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DIPLOMA IN VALUE ADDED PRODUCTS
FROM CEREALS, PULSES AND OILSEEDS
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Term-End Examination
December, 2011

BPVI- 037 : FOOD QUALITY TESTING AND

EVALUATION

Time : 2 hours .

Maximum Marks : 50

Note : (i) Attempt any five questions. All questions carry

(ii) Question No. 1 is compulsory.

equal marks.

1.  Define any ten of the following terms :

(@)
(b)
(c)
(d)
()
()
(8)
(h)
(i)
()
(k)
M
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Food quality
Viscosity
PFA

ISO

TQM
Presumptive test
Mass
Frequency
TCD
HACCP
FPO

GMP

1x10=10

P.T.O.



(b)
3. (a)
(b)
4. (a)
(b)
5. (a)
(b)
6. (a)
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Give classification of quality attributes and
explain any one of the sensory attributes of
a food product.

Give a few examples of microorganisms
causing food poisoning and suggest some
measures to prevent food poisoning.

Give the salient features of the PFA Act.
1954.

List out functions of a quality control
department.

Define the term 'TQM’ and list out its
features and benefits.

What is food safety ? Explain different
types of food hazards with examples.

What is ‘proximate’ analysis ? How is
protein estimated in food products ? How
is nitrogen value converted to protein ?

Describe the ‘Swab-rinse” method for
assessing surface sanitation.

What is colour of an object ? Describe the
CIE system of colour measurement.



(b) What do you mean by terms viscosity or 2
consistency ? Explain.

(c) What is meant by texture of a material ? 4
What are the essential components of the
Instron Testing Machine ?

7.  What is Chromatography ? Describe its general
principles. What are the different types of
chromatography ? 2+4+4=10

8.  Write short notes on any two of following :  5+5=10
(a) GMP and its advantages
(b) Principle of siaectroscopy.
(c) HACCP system and its benefits.

(d) Benefits of ISO certification.
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(b)

(b)

(b)
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