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DIPLOMA IN PRODUCTION OF VALUE 
ADDED PRODUCTS FROM CEREALS, PULSES 

AND OILSEEDS (DPVCPO) 

Term-End Examination 

December, 2016 0 0 5 

BPVI-037 : FOOD QUALITY TESTING AND 
EVALUATION 

Time : 2 hours 	 Maximum Marks : 50 

Note : (i) Attempt any five questions. 
(ii) All the questions carry equal marks. 

	

1. 	Define any ten from the following : 	10x1=10 
(a) Wavelength 
(b) Refraction 

(c) Carrier gas 

(d) Hedonic Test 
(e) Food Hazard 

(f) Rheology 
(g) Food infection 

(h) Newtonian fluids 

(i) Codex Alimentarius commission 
(j) Food Flavour 
(k) Critical Control Point 
(1) 	Photometer 

	

2. 	(a) Explain briefly the concept of Total Quality 	5 
Management. 

(b) Explain the benefits of ISO certification. 	5 
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3. 	(a) Describe the food borne diseases caused by 
clostridium botulinum. 

(b) Name five agencies established under the 
Export (quality control and inspection) Act, 
1963. 

4. Write short notes on any four from the 
following : 	 4x21/2=10 

(a) Quality attributes of food 
(b) AGMARK 
(c) Good Manufacturing Practices 

(d) Swab - rinse Test 
(e) HACCP 

	

5. 	(a) How crude fat is determined in food using 	5 

soxhlet method ?' 
(b) Give the principle of working of pH meter. 	5 

	

6. 	(a) Describe the method for estimation of 	5 

coliform count. 
(b) What are the methods that can be exploited 	5 

to measure jellying properties of pectin ? 

	

7. 	(a) What is Spectroscopy ? List the basic 	3 
components of a Spectrometer. 

(b) List three main components of a 	2 

polarimeter. 
(c) Write full form of any five from the 

following : 	 5x1=5 

(i) GLC 
(ii) AAS 
(iii) FID 
(iv) TCD 
(v) HPLC 
(vi) MMPO 

5 

5 
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8. What is meant by sensory evaluation ? Briefly 
describe the various methods to carry out a 
sensory evaluation programme. 2+8=10 
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(c) 	-14-1rirgo if .4 	t -Eft 9-rii f- tR : 5x1=5 

(i) 
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