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DIPLOMA IN VALUE ADDED PRODUCTS
FROM FRUITS AND VEGETABLES (DVAPFV)

Term-End Examination
December, 2017

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 the terms given below. Attempt any ten
of the followings : 1x10=10
(a) Food Quality
(b) Flavour
() ISO
(d TQM
(e) GMP
(f) Rheology
() Proximate analysis
(h) Flat sour spoilage
(i) Qualitative test

() Eluant
(k) FID
()  Frequency

2. (a) Explain the important quality 5
characteristics of food.
(b) Give two examples of microorganisms 5
causing food poisoning and indicate the
probable causes for infection.
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3. (a)

(b)

6. (a

(b)
(c)

7. (a)
(b)
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Give the salient features of erstwhile PFA
Act 1954 and Rules, 1955 now known as
(FSS Act). '
Describe important features of erstwhile
Fruit Products order, 1955 (FPO).

Explain different types of food hazards.
Write the principles of HACCP.

What do you understand by texture ? Write
different types of texture measuring
instruments.

Describe the method for estimating the crude
fat content of a food product.

Which are the major parameters included
in the microbiological examination of
water ?

Describe the ‘Swab - rinse’ method for
assessing surface sanitations.

Give the definition of sensory analysis of
food.

Describe the main components of pH meter.
Enumerate the key components of a gas
chromatograph.

8.  Write short notes on any two of the following :
(a) Spectroscopy.
(b) Refractometry.
() AGMARK
(d) Colour measurement
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1. f&< <@ =+ afonfya wifST - 1x10=10
(a) WIS
(b) Yera (HEH)
() sETEa
(@ AW
() ST
() Fafa (Sefest)
(4] wive fagawu
(h) T (WUR) 3 guYI
() TONHS T
G) Femes
(k) THSTREL
® smafe
2. (a) @ e &I e weat weequl fadsaell 5
&1 Ui ST
(b) G fraTha S O I Gl FATKET 5
2ifee 3k WHu % Gafaa wRo gy
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(b)

4. (a)
(b)

5. (a)

(b)

6. (a)

(b)

(©)

7. (a)
(b)

fAadua 4 we ©w sfufem, 1954 & frami
1955 (Sd9H ¥ T% T9 w9 Afafaw) &t q&=
fagmarstt = auiF s
fradur wa SR IRy, 1955 (TH | 3) &t
eyl fadearst &1 aulH Fifsa

fafie, yR & @R Gl &1 9ui Fifs
Fau ¥ fagia fafaw)

T Q A9 w9 827 fafim yaR &
G °9I9E 95 & 9R A fafaa

@RI 3 S IFRshHd 991 HEl AT 6
fafy =1 vl =@ifsu

S ® g Sita # wfmfaa e e
(Tite) $ A/ E?

Tae Wl Ao+l Wa-fq fafy &1 ol
wHifsa |

W yerd & Had fagermu it ufems fSw)

Hiea it & q&1 9ehi ol quiA Hifg |
9 JuicE (FHIN®) & &I 9Tl & gt
gl

8. Hay ¥ f&dl @ v fafa

(a)
(b)
(©
(d)
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