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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 : Alte 	apt 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 
(c) ISO 
(d) TQM 
(e) GMP 
(f) Rheology 
(g) Proximate analysis 
(h) Flat sour spoilage 
(i) Qualitative test 
(j) Eluant 
(k) FID 
(1) 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) Give the salient features of erstwhile PFA 5 
Act 1954 and Rules, 1955 now known as 
(FSS Act). 

(b) Describe important features of erstwhile 5 
Fruit Products order, 1955 (FPO). 

4. (a) Explain different types of food hazards. 5 

(b) Write the principles of HACCP. 5 

5. (a) What do you understand by texture ? Write 
different types of texture measuring 
instruments. 

5 

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

5 

6. (a) Which are the major parameters included 
in the microbiological examination of 
water ? 

3 

(b) Describe the 'Swab - rinse' method for 
assessing surface sanitations. 

4 

(c) Give the definition of sensory analysis of 
food. 

3 

7. (a) Describe the main components of pH meter. 5 

(b) Enumerate the key components of a gas 
chromatograph. 

5 

8. Write short notes on any two of the following : 5+5 
(a) Spectroscopy. 
(b) Refractometry. 
(c) AGMARK 
(d) Colour measurement 
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