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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM CEREALS, PULSES AND OILSEEDS 

(DPVCPO) 
0 
O Term-End Examination 

December, 2017 

BPVI-037 : FOOD QUALITY TESTING AND 
EVALUATION 

Time : 2 hours 	 Maximum Marks : 50 

Note : (i) Attempt any five questions. 

(ii) All questions carry equal marks. 

1. Define the following terms (any 5) : 

(a) Food Quality 
(b) Colour and gloss 
(c) Defects in size & shape 

(d) Flavour 
(e) Hidden characteristics 
(f) Food safety 

5x2=10 

2. Briefly discuss any four of the following : 4x2.5=10 
(a) BIS 
(b) ISO 
(c) Standards of weights and measures act 

(d) Edible oil packaging order 
(e) PFA act 

	

3. (a) Explain the terms Texture and Viscosity. 	4 

	

(b) Write benefits and principles of HACCP. 	6 
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4. 	Briefly discuss chemical method of estimation of 
following in foods (any two) : 	 5+5 
(a) Crude fat 
(b) Protein 
(c) Tannins 

	

5. 	(a) What are the general principles of 	3 
chromatography ? 

(b) Give the physiological factors causing bias 	3 
in sensory tests. 

(c) Write about Good Manufacturing Practices 	4 
(GPM) for food industry. 

6. Explain the term 'Measurement of Mass' and 10 
describe various 'Balances' used for the purpose. 

	

7. 	Describe the technique of estimation of following 
in foods, (any 2) : 	 5+5 
(a) Sulphur dioxide 
(b) Total Soluble solids 
(c) Sodium Chloride 

	

8. 	Write short notes on, (any 2) : 	 5+5 
(a) Food safety programmes 
(b) Gas Chromatography 
(c) Sensory test methods 
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1. 	 triTaTri-Efu i 1 	( 	tik) : 	5x2=10 

(a) iNgIlulcirlf 

(b) trr (tic-R) 	z4 1  , 

(c) airwR a cillqd (*I) f111 tEr 
(d) Hct.) (Flavour) 

(e) fisilv) f1 	t4c1IIk 

(f) ITU TkiT 

	

2. 	ri4-ircirtgd 4'4 ich4W 1:1 	f 	: 

(a) t *VI 	 4x2.5=10 

(b) awl R11  at 
(c) I1TT 	TirT ( 	) 

(d) Tic ilkf-471 3iI 	f 

(e) :R 
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3. (a) Ytilrldr at Trd *wft 4 vPitcut Ravi 	4 

(b) 	try *WIT 114 Rusin iiiiisitk I 	 6 

4. 	(gist tgrtif 4 iii-ifilitsid ( 	.4 Al) i dilchtli V.  

(Rim ict) fqru V -44-1cr 4 -AAI WAR : 	 5+5 

(a) altItEp W 

(b) sm-r 
(c) 11 

5. 	(a) siNatiittl* *11111.4 1144iff w f ? 	3 

(b) tgitiqqi21* tiaa iittkg4 41:F4114W (bias) 3c-^i 	3 

4)(4 aic.1 atfibeikiiit cnitchl air ciuk -1F-AR 1 

(c) (gli dC.I 1  1 4a 3 f4figfor Ertl (Al TII VI) 	4 

t1-1 4 FrtitiR 1 

6. ' qc4 1-11-1* -14M t --1 wuh 	 R AT 4443-04 tg 10 

Tropu Fa 	Fa 9-  ToTaff * wet 4 -WIT& 1 

7. 	tgivticrzff 4 1:14-ircifisiti (fivat) V ditchoq dcbi ct) 

-wr auk V1-4R : 
	 5+5 

(a) -1(.411( siviick-qs 

(b) 1)(4 (.1.1Yiiri Z111 

(c) ki)1511-1 cK1 tI*6 

8. 	.tr*q 14A•af1R( ch 	"*) : 
	

5+5 
(a) IURI TAIT cm4sto1 

(b) 41:1 staa914,1 

(c) +i 	q -RUM fetizir 
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