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DIPLOMA IN PRODUCTION OF VALUE 
ADDED PRODUCTS FROM CEREALS, PULSES 

AND OILSEEDS (DPVCPO) 00413 
Term-End Examination 

June, 2017 

BPVI-037 : FOOD QUALITY TESTING AND 
EVALUATION 

Time : 2 hours 	 Maximum Marks : 50 

Note : (i) Attempt any five questions. 

(ii) All the questions carry equal marks. 

1. 	Define any ten from the following : 

(a) Eluant 

(b) Rheology 

(c) Food Safety 

(d) Viscosity 

(e) Botulism 

(f) Adulteration 

(g) Critical Control Point 

(h) Good Manufacturing Practices 

(i) Retention Factor 

a) 	Refraction 

(k) Sensory Analysis 

(1) 
	

Saturation of Colour 

10x1=10 
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2. 	Write full form for the following : 	 10x1=10 

(a) CAC 

(b) APEDA 

(c) EIC 

(d) MPCO 

(e) AES 

(f) TLC 

(g) FID 

(h) HPLC 

(i) GMP 

(j) TCD 

	

3. 	(a) Explain food quality and list all the 
attributes of food quality. 	 2+3=5 

(b) Discuss the objectives of National Food 
Control System. Also explain its scope. 3+2=5 

	

4. 	(a) Enlist the seven principles of HACCP. 	4 

(b) Define food hazard. Discuss the common 
food hazards. 	 2+4=6 

	

5. 	Discuss different types of microbial spoilage of 10 
canned foods. 

	

6. 	(a) Discuss the physiological and psychological 	6 
factors which are responsible for causing 
bias in sensory evaluation. 

(b) Which are the parameters included in the 	4 
bacteriological examination of water ? 
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7. (a) What is refractometry ? How it is important 
	

5 
in food industry ? 

(b) Explain the difference between a 
	

5 
colorimeter and spectrophotometer. What 
is the principle (working) of a double beam 
spectrophotometer ? 

8. (a) Enumerate the key components of GLC. 	5 

(b) Which factors affect the perception of colour 	5 
of an object ? 
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BPVI-037 	 4 	 P.T.O. 
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3. (a) 'WI 7T-4T 	ti cit-ctikfF11§17 at 7§ITEI ljurdV1 
Tri# kw-rt raticti3tt To-1-qz -1r77 I 2+3=5 

(b) 7504 (mu tztquf "Tea' tZtFtt tl 111 wifAR I 
7:rt.  #q-t17117 (scope) t'r illfdRiR ti ffrgf7 I 

3+2=5 
4. (a) 

	

	if t-  m --4z Tlf--47 1 	 4 

(b) ZIT tich d *). tifrinfisrd --If77 I tiii-ii.-4f ITU 
tte 1 -011 tr-4 I 	 2+4=6 

5. rsosileiq tg1s14011 14 dO*1 T-TONW 115fW * fdrif 	10 
3r -*-0 -1.  111 W--A7 I 

6. (a) TOt 4-1ztiictoi 11 -T47 .  (bias) Tztrfr 4,0 he 	6 
dlugitil kiMibtilc-Hcf, 'cr4 4-1-00ir1ct) TrTO "i' 

791 -1.F.-A-R 1 

(b) 	" -.1. ,Tilalujalti7t9.* '4 tir4-1-ircid Hi..izr VP-14 	4 

t? 

BPVI-037 	 5 	 P.T.O. 



7. (a) 3-71449174fff q:EIT t ? 	371)17 1 %74 .1:Kffcpi 	5 

t? 
(b) tiTTITEft 3th 	M ch H iy1 t 31'7 *t 7117 

	5 

	

tr-A7 I fe-wTur 	 ani chi( 

#r-4-fu 	f- r-{g7 

8. (a) 71.. 	TiC04 "gret't "t")• 	"r1-77 I 	5 

(b) ft? 	t Ttf 	31TIFff 	41--A• ch itch 	5 

.5r1Trr-qu 

BPVI-037 	 6 


	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6

