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BPVI- 037: FOOD QUALITY TESTING AND 
EVALUATION 

Time : 2 hours 
	 Maximum Marks : 50 

Note : 	Answer any five questions. 

All questions carry equal marks. 
Precise and specific answers shall be appreciated. 

	

1. 	Write short notes on any four 	 4x21/2=10 

(a) Sensory evaluation 
(b) TQM 
(c) AGMARK 
(d) pH 
(e) Rheology 

	

2. 	(a) Explain the basic components of a 	6 
spectrometer along with their specific 
functions. 

(b) What is Beer's law ? 
	

2 

(c) Give the principle of polarimetry. 	 2 

	

3. 	(a) Discuss the importance and function of ISO. 	5 
(b) What is meant by refractive index of a 	2 

medium ? 
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(c)  Mention the different types of hazards 
present in foods. 

3 

4. (a) Outline the principles of HACCP. 6 
(b)  What is the definition of adulteration of food 

as per PFA ? 
2 

(c)  Describe briefly the importance of BIS. 2 

5. (a) Give an account of the various affective tests 
performed for sensory evaluation. 

4 

(b) Discuss the factors causing bios in sensory 
tests. 

5 

(c) What is meant by Direct Microscopic 
examination of foods ? 

1 

6. (a)  Give a schematic classification of different 
chromatographic methods. What are the 
general principles of chromatography ? 

2+3 

(b)  Explain Gas Chromatography. 5 

7. (a) How do we examine the microbiological 
spoilage of canned food ? 

5 

(b) Which factors affect colour of an object ? 2 
(c) What do you understand by 'Swab Rinse 3 

Method' ? 

8. (a)  What is meant by texture of a material ? 3+5 
Discuss 	two 	simple 	instruments 	for 
measurement of texture of foods. 

(b)  Name the apparatus /method used for the 
estimation of following : 

2 

(i) 	Crude fat 	(ii) 	Protein 
(iii) Pectin 	(iv) Viscosity 
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1. 	 *)-cr 	f-ff 1-w : 	 4x21/2=10 

(a) TOt 	 

(b) t.W$714. 

(c) WIRT* 

(d) .i&.i.  

(e) 51(11 f:F) 

	

2. 	(a) 	dt 	1t 	f qr@ Ta-k fa-rucz 	6 
Ti*Pt Trkff W1f77 

(b) 47R fa-zirfaii t ? 	 2 

(c) Td-refT * #T-4t TErvZ *r7R 	
2 
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3. 	(a) 	 -5r-*-Pff 111 74-cl "Wrf-47 I 	5 

(b) Trrwg aTzrq-4-9-fTagar 31-p-rzr ? 	 2 

(c) (gmiLiqi 2ff 14 RISIHI-1 faf4r51 YchR 	-U-dt 	3 

	

4. 	(a).- . *-11.T11-.711-. 4) #[--4-t-41 chi 3<"- f - f--A-7 I 	6 

(b) ' 	i 4f2,1114 	1-101c le. 	2 

<441 HrouitsiT 4q1 t? 

(c) 74?-,1-cr 	Lstr--A7I 	2 

	

5. 	(a) 74-4q'f 	 Thfaq -put 	4 

-4.4.117ff 	q11-,A 

(b) 	LR1quff -risTC1Td. 	clic) 	01;1-  5 

(c) 	 cl-1 	+411-)k--1114' '-1 t1 	err 	1 

31-Flicrrq t ? 

	

6. 	(a) 	fq-5-m-t4)14-1 1qfq--41 chr T- rafT-2T-ff °HI cf-,ur 2+3 

4.111-11 	 ? 

(b) 	4 941-14.14,414Tc11Z . 1-F---A7 I 	 5 

	

7. 	(a) 	Fs—tNq (_I1ILIq1 	2ff 141 Tj_,--Ti--41.q-174 fq--t-fu 	 5 

(b) f*-Tft 	tn ch.) .17 tr *Itch 	 2 

t? 

(c) rcIRT 	3Trcr azrr 	? 	 3 
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8. 	(a) f1171gIt 	 3-1171t?  	3+5 

4k-e1i 	HI44 	 4A • 	"c4 
I 

(b) 	riHreiroci3-Tr*---m9••4 -5R1-4( 	 fq-FN cnt 1144 	2  

: 

(i) 	3171-FTTffa 	t. 	(ii) 

(iii) -kr--4E7 	 (iv) cR-ch I 
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