No. of Printed Pages : 8 BPVI-017

- DIPLOMA IN DAIRY TECHNOLOGY (DDT)

<t
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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.  Fill in the blanks in the following : 1x10=10

(@)

(b)

(©)

(d)
(€)
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All conditions and measures necessary to
ensure the safety and suitability of food at
all stages of Food Chain is Food
whereas the assurance that food will not-
cause any harm to human health when
produced and consumed as per its intended
use is Food
Check on the quality of Food is quality
whereas providing confidence
that quality requirements will be fulfilled is
quality
Three factors Wthh make milk and milk
products special from quality point of view
are its perishable nature, and
Three components of quality are Food
Safety, and
Food safety management system
ISO 22000 : 2005 integrate the pnncxples of
and
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)

(1)

()

A Piece of glass found in Food is a physical
hazard whereas the biological and chemical
hazards are and
respectively.

Framework for setting, reviewing and
meeting quality management requirements
and commitment of top management for
continual improvement is quality
__________ whereas the controlled
document, which include scope of quality
system procedure, description of the
sequence and interactions of the processes

is quality
The ISO 9001 : 2005 is Food
management system whereas

ISO 22000 : 2005 is a Food
management system.

Rancimate is used to check the

of Food whereas refractometer is used to
determine the adulteration in

Biosafety cabinet is used to protect the
__________ within the working zone
whereas is used to sterilize the
media culture.

What do you understand by Food Safety and

Standards Act-2006 ? What are its objectives ?
Which of the enactments and orders related to

Food stand repelled due to commencement of this
2+3+5=10

Act ?
3. (a)

(b)
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Name the dairy products for which grade
standards have been notified by AGMARK.
How many types of grades are there for
AGMARK Ghee and which is the colour of

their levels ? 2+3=5

List any five management systems for which
there is BIS certification.

2

5



4. (a) What do you understand by regional
preferences of ghee ?  Give the
characteristics of good ghee and at what
temperature the ghee should be evaluated
for aroma and granulation ? 1+2+42=5

() Give the score card for sensory evaluation 5
of ice-cream.

5. (a) Give the definition, importance and uses of
sensory evaluation. 1+2+2=5
(b) Define Food additives. Listfour naturaland 5

4 synthetic colouring material (colourants).

6. (a) Answer the following : 5x1=5
(i) Name the antioxidant permitted in
dried milk (whole) and its maximum
limit.
(i) Name any two natural antioxidant.
(iii) Name the cheapest and very effective
antioxidant produced in India.
(iv) Is CMC an emulsifier or stabilizer ?
(v) Why sodium benzoate is used in
Food ?
() In how many classes the Food packaging
material is classified ? Give four example of

each class with their advantages. +4=5

7.  Define the following terms (any ten) : 10x1=10

(@) Lactometer (b) Burst factor

() NABL (d) APEDA

(¢) Hazard (f) Food hygiene

(g) Critical limit (h) Validation

(i) Personal hygiene G) IsO

(k) Contaminants () Caramel
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8. Write short note on any five of the following : 5x2=10
(@) HACCP
(b) Quality Council of India
(c) EIC
(d) IDF
(e Primary Senses
(f)  Flexible Packaging Material
(g) Grammage
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|Aq ue
I, 2016
wt.t.4t.218.-017 : TuEwT Snvaras
Tug ;2 gu& SIf&dHaT 31 : 50
Ne:  Fodioia goit & IR o) aoft 799 & sr @arT &)

1. Rod el # g Fife 1x10=10
(a) @ Een & Wit =il F @ ver w5t gean
IR Sugwa ghifea #0 F fon savas
¥t 1d iR U R - wE &t I8
AT <1 T @ vt Y 5% afea wam
F MR VoA 3R @M & 97E F @R |
8 1 1F9H T €9 m 2, @™
|
(b) G W T[T Y S €, o
Siafh 9% cHfavaE YqH w1 fn o
a4l srevawaesl ®1 gfd @M R}, 1o
|
(©) TUEd ¥ T9RT ¥ g¥ SR gy 3l @ @
A 9 T FRF ¥ - T fawid g,
3R !
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(d)

(f)

(8

(h)

()

0)

BPVI-017

T[OTerll o T S § - WIE YU,

i |

T GUET YSEA TS 3T CE.3M. 22000 : 2005
" 3T * fagida
g € |

wred § FE % gHS H U S sifdes
T & SafE S iR vaEfs Ta@, wE:
3R g1
e GUR & fag quEn gau gad
sTavamaet & fafo, gften ok gfd iR
et yeier ®) Wiiargan snufid 2 &, T
Safer weRdl 1 3fa: fRamedi oiR
sfEe 1 e H el qorEd Gghl de
Frifafy % IR W maia S@as 8, T
|

amE.wg.3l. 9001 : 2005 ¥, @M
gy UGl ST o1, TE. 37, 22000 : 2005 ¥,
I Yaud 9|

WHiaHe =1 van, g e & Eq
Sita % fote fran a1 § Safs YRR 6
wEm Y faeree w1 fHufr #6 &
foru fepen s €1

Sagrean Hfae &1 7A@ FESE AA H

= guEa w % fae e s @
wsfw 1 gam Hifsa dad @l
frsififa w0 & forg fovan < €1
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2. G e v Heeh sifatem-2006 @ 39 w0 9w
T2 9% Rw w1 §? @ afufrm w e %
9 Q@ ¥ Haiftg 39 @ aifufesi ok omel
i 3 foar T %7 . 2+3+5=10

3. (1) <Rl ¥Im fafey fms fae o Y e
A afugfea fRT 1 ok o ¥ fag 39 &
o wohm & i 37 Wl e 2 2+3=5
(b) .. W T H Wi Ol fe e wev 5
vgfrEl ® gEieg Fife)

4. (a) ﬁﬂﬁmqﬁﬁ(choices)ﬁaﬂqu
g7 o W ¥ weol # fafay ok Hew w
TSR W FT gfe F f # R qumE W
W- fﬁm\‘ﬂmi’lﬁ'{? 1+2+2=5
(b) MY HIH F HAS YeAihT & ol R FE 5
)

5. (a) Héﬁ%wmﬁvﬁw,%aaﬂxsmlﬂﬂ%
(b) W& G H wRonfyd HINT =R wgkEw 5
3R IR FHW 1 97 ot amiE (i)
1 g Hfe

6. (a) T=fafad & 3w g : 5x1=5
(i) gftwd gy (Eqoh) H fora wfaeiariterent
% WA H argAfa 82 Am fafa ik
$Teht tfaehad i @ oft g wif
@) el Q@ ypfoew wfaeiodieras % ™
fafaT
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i) wra ¥ fafa Tod TR IR 98 IWER
yfaetiadiares %1 T fafag|
@(v) Hiuad. TEHERE § a9 e ?
(v) uifsaw S=iee &y wrYey 3 il
foan s § 2
(b) @ R g e it H afiga € 2 Wk
i & 9R SeRw, % oy uid fafgg)  1+4=5

7. ufenfya sifse (fed TW): 10x1=10
(a) grucHTd (b) T HART
() Tu&ud. d THIidT
(e) @I () T w=d far
(g) hifaes HiHl (h) AL
G Pt am-geE () SmE.uEs
(k) HwH O FTHA

8. Gy ¥ feredl ure W e fafiau : 5x2=10
(a) ‘O (TEUHHG)
(b) WRd 1 TUrE 9
(c) w.IMEHL
(d) ORI
(e) wrfirR Hag (Primary Senses)

(f) wifmere 36T HRA (Flexible Packaging
~ Material)

(g TWS
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