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BPVI-007 : FOOD QUALITY TESTING AND 
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Time : 2 Hours     Maximum Marks : 50 

Note : Attempt any five questions. All questions 

carry equal marks. 

1. Define any ten of the following terms :  

1×10=10 
(a) Colour 

(b) Viscosity 

(c) Botulism 

(d) ISO  

(e) BIS 

(f) GMP 
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(g) HACCP 

(h) Rheology 

(i) Newtonian fluid 

(j) Proximate analysis 

(k) Tannins 

(l) Weight 

2. (a) Give the important quality characteristics 
of food. 5 

(b) Give five examples of microorganisms 
causing food poisoning. 5 

3. Explain the following : 21
2
×4=10 

(a) AGMARK 

(b) Codex Alimentarius Commission (CAC) 

(c) Benefits of HACCP Certification 

(d) Total Quality Management 

4. Describe the micro-Kjeldahl method for 

determination of nitrogen. How the nitrogen 
value is converted to protein ? 8+2 

5. (a) Give the major parameters included in the 
microbiological examination of water. 3 
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(b) Describe the ‘Swab-Rinse’ method for 
assessing the surface sanitation. 7 

6. (a) Describe the essential components of an 
electronic analytical balance. 5 

(b) Give the principle of chromatography. 5 

7. (a) Describe the basic components of an 
absorption spectroscopy. 5 

(b) Give different sensory test methods. 5 
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      BPVI-007 

iQy ,oa lfCt;ksa ls ewY; laof/Zr mRiknuksa esa 

fMIyksek (Mh- oh- ,- ih- ,iQ- oh-) 

l=kkar ijh{kk 

fnlEcj] 2020 
ch-ih-oh-vkbZ--007 % [kk| xq.koÙkk ijh{k.k ,oa 

ewY;kadu 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % fdUgha ik ¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds 
vad leku gSaA 

 

1- fuEufyf[kr ij ls fdUgha nl dks ifjHkkf"kr dhft, % 
1×10=10 

(a) o.kZ (jax) 

(b) foLdkWflrk (';kurk) 

(c) cksVwfyTe 

(d) vkbZ- ,l- vks- 

(e) ch- vkbZ- ,l- 

(f) th- ,e- ih- 
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(g) gSli 

(h) nzoxfrdh 

(i) U;wVuh rjy 

(j) lfUudV fo'ys"k.k 

(k) VSfuu 

(l) Hkkj 

2- (d)  [kk| inkFkZ dh egÙoiw.kZ xq.koÙkk fo'ks"krk,¡ 

fyf[k,A 5 

([k)  [kk| fo"kkDrrk mRiUu djus okys lw{ethoksa ds 

ik¡p mnkgj.k nhft,A 5 

3- fuEufyf[kr ds ckjs esa foLrkjiwoZd fyf[k, % 

21
2
×4=10 

(d)  ,xekdZ 

([k)  dksMsDl ,sfyesUVsfj;l vk;ksx (lh- ,- lh-) 

(x)  gSl~i izek.khdj.k ds ykHk 

(?k)  dqy xq.koÙkk izca/u 

4- ukbVªkstu ds fu/kZj.k ds fy, ekbØks&tsYMkWy fof/ 

dk o.kZu dhft,A ukbV ªkstu eku dks izksVhu esa dSls 

ifjofrZr fd;k tkrk gS \ 8$2 
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5- (d)  ikuh dh lw{ethoh; tk¡p esa lfEefyr izeq[k 

izkpyksa (iSjkehVjksa) dk o.kZu dhft,A 3 

([k)  lrg dh LoPNrk dk vkdyu djus dh 

^LoSc&fjUl* fof/ dk o.kZu dhft,A 7 

6- (d)  oS|qr oS'ysf"kd lUrqyu ds vfuok;Z ?kVdksa dk 

o.kZu dhft,A 5 

([k)  o.kZys[ku foKku (ØkseSVksxzkiQh) dk fl¼kUr 

fyf[k,A 5 

7- (d)  vo'kks"k.k (absorption) LisDVªksLdksih ds 

cqfu;knh ?kVdksa dk o.kZu dhft,A 5 

([k)  fofHkUu laosnh ijh{k.k fof/;ksa dk o.kZu 

dhft,A 5 
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