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DIPLOMA PROGRAMME IN VALUE ADDED
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Term-End Examination
June, 2014

BPVI-007 : FOOD QUALITY TESTING & EVAL.

Time : 2 hours Maximum Marks : 50

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

1. (a) Give five examples of micro-organisms 3

causing food poisoning.

(b) Give five examples of water and food 3

associated viruses.

(c) Suggest a few measures to prevent food 4
poisoning.
2.  (a) Whatdo youunderstand by HACCP system, 6

its benefits and its principles.

(b) Define TQM and its benefits. 4

BPVI-007 ' 1 P.T.O.



(b)
4. (a)
(b)
5 (a)
(b)

BPVI-007

Describe The Hunter System of colour

measurement.

What are the essential components of

the Instron Testing Machine? What is its

specificity?

What is the importance of poly-phenolic
compounds in foods? Explain the volumetric

method for Tannin estimation.

Describe the procedure for determining

colioform count.

How does an electronic balance differ from

a mechanical balance?

What is chromatography? Explain High
Performance Liquid chromatography

(HDLC)
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6. (a)
(b)
7. (a)
(b)
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Explain the components of Abbe’
refractometer and how it is used to measure

the refractive index of a solution?

Describe the components of a polarimeter

and its use.

Explain the term wavelength. Explain Beer’s

-Lambert Law.

Explain the following (Any four)
(i) PFA Act

(if) Tristimulus Values

(ii1) Hedonic Test

(iv) Swab-rinse method

(v) Hollow-Cathod lamp

(vi) Thermal conductivity detector
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Explain the terms.

(a) FPO
(b) BIS
(c) ISO
(d) TQM
(e) TCD
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