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DIPLOMA IN VALUE ADDED PRODUCTS
FROM CEREALS, PULSES AND OILSEEDS

(DPVCPO)

Term-End Examination

June, 2010

BPVI- 037: FOOD QUALITY TESTING AND
EVALUATION

Time : 2 hours	 Maximum Marks : 50

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

equal marks.

(ii) Question No.1 is Compulsory.

1.	 Define any ten of the following terms :	 10x1=10
Flavour

Food quality

Viscosity

BIS

TQM

HACCP

Rheology

Persumptive test

FID

Monochromator

Wave length
Consumer test
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(a) Explain	 the	 important	 quality	 5
characteristics of food.

(b) Write the functions of a quality control 	 5
department in a food processing unit.

(a) Give three examples of microorganisms
causing food poisoning and indicate the
probable causes for the infections.

(b) Enlist a few measures to prevent food
	

4

poisoning.

(a) Explain different types of food hazards. 	 5

(b) List the requirements of GMP for food	 5

industry.

(a) What are the components of the complete 	 3
specification of colour ?

Name the instrument used for estimating	 3
texture profile of a food material and give
its important features.

Describe the use of Bostwick consistometer. 	 2

(d) Give the principle and application of Brook- 	 2
field synchrolectric viscometer.
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6.	 (a)	 Describe the method for estimating the crude 	 3
fat content of a good product.

Give the principles and important steps	 5
involved in protein estimation of a food
sample.

Describe the method used for assessment of 	 2
surface sanitation.

	

7.	 (a)	 What is chromatography ? Give the general	 4
principles of chromatography.

What is spectroscopy ? Give the basic	 4
components of an absorption spectroscope.

Give important components of a polorimeter 	 2
and its purpose in a food quality control unit.

	

8.	 Write short notes on any five of the following : 5x2=10

Refractometry

pH meter

HACCP

AGMARK

Important features of PFA Act

Pectin estimation

Coliform count

Basic components of a Gas chromatograph
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