00754

No. of Printed Pages : 7

DIPLOMA IN VALUE ADDED PRODUCTS
FROM FRUITS AND VEGETABLES

(D.V.A.P.EV))

Term-End Examination
June, 2012

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 the following terms. Attempt any ten.

(a)
(b)
(c)
(d)
(e)
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Food hazards.
Colour
Viscosity

PFA

Tannins.

BIS
Consumer Test
ISO

Wave length
Frequency
Mass
HACCP.

10x1=10
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(b)

(c)

(b)

(b)

(b)

(b)

(c)
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Define food quality.

What are important quality characteristics
of food.

Suggest a few measures to prevent food
poisoning.

Give the salient features of PFA Act.

Enumerate important functions of a quality
control department.

Explain different types of food hazards.
Give the important principles of HACCP.

Give the principle and important steps
involved in protein estimation of a food

sample.

Describe the method for estimating the crude
fat content of a food product.

For what purpose the chromatography is
used ? Give general principles of

Chromatography.
Enumerate the key components of a gas
chromatograph.
Explain high - performance liquid
chromatography.
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7 (@) What is spectroscopy ? Give basic 5
components of a absorption
spectrophotometer.

(b) What is ISO ? List the benefits of ISO 5
certification.

8.  Write short notes on any five : 2x5=10

(@) Clostridium botulinum.

(by FPO

(c) Standard Weight and Measure, Act.

(dy pH meter.

() Milk and Milk Product Order (MMPO)

(fy  Good Manufacturing Practices (GMP})

(g AGMARK.

(h) Parameters in bacteriological examination
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of water.
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(a) W H&e

(b) @t

(c) fawmifgan

d) dWTEHT

(e) <fma

(f) shemus.

(g) Suaar yde

(h) TE.TE.3.
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(b)

(©)

(b)

(b)

(b)

6. (a)

(b)
(©
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