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BPVI-017 : QUALITY ASSURANCE

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All questions carry equal

marks. Question number 1 is compulsory.

1.  Define the following terms. Attempt any ten :

()
(b)
(©)
(d)
(e)

BPVI-017

Quality policy 1x10=10
ILAC

BIS

Annatto

Invert sugar

CMC

Anti Caking effect
Specific rotation
Quality system
Critical limits
Rancimat

ISO : 14000

Butyro refractometer
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(b)
5 (a)
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6 (a)
(b)
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Define food quality. Explain the
components of food quality.

Describe food safety management system
(ISO 22000)

Explain commonly used antioxidants in
food. \

Give the specification for Butylated hydeoxy
Anisole (BHA) ’‘food grade’ as per
IS : 5343-1996. Explain the role of

antioxidants in food system.

Define sensory evaluation and explain the

factors affecting sensory evaluation.

Explain sensory evaluation methods.

Explain the process of production,
certification and licensing.

What do vou understand by World Trade
Organization ?

Discuss food safety and standards Act, 2006.

Explain the general scoring guide for Dairy
Products along with the desirable attributes
of Ice-cream.

What are platform tests of milk and why

these are done ?



7. (a) Explain commonly used rigid packaging 6
materials in food industries along with their
advantages and limitations.

(b) What are the properties and applications of 4
lined cartons ?

8.  Write short notes on any five : 2x5=10
(a) Food borne illness
(b) Monitoring of CCP
() AGMARK
(d) AOAC
(e) Platform tests
(f) Food additive

BPVI-017 3 P.T.O.



St &t emg. 017

= Wit o fewim

(F1E12)
L EIGIRUEIEN)
S, 2013

st &g 017 : uTeET smvaTEw
TqY ;2 qU2

HfFHTH 37% : 50

Az forel aiea gvat & 3w ifera it 7o & srF T &

(k)
M)
(m)

BPVI-017

ST Y]
iUy,

gfaheT g
faferse o

ToTerl Igfa

Shifde HATT
=t

UGS ¢ 14000
HfeA et

5

1x10=10

P.T.O.



(b)

3 (a)
(b)
4 (a)
(b)
5 (@)
(b)

BPVI-017

@ oA ) R F | @ o &
Teah! 1 qUH HIST |
|rE GIEN YA el &1 eAredn Hife |
(&g, w37, 22000)

@ v § G w9 9 wgE Frastieiie e
T UM IS |

AE.TH. : 5343-1996 & ATER HAfedfeg

e TEe (TER) ‘EEle’ & fdg
fafrem e gonelt § gfastraienren] sl yfas
1 FUH HISC |

Tad qeiwa w1 i Fifag ok weel
el H TUIfad FW a FR R T
I |

wad! geais fafedi w1 aviF Hifs )

IS, THIUE TS SgAlET i yfshan & qui
Eatisied
forge SATIR TTST @ 319 &1 qHEd ¢ 7

e e U A Uit 2006 1 AR
FHITT |



6. (a) t%aﬁsmﬁa\sﬁvrqumm@mmq%a 5
Wﬁa@#ﬁfﬁﬁwaﬁﬁwﬁml
(b) wiewH T o ¥ ik i e T 0 5

7. (@) T I ¥ AR WY R W o 8% 6

Vi 1 3= A R mF oy qen af
=1 fafay |
(b) @S HEH F o g gy @ § 2 4
8. Tl urar e ¥ e fafy 2x5=10

(a) @ =nfeq wroar

(b)  EHLH. 1 agatam
(c) wmHE

) TwaTH,

(€) =i war

() @ A

BPVI-017 7



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6

