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DIPLOMA IN DAIRY TECHNOLOGY
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BPVI-017 : QUALITY ASSURANCE
Time : 2 hours | Maximum Marks : 50

Note : Attempt any five questions. All the questions carry
equal marks.

1.  Define any ten of the following : 10x1=10
(a) Risk (b) Adulterant
(c) Aroma (d) Amosmia
(e) Attributes (f) Gustatory
(g) Stimulus (h) Invert sugar
() Spout () Threshold *
(k) Lactometer () Polenske value
2. Write full form of the following : 10x1=10
(ay GHP (b) FSMS
(g CMC (d) LTLT
() NABL (f) LCMS
(8 TBHQ (h) MMPO
(i) HPLC () SNF
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3.  Explain the difference between the following
(any five) : 5x2=10
(a) Food quality and food safety
(b) Quality control and quality Assurance
(c) Invert sugar and Reducing sugar
(d) Lactometer and hydrometer
(e) LR and CLR
(f) Amosmia and Aguisia

4. Match the word given under column B with
appropriate statement given under column A.

Column A Column B 10x1=10
(a) Hidden attribute (1) Quality

of quality
(b)  All conditions and (i) Nutrients

measures necessary to
ensure safety and
suitability of food

(c) Degree to which a (iii) Hygiene
set of inherent
characteristics
fulfil requirements

(d) Agent in or condition - (iv) CCP
of food with the
potential to cause an
adverse health effect

(e) A criterion which (v) Critical
separate acceptability Limit
and unaceeptability
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(f) Step at which control (vi) Hazard
can be applied to
prevent a food hazard
(g) Instrument used to (vii) Putrid
determine oxidative
stability of a food | -
(h) International food (vili)) Rancimate
standard setting body
(i) Indian organization (ix) LAC
for accreditation of
| testing and calibration lab
()  Unpleasant flavours (x) NABL
and odour with

proteolytic spoilage

5.  Write short notes on any four of the following :
(a) Sensory Evaluation 4x2.5=10
(b) Sampling of milk and milk products
(c)  Bulk Density of dried milk
(d) Food safety and standard Act-2006
() Thermoformed containers

(f)  Flexible packaging material

6. (a) Define sensory Evaluation. 3

(b) What are sensory receptors and their role 5
in sensory evaluation ?

(c)  Write the types of sensory panel. 2
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7.  Write the objectives of the following : 4x2.5=10

(a) Determination of acid value (FFA) and RM
value in ghee

(b) Formal titration method for the
determination of protein in milk

(c) Platefarm Test of milk
(d) Insolubility Index of dried milk
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(a) hfEm (b)
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3. I3l wia ¥ S %1 wE i

(a)
(b)
(c)
(d)
(e)
(f)

Gl TOTe Tel STl TR

5x2=10

RUERIREREL RCki e NI fC e e nt

YA IH TS AUGTFH T

AR T TR

Y- STTEd e T4 /S FHe

4. HICW & % V= F HeW T F IH A Q
ﬁﬁﬁﬁﬁ?{q:

(a)
(b)

(c)
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() o O R wE RS H (vi) G
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<] fefan T Wl §

(g) TTE WY H SHFHH (vii) qfad
feeran & faaieo § wgH oA
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() e Td sfwEnye FEARRIE  (ix) T
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7Y T Ge,

5. el gww deag A e fafae 4x2.5=10

(@) Hagl e

(b) 29 UE g IR L A

(c) Wf=hd 38 1 T&E =T

(d) T g T wEe AfufTEe 2006

(e) JHIREHE Fe

(f) el ST e

6. (a) WIS gediwd w WA HC 3

(b) AT Y e Ead g H g yfir 5
FNR?

() T3S e & TER  fafEa) 2
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7. Fefafes % Redf i fofaw 4x2.5=10

(2) ¥ ety T (TEUET.) ok smoww. WM
&1 fyfor

b) 39T 9 F o 7 wnitaerdv fafy
() 3Y =1 wewr qhem

(d) Wgﬂﬁ&gﬁﬁm%ﬁm

e .
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