
BPVI-007 No. of Printed Pages : 4 

DIPLOMA IN VALUE ADDED PRODUCTS 
c) FROM FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination 

December, 2012 

BPVI-007 : FOOD QUALITY TESTING 
AND EVALUATION 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry equal 

marks. 

1. (a) Write in brief the characteristics of food that 
determine acceptability. 

(b) State the need for legislation governing food 	5 
safety and briefly describe the 
responsibilities of quality control 
department. 

2. (a) Good manufacturing practices can ensure 	5 
food safety. Justify. 

(b) Write a note on ISO stating its benefits. 	5 

3. (a) Give the principle and operation of Bostwick 
	

5 
consistometer. 

(b) How will you measure the Jellying property 	5 
of fruits ? 
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4. (a) What is meant by proximate analysis of 

food ? 

3 

(b) How will you estimate the protein content 

of food samples ? 

7 

5. (a) State the objectives behind bacteriological 

examination of water samples. 

(b) How will you test the presence of E.Coli ? 4 

(c) Mention the types of spoilage in canned 

foods stating the organisms. 
4 

6. (a) Classify chromatographic methods. 4 

(b) What are the steps in the implementation 

of HACCP programme for a food 

industry ? 

6 

7. (a) Write a short note on high performance 

chromatography. 
4 

(b) What are the components of absorption 

spectroscopy ? 
6 

8. Write short notes on any two : 

(a) pH meter 5 

(b) Standard plate count 5 

(c) Sensitivity tests 5 
(d) Salient features of PFA act 5 
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