification agencies.

Write in brief about the selection of panelists
for sensory evaluation .

Write about any two microbial food poisoning
agents.

What is meant by Direct Microscopic
Evaluation of foods ?

How is fluid classified on the basis of its flow
behaviour ?

Write the procedure of estimation of fat and
protein in food .

Write short notes on any two :

MMPO; FPO; Export (QC & 1) Act.
Differentiate between molecular absorption
and atomic spectroscopy.

Discuss two simple instruments for t.extural
evaluation of food.

What do you understand by ISO ?

How is coliform count estimated in water
samples ?
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3. (a) GETRH FIvim R R ugliFE? 5

(b) T TH ot fagidl == St 5
4. (a) STwdRITHmafmae? 2
(b) @RI IUERT % Yedisd & fau e fdmasti 6

R foreR feran < 82

(©) A Wfss gaieso it & - fafaa) 2

5. (a) WIS U@ acE FITFIR 3

7 gy § fafaul

(b) ﬁ@ﬁﬁ@sﬂaﬂq @mﬁmm (agents) 6
F 9 ¥ fafau)

(c) T Rl & TaY kel et A | g
arfur &2

6. (a) WAP TP TREARRF IR RFA TR 4 -

foan @2
(b) R § 99 iR YN % oo Wi fafy 6
fafaw)

7. () T QW HdwH e fafa : 6
A 0 ; Th W 3f; Frai (g e emd)
Afufras

(b) onfUedh STEEINYU 3iR AT Waghdt & 4
R A WE HCY
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