00303

No. of Printed Pages : 7
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BPVI-007 : FOOD QUALITY TESTING

AND EVALUATION

Time : 2 hours

Maximum Marks : 50

Note :

marks.

Attempt any five questions. All questions carry equal

1.  Define the following terms. Attempt any ten. 10

()
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Food quality
Viscosity
Flavour

BIS

ISO

GMP

HACCP

TOM

Chemical hazards
Rheology
Presumpfive test

Wavelength
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(b)

(b)

(b)

(b)

(©)

6. (a)

(b)
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Give important quality characteristics of
food.

What constitute the hidden characteristics
of food ?

Suggest a few measures to prevent food

poisoning.

Give the important features of PFA Act.

What are the importa‘ht functions of a
quality control department ?

What are food hazards ? Explain with

examples.

List the principles of HACCP.

Describe the method for estimating the crude
fat content of a food product.

What are the major parameters included in
the microbiological examination of water.

What is meant by the texture of a material ?

What is chromatography ? Classify
different chromatography methods.

Give the calcium pectate method for pectin
estimation.



7.  (a) Give{r‘equirements for GMP for food 5

industry. 5
(b) What is ISO ? List the benefits of ISO
certification.
2x5=10
8.  Write short notes on any five :

(a) Microorganisms causing food poisoning
(b) Water and food associated viruses

() AGMARK

(d) ISl (BIS) :
(e)  Milk and Milk Product Order (MMPO)
(f)  Codex Alimentarius Commission

(8 TQM
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