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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. 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)
(b)
(c)

3. (a)
(b)

4. (a)
(b)

5. (a)
(b)

6. (a)
(b)
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Explain food quality and attributes.

Give three examples of microorganisms

causing food poisoning.

List the common food hazards.

Explain ‘ISI mark’ and ‘Agmark’.

Give the important features of Standards of
Weights and Measures Act, 1976.

Explain HACCP and its principles.

What are the benefits of ISO certification ?

What are the factors affecting the colours of
objects ? What are the different approaches

to colour measurement ?

What are the essential components of the
Instron Testing machines ? What is their

speciality ?

Describe the procedure for determining

‘Coliform Count’.

Describe the micro-Kjeldahl method for
determination of nitrogen. How is the

nitrogen value converted to protein ?



7. (a) What are the various sensory testing
methods ? 5

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

8. Write short notes on any #wo of the
following : - 2x5=10

(1) pH meter
(i) Different chromatographic methods
(iii) Beer’s law

(iv) Absorption spectroscope
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frafafaa § @ fedl 3@ = wfonfya Hifse . 10x1=10
G o

(i) gea

(i) d.UH.T,

(iv) TH.Gt.30.

v) ifds \au

(vi) oW fagm (saErtEeh!)
(vii) Tferehe farzerm
(viii) STHRT Teqor

(ix) ¥R

(x) | (eluent)

(xi) A&

(xil) TCIQEA
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2. (%) @A PEW T 3Eh fawwaei w1 vk

HifSg | 5

(@) @ faured 3o F I geusial & fH
3TE T | | 3
() w EE Edl W gE R | 2

3. (%) ‘MR.wH.IE. 9 T ‘uHes # gfEawnr
Ty $ifa | 6

(@) wH S TE AW sfafEm, 1976 A Agwy
foRiwansti ! saRy | 4

4. (%) 269 (HACCP) W &% fagml = afewm
wu Hhifv | 6
(@) oTE.TE.37. YHIUH & a9 #4018 ? 4

5. (%) I[N & T &l JNAd A 9 HH
HEE § 2 W () T ¥ B fafim

gfEeiv &1 avla Hifv | 5
(@) =i gdieror g & SAear ges -3 § 2
39eh! fawar = @ 2 5

6. (%) ‘wifasd moErT Fultor w@ 6 faftr 1 aofa
HifT | 5

(@) A & fgRw 6 genSeea fafy =
U AR | RIS TE w WA §
gitafda femm s @ 2 5
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7.

8.

(%) fafaa @t vhieror fafemr et € 2 5
(@) it Thd 8 AvfE qar & e e

T JUA HINT | 5
fafafea & & "l @ w wfge Rwfimt
fafau . 2x5=10
@) HwE. dix
i) ol aufere faftmi
(i) foreR Frem

(iv) TEEE (STEwE) FF
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