No. of Printed Pages : 5 BPVI-007

DIPLOMA IN VALUE ADDED PRODUCTS
FROM FRUITS AND VEGETABLES (DVAPFV)

Term-End Examination

June, 2017 00 443
BPVI-007 : FOOD QUALITY TESTING AND
EVALUATION
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Note: (i) Attempt any five questions.
(i) All questions carry equal marks.

1. (a) Explain HACCP system, its benefits and 5
principles.

(b) What do you understand by IS marksand 5
Agmark ? Explain.

2.  (a) Describe the principle of Polarimeter. 4

(b) Give diagrammatic presentation of different 4
components label properly.

(c) Give three analytical tests used to test the 2
sensory quality of different food products.

3. (a) Give uses of Bostwick consistometer and 5
Brookfield synchrolectric viscometer.

(b) What do you understand by the term 5
GMP ? What are the requirements of GMP
for food industry ?
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(b)
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Differentiate between Atomic and
Molecular Absorption Spectroscopy.
Describe the principle of Gas
Chromatography ? How is it different from
HPLC ?

Differentiate between proximate analysis
and ultimate analysis.

Describe the Micro-Kjeldahl method for
determining protein.

Define TQM. What are the benefits of
TQM ?

Explain different types of food hazards.
Describe the principle of High Performance
Liquid Chromatography.

Describe the principle involved in the

determination of 2x2=4

(i)  Total soluble solids (BRIX)
(i) Total carotenoids and beta Carotene.

Define 5x1=5

(i)  Erstwhile PFA Act
(i) Hedonic Test

(iii) Swab - Rinse Method
(iv) Botulism

(v) Newtorian fluids

Give full names of following : 5x1=5
(i) TCD
(i) BIS
(iiiy FID
(iv) GMP
(v) ISO
2
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