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

Term-End Examination, 

December 2019 

BPVI-007 : FOOD QUALITY TESTING AND 
EVALUATION 

Time : 2 Hours] 	 (Maximum Marks : 50 

Note : (i) Attempt any five questions. 

(ii) All questions carry equal marks. 

1. a) Define food quality. Briefly discuss different food 
quality attributes. 	 1+3 

b) List the important water and food borne 
infections. 	 3 

c) Describe the responsibilities of quality control 
department in a food processing plant. 	3 

2. a) Describe the principle of HACCP. 	 5 
b) Define TQM and list its benefits. 	 5 

3. a) Differentiate between Newtonian and Non-
Newtonian fluids. 	 4 

b) Name any two instruments used for measuring 
viscosity and consistency of flowing fluids. 	2 

c) What are the factors affecting the colour of objects. 
4 

4. a) Differentiate between proximate and ultimate 
analysis of foods. 	 2 
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b) Describe in detail the principle and method of 
determination of nitrogen and protein by 
Microkjeldahl method. 	 5 

c) How do you measure the jellying property of pectins 
by Ridgelimeter? 	 3 

5. a) Define Chromatography. 	 2 
b) What is the difference between paper 

chromatography and column chromatography? 4 
c) Differentiate between mass and weight. How does 

electrical balance differ from mechanical balance. 
2+2 

6. a) State the Lambert and Beer's law. 	 2 
b) Differentiate between molecular absorption and 

atomic absorption spectroscopy. 	 5 
c) Differentiate between calorimeter and 

spectrophotometer. 	 3 

7. Define the following (attempt any five) 	5x2=10 
a) Hedonic tests 
b) Coliform counts 
c) Monochromator 
d) Viscosity 
e) Critical control point 
f) HPLC 

g) Flat sour spoilage 

8. Write short note on any two of the following. 2x5=10 
a) Biological and chemical food hazards 
b) Bacteriological examination of water 
c) GMP 

4+4+4.4 
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