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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 

(a) Ingredient 

(b) Hazard 

(c) Contaminant 

(d) RM Value 

(e) Aguisia 

(f) Adulteration 

(g) Cutaneous 

(h) Palate 

(i) Preception 

(j) 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) TQM (h) BHA 
(i) GCMS (j) 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 

(ii) 
Substances which cause harm 
or injury to health 

(b) Food Safety 

(iii) 
All conditions and measures to 
ensure the safety and suitability 
of food 

(c) 
Physical 
Hazard 

(iv) 
The likelyhood that an adverse 
health effect will occur within a 
population as a result of hazard 

(d) Toxicant 

(v) 
Degree 	to 	which 	a 	set 	of 
inherent 	characterstics 	fulfil 
requirment 

(e) GCMS 

(vi) Antibiotic residue in a food (f) Quality 

(vii) Remains of Pesticide in a Food (g) 
Food 
Hygiene 

(viii) 
Instrument 	used 	to 	detect 
antibiotic residue 

(h) 
Pesticide 
residue 

(ix) A natural colour used in butter (i) Lead 
(x) It is a heavy metal (j) Annato 
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4. 	Write True or False for the following : 	10x1=10 

(a) 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. 

(ii) Bulk density of dried milk. 

(iii) R.M. value of ghee 

(iv) Phosphatase test of pasteurized milk 

(v) Lactometer reading of milk 

BPVI-017 	 4 



4-.*A3TI.-017 

~ t1t1 ail 	silPict)1 	-raw' 
( AA*. ) 

	 trfivr 
ft, 2011 

*A-A.3111.-017 : +Au i rn 3117-4T1T4 

Firrg : 2 	 37t i ci i 37 : 50 

9)-e: 	 drH 	ki I F9.17. 	fig.11 atweI 

BPVI-017 	 5 	 P.T.O. 



2. 717 ffti71 

(b) 
(d) 

•A-.714. 
1x10=10 

(a) 
(c) 

14-ircirtgc-i 

3-11t 	. 

(e) ( ) :t. 74.t. 
(g) 71•T$74. (h) 
(i) 7141. 	4-1. (j) 

3. Uft 3-1:717 f'q 717 7r- X71rrffri caciq 

d`i cK1  11--A7 I 10x1=10 

chic-ig-F-T+ cnic-i4-i-Iff 

(i) 11'Wif7T-01711 (a) trEP4 

(ii) (b) 
TarffaTrir-dzITI-f.14ciirif 

7-47° 
/171 V-iT 

(iii) (c) IlIf-dTgaTE 

gm4
,
4q12i ct-)1 ,viT 74 d4 T*-111  

(Arift-,4cf tt-4 -q-r-ol-  mil- 	q-ril 74 
7-Enzr 1 

(iv) 

- r-4,ft Tiii-P•r ft -gr-dtt trftuntr t Tci 
14 31-qt t 7rFar Tr{ Trrd-f9 3PTT4 

rftrff I 

(d) fq-Effq7 

(v) (e) 71 7:1174 
4 TrTi ,,R ticllaTkftiff vr4 

.-'r .iFr'wT91-tt 
(vi) (f) Um TfT2i ifi cflq doh 3 7r7Z -quri- r 
(vii) (g) wr-tr TR-Rill ch d-MI t 3-1--4ftriz 

(viii) (h) 
-TT d1 ,41411da, 3-1-4CVItt 	1:71 ciJii4 

ar-d-p# 1 1 

(i) (ix) it  ui -4 -5rziwr vr-fr-d-w a-crl 
(x) zff 	-) lit trg t I (j) 
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4. 	Pi4-irrifishi   (✓ ) 74T (X) 	fiTri (1 1 11I 
1x10=10 

(a) -MET 7714T, INTEFITMT 	 t I 

(b) -grri at-if 	zle-i rd-  571c 74 <flu-RI 

atil 31-1t -wr 	t 

(c) 41aui, tgisi -WO TWIT  T1- 1fl*TraT t I 

(d) 311:EftWP:k 	k-alcm4o1 	3-TWf 

f9.4-A-0T fq's t i 

(e) 	-4 wracKTO -4-TTITIT 

4)(-1lc-11 t 

(f) 717 11-kt TIT lzfrq 1cNtft (Gustatory) 14 3-17F7 

1z1T .Wf TIT c 1 I I d 	1 t I 

(g) lrfq 30ri 	 311: 	 T, TfT 

3111TtUT 	t 

(h) 	 (mouth) t '7c1ft 4117 1 d 	i c j 	t I 

(i) tglsi -Egpi 	(ge.,2. ,41 	Tfq 

4-mict,( 	\mica t 

0) 	cht.ilg 	 (Cardboardy) qicq •Wf 7.411-ftt 

 	rmftzir Am' 	Tch TIT T# 

31'FF TA-q* Tq -IA( 31Th1 t 

5. 	(a) olsiLKIzit 3119Arzi i j t ,c9ch -1174 	TcrEz 

chli-14 	 6ff0. 1 %M.  t 

f-*—{4 1.> t=11-crrscb 	1.> 3f-a-a-r-4 Hilcb fitTitur 

fiwrzr 	fffftf7I 	
3+1+1=5 
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(b) 	-crfT-t)f Tk.IT'katd7 ")''TcrtZ W77 
Tfk-17 	isiLic121 	17 	or) ,( 	tviarn 
-F97111774 	I 	al.At-d7 t? 

3+2=5 

6. (a) 	t5 miLiqi_2i 	Tra4d- 	-9-rff-d-T 74 	 

	

NI:r auichi ,a TrrITTA1- 	7r--7 	 sue? 
* 914 to-ft-7 fatfi. -wr-t-9.  gm  ctui 

fa -o-rk 3T-Tfu t 	 3+2=5 

(b)  	1TC:f 4hidc11.1 	TE4-  'W977 I chT-ci 
qua 41:1 err 	err -Frwr -Om cr) ITT 
Tqk 7r34 	 i); ? 	 2+2+1=5 

7. (a) 7 of41 quiccii-fffqkur -517T1 TIT-4-41-4 4w:r1 	5 

(=1**41 ,-1134 
fffr-T§17 

(b) 	•v--irrir(11  	 ? 	1x5=5 

(i) 	7 4 (14714 

(ii) I 

(iii) 31R.714. 179' I 

(iv) LiRcelcpci 7 r 4-)142.:31 TItUtiT I 

(v) Clat141e. 	 k'INJI 
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