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DIPLOMA IN DAIRY TECHNOLOGY

(DDT)

Term-End Examination
December, 2011

BPVI-017 : QUALITY ASSURANCE

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All the questions carry

equal marks.

1.  Define the following : 1x10=10
(@ Ingredient
(b) Hazard
- (¢) Contaminant
(d) RM Value
(e) Aguisia
(f)  Adulteration *
(g) Cutaneous
(h) Palate
(i) Preception
() Reducing Sugar
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2. Write full form of the following : 10x1=10
(a) ISO (b) GMO
(c) SMP (d) SPC
(e) HACCP (f) HTST
(g TOM (h) BHA
(i) GCMS G) ccp
3. Match the word given under column B with
appropriate statement given under column A.
10x1=10
Column A Column B
(i) [Presensce of hair in the food (a) |Risk
(i) Su}‘as'tances which cause harm (b) [Food Safety
or injury to health
All conditions and measures to .
o Physical
(iii) |ensure the safety and suitability|(c)
Hazard
of food
The likelyhood that an adverse
(iv) (health effect will occur within a|(d) [Toxicant
population as a result of hazard
Degree to which a set of
(v) |inherent characterstics fulfil{(e) {GCMS
requirment
(vi) |Antibiotic residue in a food (f) |Quality
Food
(vii) |Remains of Pesticide in a Food |(g) o0 .
Hygiene
... |Instrument used to detect Pesticide
(i) o (|
antibiotic residue residue
(ix) |A natural colour used in butter |(i) |Lead
(x) |Itis a heavy metal () |Annato
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4.  Write True or False for the following : 10x1=10
(@) Food quality is a component of food safety.

(b) Polenske value is the measure of water
soluble and steam volatile fatty acids in a-
fat.

(c) Nutrition is a hidden characteristics of

quality of food.

(d) A criterion which separates acceptability
from unacceptability is a critical control
point. ‘

(e) The fragrance or odour of food perceived
by the nose is known as Flavour.

(f)  Gustatory is the sense of taste.

(g) Impairment of sensitivity to taste stimuli is
known as Anosomia.

(h) The roof of the mouth is known as Palate

(i) Rancid Flavours can be created in a food
with the addition of butyric acid.

(j) Cardboardy word is used for texture
property characterized by a dry powdery
oral sensation.

5. (a) Explain mandatory and voluntary
standards of food. Which of these standards
are superior ? Name one voluntary and one

mandatory standard setting body in India.
3+1+1=5
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(b)  Explain the difference between food quality
and food safety. Out of quality control and
quality assurance which is better to ensure
safe food ? 3+2=5

6. (a) List any three natural and three synthetic
colouring matters which are used in food.
Name the dairy products for which addition

of colour is permitted by law. 3+2=5

(b)  List the main constituent of glass. What are
the properties of glass and what are its
advantages when used in packaging ? 2+2+1=5

7. .~ (a) List the microbiological tests used to 5
determine the quality of milk. Write
advantages and limitations of each test.

(b) Why the following tests are conducted ? 5x1=5
(i)  Total ash content in milk.
(i)  Bulk density of dried milk.
(iii) R.M. value of ghee
(iv) Phosphatase test of pasteurized milk
(

v) Lactometer reading of milk
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forerfefiad % R T fefaw)

1x10=10

10x1=10

2.
(a) TR TE.3M. (b) Shwm.aem.
(c) THTAGL (d) TEEEH.
() THI(EuHLHA) () TaATEA
(8 AR (h) stwEm
() StETHTE. G) ELE.
3.  HIcTH @& iqia feu Tu vrsa} o foo i & %
I9GH kAT F HIfS
HTH-F HieH-T
() |¥re # =i 51 8 (a) [ShfEw
.. [T ) afa @ wf o amen
(i) - (b) @ &
WIS 1 AT T SYFFRAI
(ii)) [Gffraa w0 arch aft <o w (c) | Tfe e
UM |
TH HeTe T o Tt F ufomg ¥ w5
(iv) |7 oY % e wfiga g | (d) ([faeem
g
V) SN—— () [Sit €t w7 v
(vi) [@mr uerd | ddemies arafite () [TToreran
(vii) (@ 93 B Fieanh ¥ srafire (g) [T @@=z
(wﬁ)@aﬁﬁmm@faﬂwmﬁ ® FieATeR
AT T | AT
(ix) [FeRE | Tt Wipfass oot (i) [
(x) [F8TH 9 uig T OREEE
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(a) W T[T, G G 1 e €

(b) O 7H o § A g O A
I 3Tl o1 S B |

(c) <reyor, T el Y Tl 1 YA favr

(d) I AHES S SRRl T TR § ST
T &, swifaen frio faig

(e) e WA S G A T R ], gEah
HEAT T |

W T3S W @E e (Gustatory) q AN
TEE 1 Tl TRIAT € | |

(8) T LT 3 W SrEATRier i qET, T
ST HEel § | |

(h) ﬁ?(mouth)%mﬁﬂmaﬁﬁ@aﬁ%%

@ T e ¥ T w Y @ Ffew a
frreTe ST S R |

() TS Faie (Cardboardy) T 1 AT T
G- T 3 fer fehan S & S e el
el TAET & T H TR T |

5. (a) wrEEr % wfer T S e w T
T T § FA-Y AEH JoR T WA F
fopelt T s T8 T AR WA Fei
frepr =1 A fafEw) 3+1+1=5
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(b)
6. (a)
(b)
7. (a)

(b)
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QT IO Tl el & o STtR ! T TS |
Gfama @ gifvea w0 & faw qoem
fistor wEl Torer STa W A S SEw § 2

3+2=5

Treved g fesl dF gepfae we de

FO FolERT A O e W S
SRl % AW fatay fos faw srE g g

e &1 srmfa €
FT F A el W get SR B F
TorEH R § 3R U A s v e W
TTF oY B § 2

3+2=5

2+2+1=5
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I fafam )
fre=fafed Tiemor 97 fre o €2
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