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DIPLOMA IN VALUE ADDED 

PRODUCTS FROM FRUITS AND 

VEGETABLES (DVAPFV) 

Term-End Examination 

December, 2023 

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 : 1×10=10 

(a) Botulism 

(b) GMP 

(c) Rheology 

(d) Critical Control Point 

(e) Newtonian fluids 

(f) Hard Swell 

(g) Tannins 

(h) Sensory Evaluation 

(i) Proximate Analysis 

(j) Texture 
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(k) Chromatography 

(l) Refractive Index

2. (a) Write five microorganisms which causes 

food-borne and water-borne diseases with 

examples of commodities contaminated by 

these microorganisms. 5 

(b) State five provisions under erstwhile 

Edible Oil Packaging (Development and 

Regulation) Order, 1998. 5 

3. (a) Match the following : 1×5=5 

 A  B 

(i) Listeria mono-

cytogenes  

(1) Surface 

Sanitation 

(ii) Pesticide 

Residues 

(2) Spoilage in 

Canned 

Vegetables  

(iii) Swab Test (3) Milk 

Pasteurization 

(iv) Kjeldahl Flask (4) Chemical 

Hazard 

(v) Flat Sour (5) Protein 

Estimation 
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(b) Name two International Voluntary 

Standards Organisations. Name three food 

commodities which require mandatory BIS 

Certification (ISI Mark Certification). 5 

4. (a) Write the full form of HACCP and ISO. 

Write three benefits of HACCP 

certification. 5 

(b) Describe with diagram the functioning of 

Bostwick consistometer. 5 

5. (a) Describe the method of estimation of crude 

fat in a food product. 5 

(b) Write three parameters for Bacteriological 

examination of water. What are the 

precautions to be taken for collection of 

water sample ? Describe any one 

parameter for Bacteriological examination 

of water. 5 

6. (a) Write any three test methods of sensory 

evaluation of food products and describe 

any one in detail. 5 
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(b) State general principles of 

Chromatography. 5 

7. (a) Describe the functioning of a Polarimeter. 5 

(b) Write short notes on any two of the 

following : 2
1

2
×2=5 

(i) Food Adulteration 

(ii) Codex Alimentarius Commission 

(iii) TQM 

8. (a) Explain the terms wavelength and 

frequency of electromagnetic radiation. 5 

(b) Explain Beer’s law. 5 
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(f)  

(g)  

(h) 

(i)  

(j)  

(k)  

(l)  

]

1×5=5

  

(i) 

(ii) 
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(iii) 

(iv) ¶

(v) ¶ 5

ª

HACCP ISO

(full form) HACCP
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