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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND
VEGETABLES (D. V.A. P.F. V))
Term-End Examination
December, 2020

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 any ten of the following terms :

1x10=10
(a) Colour

(b) Viscosity
(c) Botulism
(d) ISO

(e) BIS

® GMP
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(g7 HACCP
(h) Rheology
(1) Newtonian fluid
(G) Proximate analysis
(k) Tannins
(I) Weight
(a) Give the important quality characteristics
of food. 5

(b) Give five examples of microorganisms

causing food poisoning. 5
Explain the following : 2§x4:1o
(a) AGMARK

(b) Codex Alimentarius Commission (CAC)

(¢) Benefits of HACCP Certification

(d) Total Quality Management

Describe the micro-Kjeldahl method for

determination of nitrogen. How the nitrogen

value is converted to protein ? 8+2

(a) Give the major parameters included in the

microbiological examination of water. 3



(b)

(a)

(b)
(a)

(b)

[3] BPVI-007

Describe the ‘Swab-Rinse’ method for

assessing the surface sanitation. 7

Describe the essential components of an

electronic analytical balance. 5

Give the principle of chromatography. 5

Describe the basic components of an

absorption spectroscopy. 5

Give different sensory test methods. 5
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5. (%) T w gasierd Sra ® afwfad ge
el (YUHE) 1 v wifT 3
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6. (%) 9gd vl Tqe & Sifard SRl &
Ui FHifeT| 5

(@) Jvfeied foRm  (Fibemmsl) =1 fagr
faf@m) 5
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(@) fafrm wa whew fafed @1 9ol
EqiSd 5
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