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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 5
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) Givethe principle and operation of Bostwick 5
consistometer.
(b) How will you measure the Jellying property 5
of fruits ?

BPVI-007 1 P.T.O.



4. (a)

What is meant by proximate analysis of
food ?

How will you estimate the protein content
of food samples ?

State the objectives behind bacteriological
examination of water samples.

How will you test the presence of E.Coli ?

Mention the types of spoilage in canned
foods stating the organisms.

Classify chromatographic methods.

(b) What are the steps in the implementation
of HACCP programme for a food
industry ?

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

(b) What are the components of absorption
spectroscopy ?

8.  Write short notes on any two :

(a) pH meter

(b) Standard plate count

(c) Sensitivity tests

(d) Salient features of PFA act
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1. (a) @red & werfa w1 fFulo F@aet - 5
forarett o fawa # faf@n)
(b) T GR&n & Heiy § FHITA 70 *1 ewgsmar 5
I FH HIWC AR T T fawm &t

IRl &1 W& § quH Fifg |
2. (a) 3w fafmin seer, @@ gen ghf=a &= 5
T § - I S
(b) o @ o W e fafae (za& i K =F 5
FA FY) |

3. (a) drefas meamTd & fagid wd WiEeA Wywe - 5
gLl
(b) el & Sl M % Tored 6 39 HY AN ?
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4. (a) wrved % gm faveyo ¥ & i 72
(b) 9 W@ THA I WA WA H AHET HE
F41?

5. (a) < TgAI I SEWEE S9 HwE R Iwd ;M
27 =gea sifaa)
(b) 29, <. Hifet i foermma &) SS9 H ?

(c) fTesaree wreveel # fasfa & yorl @1 Swr@
Geiferd geHsial T YT STed g¢ ST |
6. (a) avicrd faft=i =1 sfiga wifsT)
(b) WM I F U 99 wEFET & FwEaE |
gitgferd =T A | §?

7. (a) ¥ HEMHRA avider famm
(chromatography) WX e o T fafeq
(b) STEETU TIFLIERIT &% HTh FI1E ?

8. waud (fodl &) WAk fafau :
(a) @™ HX
(b) WS @I UM
(¢) HagTulierar adieo
(d) @ uw T stfufrm =t ger favsan
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