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DIPLOMA IN DAIRY TECHNOLOGY
(DDT)

Term-End Examination 00594
December, 2013

BPVI-017 : QUALITY ASSURANCE
Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal
marks. Question number 1 is compulsory.

1.  Define the following terms, Attempt any ten.
1x10=10
(@) Food Safety
(b) 1S.O: 9000

(c) HACCP

(d) Water Bath
(e) AOAC

) W.T.O

(g) Plunger

(h) Flavour

(i) Hydrostatic Pressure test
() Antioxidants

(k) Lactic Acid

(I) Aspartame

(m) Texture

(n) Shelf Life
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2 (a) What do you understand by sensory or
organoleptic characteristics ?

(b) What are biological hazards ?

(¢)  Write full forms of GMP, GHP and CCP.

(d) How can you determine the adulteration of
milk with lactometer ?

3 (@) What is the objective of P.F.A ?

(b) What are the likely changes that occur in
samples during storage and transportation ?

(¢) What are the time-temperature
combinations for destruction of
phosphatase ?

(d) List the different receptors that detect the
quality parameters in a food.

4 (a) What do you understand by regional
preference of ghee ? Give the characteristics
of good ghee. At what temperature ghee
should be evaluated ?

(b) List the common flavour defects of milk and
dairy products and write one main cause
of the each.

5 (a) Indicate the five important national and
international bodies responsible for the
formulation of standards.

(b) Name any two chemical antioxidants which
are permitted in food products.

(¢) How the purity of common salt is
determined ?

6.  Differentiate between the following :

(a) Aroma and Flavour

(b) Paper and Paper Board

(c) Bulk and Intense sweetness

(d) Butyrometer and Lactometer

O
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Intentional and Unintentional Adulteration
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6. AR T HifST :
() Y IR wWR ()
(b) TR TE IR AE
(c) T8 T A AH
(d) felmer T AR
(e) afumrfead & R-erfumfeua smfago

N NN DNDN

7. o T F) O wf -
(@) SE = Wenl § g § i 2
_ gfwfaa &
(b) WHIARIH], TIAHF TR HAg W D)
{1 AT a9 g |
(c) a IR fow™ iR Susiern el & fom 2
¥ Yol § Hallus =es §9 9 wg
fag 21

@ v ___ , FRART 2
(prisons) ¥ g W |
(e) ST Tiftrn H foeia eom & fo@ ot efiw e 2

ki ! T S @)

8. [fargl v v 98y ¥ e fafaw) 2x5=10
(a) FA OISR FAYA
(b) @ EE
(c) T (Cleark’s) WeRH
(d) wfdstreritere®
(e) oTvel
() il e
() 7T gy sl H fHamee
(h) W&e fawawd
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7. Fill in the Blanks :

(@)
(b)
(©)

(d)
(e)

The dye used for dye reduction tests include
and

Staphylococci forms color

colonies on selective agar surface.

The point is most
extensively used in sensory evaluation for
new product development and consumer
studies.

The diseases associated by prisons are
and

] are added to oils and fats to
delay the on set of oxidative rancidity.

8.  Write short notes on any five of the following :

(2)
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Total Quality Management 2x5=10

Food Hazards

Cleark’s Solution

Antioxidants

APEDA

Phenolphthalein Solution

Adulteration of milk and milk products.
Hazard Analysis
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2. (3
(b)
(c)
(d)

3. (a)
(b)
()
(d)

4. (a)
(b)

5. (a)
(b)
()
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