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DIPLOMA IN VALUE ADDED PRODUCTS 
FROM CEREALS, PULSES AND OILSEEDS 

(DPVCPO) 

Term-End Examination 

June, 2016 	00522 

BPVI-037 : FOOD QUALITY TESTING -  AND 
EVALUATION 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All the questions carry 

equal marks. 

1. 	(a) Fill in the blanks : 	 1x5=5 

(i) 	Heat treatment-process called 
_ at high temperature is 
commonly recommended for low pH 
canned products. 

The clinical disease caused by 
salmonella infection is 	 

The headquarter of ISO is located at 

The study of flow and deformation of 
matter is called 	 

The full form of GMP is 	 

(b) Write the principle of Protein estimation of 	5 
foods. 
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2. 	(a) Indicate five functions of a quality control 
department. 

List any five units set up by the Ministry of 
Commerce under the Export (quality control 
and inspection) Act, 1963. 

	

3. 	(a) Which are the three attributes of colour to 	3 
be measured for its complete specification ? 

(b) What is the principle of CIE system for the 	3 
measurement of colour ? 

(c) Explain briefly the Hunter Colour System. 	4 

	

4. 	(a) Explain the working of BrookField 	5 
synchrolelectric viscometer. 

(b) For determination of tannin in the unknown 	5 
sample how the standard curve is 
prepared ? 

	

5. 	(a) How will you differentiate the adsorption 
and partition chromatography ? 

	

What is the general principle of 	3 
chromatography ? 

(c) List out the key components of a gas 
chromatograph. 

	

6. 	(a) Which are the major parameters of 
microbiological examination of water ? 

(b) Explain Lambert Beer's Law. 

(c) Define sensory evaluation and explain its 
importance in Food evaluation. 

(b) 

5 

5 

3 

(b) 

4 

3 

3 

4 
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7. 	Define the following (any five ) : 

(a) Food hazards 

(b) Quality Control 

(c) Food Safety 

(d) Swab method 

(e) Refractometry 

(f) Polarimetry 

	

8. 	Write short notes on the following : 

(a) Electromagnetic radiation 

(b) Total quality management 

5x2=10 

2x5=10 
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5x2=10 

2x5=10 
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