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DIPLOMA IN VALUE ADDED PRODUCTS
FROM CEREALS, PULSES AND OILSEEDS

(DPVCPO)
Term-End Examination
June, 2013
BPVI- 037 : FOOD QUALITY TESTING AND
EVALUATION
Time : 2 hours Maximum Marks : 50
Note : Answer any five questions. All questions carry equal

marks.

1. (a) What are the objectives of National Food
Control systems ?
(b)  Briefly describe PFA Act, 1954. 2+8=10

2. (a) What do you mean by the Food quality
specifications for the consumer ?
(b) Comment briefly on common microbial
infections occurring in foods. 2+8=10

3.  Comment on any four of the following : 2Y%2x4=10
(@) Importance of safe foods
(b)  Colour and gloss as a food quality attribute
(c) ISO
(d) General principles of chromatography
(e) Coliform count
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4. (a) Give the definition of ‘Sensory Analysis of

Food’.
(b) Describe the micro Kjeldahl method for
determination of nitrogen. 2+8=10
5.  Explain the following terms : 3+4+3=10

(a) Glass Electrode
(b)  Thermal conductivity detector

(c) Colour matching for food colour
measurement

6.  Briefly explain HACCP system in Food Industry. 10

7.  Define Food Quality. Explain important quality 10
characteristics of food.

8.  Write short notes on any two : 5x2=10
(a) Viscosity and consistency of foods
(b) Atomic spectroscopy
(¢) pH measurement
(

d) Thin layer chromatography
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4. (a) ‘wrE vl Fee! faveruer’ it gfoa i 2
(b) M & uRw & fau wesh Seera fafy
1 ORI | 2+8=10

5. frefafad vl & w1 $IfET 3+4+3=10
(a) I (TAH) RIS
(b)y TIE HETARA YR
(c) T v & T 99 % fore I ghed

6. WrE AN H Hehe foweryu iR freEor & meagef 10
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BECIHCEURENE IR

8. fretfafaa § & faedl g1 w wfw fewforal ffa -
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(c) pHHAMA

(d) ddell 9Xd FoferaEd
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