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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM FRUITS AND VEGETABLES 

(D.V.A.P.F.V.) 

Term-End Examination 
December, 2011 

BPVI-007 : FOOD QUALITY TESTING 
AND EVALUATION 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 
marks. 

1. 	Define the following terms. Attempt any ten. 	10 
(a) Food quality 

(b) Viscosity 

(c) Flavour 

(d) BIS 

(e) ISO 

(f) GMP 

(g) HACCP 

(h) TQM 

(i) Chemical hazards 

(j) Rheology 

(k) Presumptive test 

(1) Wavelength 
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2. (a) Give important quality characteristics of 
food. 

5 

(b) What constitute the hidden characteristics 
of food ? 

3 

(c) Suggest a few measures to prevent food 
poisoning. 

2 

3. (a) Give the important features of PFA Act. 4 

(b) What are the importdrit functions of a 
quality control department ? 

6 

4. (a) What are food hazards ? 	Explain with 
examples. 

6 

(b) List the principles of HACCP. 4 

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

5 

(b) What are the major parameters included in 
the microbiological- examination of water. 

3 

(c) What is meant by the texture of a material ? 2 

6. (a) What is chromatography ? 	Classify 
different chromatography methods. 

5 

(b) Give the calcium pectate method for pectin 
estimation. 

5 
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7. (a) Give requirements 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 

(c) AGMARK 

(d) ISI (BIS) 

(e) Milk and Milk Product Order (MMPO) 

(f) Codex Alimentarius Commission 

(g) TQM 

BPVI-007 
	

3 	 P.T.O. 



*.t.A.31-1.-007 

	

410 . 	•H turiti • 	Itc'e4 74-eafff 3-eTr-41* 
3041q-1 TR.  waft 	 

trfivr 
?OW, 2011 

*.iff.-aaTr1.-007 : tai  
iveiicivi 

	

F727:2 Err4 	 3.7fgWd37 	 : 50 
:TR*.  drH 7f■TN Ti 2ft 	*. ‘L/ 41// 37.W 

BPVI-007 	 5 	 P.T.O. 



2. (a) 

(b) 

5 

3 

2 

-UM TM21 	iitrrqur #4 .q1. 	U fi-71-Erd-r3t 

-r. ru7 I 

w9?1 	"rWTA 1Tr3 

t? 

TT 

(c) "TcrTt Tr 	cibuctdol tf TIFfq 

7I 

3. (a) tft T-11 1  3Tfilfizn4 ab`1 	faglacli -fFrIg7 I 4 

6 (b) f97117ETT f44TTIT 	ec 	Tzi 

t? 

•4 

4. (a) "WI TfTZ ctql 	ti)qltul7,97 .4i77 I 6 

(b) #.14 (HACCP) *f{:1-4tet I 4 

5. (a) INT-ti 3-Tilf{7-d 	4-11At 	T 31717 5 

fafq 

(b) •)-10 	TS-Trt-47 4U7 14 3 

Y9. 14t? 

(c) fTITTIt (material) 	ti4,1-11 (TirdZ) 14 2 

azrr 3151-grzr t? 

BPVI-007 	 6 



6. fq-rW 5 (a) 9t;Ai'l(-1') 

ziltfff 

t? 

W-417 I 

51) 	d La Mipff 

-1417 (b) .41R-q1g4-I f-M7 fqrtr 5 
7:cTE I 

7. 74-4z11' i",t (a) olsi ai1i4i 

TIT 	? 

(b) 1 3 	rr t? 31-rt 5 

TLt iiii 

8. f*if TTN : 2x5=10 7*1 14 ffgf 

(a) 73TT ficcicii dc-L1$ cht; 4701.  T-T171-4 

(b) \xlci T 	TUTITzi 	"NtTrul 

(c) 7771* 

(d) 371 -74 3Trt 	7:0 

(e) 7. 74 7g 37:11q altY1(71471 1f ) 

(f) 31711-7 

(g) ‘. 71:F 

BPVI:007 	 7 


	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6

