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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM FRUITS AND VEGETABLES 

(DVAPFV) 
0 0 4 71 	Term-End Examination 

December, 2014 

BPVI-007 : FOOD QUALITY TESTING AND 

EVALUATION 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry 

equal marks. 

1. Define any ten of the following : 	 10x1.10 

(i) Colour 

(ii) Flavour 

(iii) PFA 

(iv) FPO 

(v) Physical Hazard 

(vi) Rheology 

(vii) Proximate analysis 

(viii) Consumer tests 

(ix) Weight 

(x) Eluent 

(xi) TCD 

(xii) Wavelength 
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2. (a) 	Explain food quality and attributes. 

(b) 	Give 	three 	examples 	of microorganisms 

5 

causing food poisoning. 3 

(c) List the common food hazards. 2 

3. (a) Explain 'NI mark' and Agmark'. 6 

(b) Give the important features of Standards of 

Weights and Measures Act, 1976. 4 

4. (a) Explain HACCP and its principles. 6 

(b) What are the benefits of ISO certification ? 4 

5. (a) What are the factors affecting the colours of 

objects ? What are the different approaches 

to colour measurement ? 5 

(b) What are the essential components of the 

Instron Testing machines ? What is their 
speciality ? 5 

6. (a) Describe the procedure for determining 
Voliform Count'. 5 

(b)  Describe 	the 	micro-Kjeldahl 	method 	for 
determination 	of nitrogen. 	How 	is 	the 
nitrogen value converted to protein ? 5 
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7. (a) What are the various sensory testing 
methods ? 

(b) Describe the essential components of a 
mechanical single pan analytical balance. 	5 

8. Write short notes on any two of the 
following : 	 2x5=10 

(i) pH meter 

(ii) Different chromatographic methods 

(iii) Beer's law 

(iv) Absorption spectroscope 
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1. PHRiRgo 4 4 1-*-7--el Te7 	tribesrff trr-4 : ioxi=io 

(i)  
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7. (*) fAtT 44-4t 11-#471 	cifiT41 eh -IA ? 

"cr*-9 4-4 q(,)Riet, go! 	3e4-a-Pi 

elui-I *IN7 I 	 5 

8. 14-if1Rgo 4 4 1-- -61 	trt 41414 	 uI411 
iffrIN7 : 	 2x5.10 

(i) 41e.k 

(ii) few au 	%W.f.  

(iii) 1-0-art Pe14-1 

(iv) ardTqui (3r4V4ITTO 	h14  
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