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DIPLOMA IN VALUE ADDED PRODUCTS
FROM CEREALS, PULSES AND OILSEEDS

(DPVCPO)

Term-End Examination ()()287
December, 2013

BPVI- 037 : FOOD QUALITY TESTING AND

EVALUATION
Time : 2 hours Maximum Marks : 50
Note : Answer any five questions. All questions carry equal
marks.
1.  Define any ten of the following terms : 1x10=10
(@) Food quality
(b) Colour
(c) Flavour
(d) PFA
(e) BIS
(f)  Physical hazards
(8 15O
(h) Rheology
(i) Crude fat
(G) Tannins
(k) Consumer tests
() Wavelength
2 (a) Enumerate important quality attributes. 8
(b) Suggest a few measures to prevent food 2
poisoning.
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3. (a) Give the important provisions of standard 5
of Weights and Measure Act, 1976.

(b) Name two voluntary certification agencies. 2

(¢} Give important functions of Codex 3
Alimentarius Commission.

4 (a)  Describe the method for estimating the crude 6
fat coulent of a food product.

(b)  Which are the major parameters included 4
in the microbiological examination of
water ? Also give the objectives of
bacteriological examinations of water.

5. (a) Explain different types of food hazards. 6

(b) Give the benefits of HACCP certification. 4
Also define the HACCP term.

6. (a) Give the important components of Gas 6
chromatography.

(b) Give the basic components of spectrophoto 4
meter.

7. (a) How do we examine the microbiological 5
spoilage of canned foods ?

(b) Describe the procedure for determining 5
‘Coliform Count’.

8.  Write short notes on any five : 2x5=10

() pH

(by TQM

(¢}  Adulteration of Food

(d) Brookfield Viscometer

(e) Instron Testing Machine

(f)  Sensory Test Methods

(g) Polarimetry
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2. (a)
(b)
3 (a)
(b)
(©)
4. (a)
(b)
5. (a)
(b)
6. (a)
(b)
7. (a)
(b)
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8. Ha Y (Tl uier) W AR fafay 2x5=10
(@) T
(b) AFTH.
(© T g - fHemEe
d) gEwhiee fowmaamrd
(€) TEEH Tlieru Wy
(f) ot werm fafiat
() yEuIfHfa
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