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DIPLOMA IN VALUE ADDED PRODUCTS
FROM CEREALS, PULSES AND OILSEEDS
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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 : 4x212=10
(a) Sensory evaluation
(by 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. ]

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

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

Outline the principles of HACCP.

What is the definition of adulteration of food
as per PFA ?

Describe briefly the importance of BIS.

Give an account of the various affective tests
performed for sensory evaluation.

Discuss the factors causing bios in sensory
tests.

What is meant by Direct Microscopic
examination of foods ?

Give a schematic classification of different
chromatographic methods. What are the
general principles of chromatography ?
Explain Gas Chromatography.

How do we examine the microbiological
spoilage of canned food ?

Which factors affect colour of an object ?
What do you understand by ‘Swab Rinse
Method" ?

What is meant by texture of a material ?
Discuss two simple instruments for
measurement of texture of foods.

Name the apparatus /method used for the
estimation of following :

(i) Crude fat (i) Protein

(iii) Pectin (iv) Viscosity

2+3
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