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DIPLOMA IN DAIRY TECHN OLOGY
(DDT)
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BPVI-017 : QUALITY ASSURANCE

Time : 2 hours _— Maximum Marks : 50

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

1. Write full forms of the following : 10x1=10
| (a) PFA

(b) EIC

(¢ IDF

(d SNF

(e) QMS

® GMO

(g DMC

(h) HTST

G GLC - : o

) AGMARK '
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2. (a)

- (b)

(e

(d)

(b)

(c)

4, (a)

(b)
(e
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Define the important quality characteristics

1
1S

of food. 2 1
2
What are the functions of a quality control
unit ? 2o
List the good hygienic practices at dairy
farms for production of quality milk. 2%
What are the advantages of HACCP ? '2é
Give the main objectives of Quality Council
of India (QCI). 4
What are the various types of sampling
equipments ? , 2
Give the list of tests for butter testing and
procedure for moisture determination. 4
Describe the role of primary senses in
judging of dairy products. , 4

List the factors affecting sensory evaluation. ¢
Give the score card for ghee (BIS). 2



5. (a) What are the desirable attributes of
| ice-cream ? Write in brief. 4

(b) Describe the desirable characteristics of
. Dahi | 2
(c) State the undesirable attributes 6f Khoa. 4

6. (a) Classify thé categories of different

materials used for packaging in the dairy
industry. ‘ | 4

(b) What are the different types of flexible -

materials used for packaging of milk and
milk products ? : 4

(¢) Give the method for leakage test for aseptic
cartons. 2

" 7. (a) Name the chemical preservatives which are
commonly used in food preservation. 4

(b) Describe the use of gelatin in food products. = 2-

() What are the different colouring matters
cdmmonly used in dairy‘ products ? State in

brief. ' 4
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8. Write short notes on any five of the
following : 5x2=10

(a) Flexible Packaging Mateﬁals

(b) Multiple Sample Test

(¢) - Judging of Paneer

(d) Microbiological Analysis of Water
(e) Flavour Defects in Milk

(f)  Recent Concern of Food Safety
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5. (%) mﬁﬁm%ﬂwﬁm%{?éﬁqﬁ

forfe | ~ 4
(8) o0 o Pl AR 2
| (M) = i s el # fifee | 4

6. (%) 30 um § B¥Wfm & fow v Rftm

- gmhE H APt B e Bt ) 4
(@) 3a R gu IR H WM § gy o=t

w&ﬁ%ﬁﬁamﬁmﬁ%? 4

() Frengfn wde R e R OREw
HATST | .2

7. (%) W qfEw § a9 9k W 9gw tEEhE |
| viwarnt % 9w fafae | 4

(@) e st § Refe & v o e i | 2
@) %ﬂwrﬁﬁwm?ﬁtm'agﬁﬁﬁéaﬁ
queh/agd H-8 § 2|8y # fofeu | 4
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