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BPVI-01 7 : QUALITY ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry 

equal marks. Question no. 1 is compulsory. 

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

(a) FSSA 

(b) BIS 

(c) Titratable Acidity 

(d) LLDPE 

(e) TQM 
(f) Food Borne Illness 

(g) Standard Plate Count 

(h) Resazurin Reduction (RR) 

(i) Atomic Absorption Spectrophotometer 

(j) Rancimat 

(k) AGMARK 

(1) CMC 

(m) Food Quality 
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2. (a) What are the basic quality control 

activities ? Describe the role of quality 

control in preventing the adulteration of 

milk and milk products. 	 5 

(b) Describe different types of food hazards 

with examples. 	 5 

3. (a) Explain important properties of paper as 

packaging material and its application in 

the dairy industry. 	 5 

(b) What are the merits and demerits of glass 

as packaging material ? 	 5 

4. (a) What are the various microbiological tests 

performed in the dairy industry ? 	 5 

(b) Name the primary senses of human beings. 	5 

5. (a) Describe the Gerber method for 

determination of fat in milk. 	 5 

(b) Give the scheme for detection of coliforms in 

milk. 	 5 

. (a) What are desirable and undesirable sensory 

attributes of ghee ? Give the BIS scorecard 

for ghee. 5 

(b) What is HACCP ? Explain its principles. 	5 
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7. (a) List the platform tests conducted at the 
reception dock. 	 4 

(b) What are the natural and artificial 
sweeteners ? Give two examples of each. 	6 

Write short notes on any five of the following : 5x2=10 

(a) Hehner Test for Preservative 

(b) Food Safety 

(c) Biosafety Cabinets 

(d) ISO 22000 

(e) Pyne's Method. 

(f) Sensory Evaluation of Dahi 
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