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DIPLOMA IN PRODUCTION OF VALUE ADDED 
PRODUCTS FROM CEREALS, PULSES AND 

OILSEEDS (DPVCPO) 

Term-End Examination 
CIDE1.7.6 	June, 2019 

BPVI-037 : FOOD QUALITY TESTING AND 
EVALUATION 

Time : 2 hours 	 Maximum Marks : 50 

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

1. Define any ten of the following : 	 10x1=10 

(a) Hue 

(b) Rheology 

(c) Proximate Analysis 

(d) Hard Swell 

(e) Presumptive Test 

(f) Frequency 
(g) Bias 

(h) Electromagnetic Radiation 

(i) Spectroscopy 

(j) Optical Rotation 

(k) Wavelength 

(1) Chromatography 
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2. Match the word given under Column B with the 
statement given under Column A : 	 10x1.10 

Column A 
	

Column B 
(a) It is used in the gas 	(i) 

	
Thin layer 

chromatography as 	chromatography 
mobile phase 

(b) Solvent used as the 	(ii) Monochromator 
mobile phase 

Ratio of distance moved (iii) Retention factor 
by solute to distance 
moved by mobile phase 

It is used in the 	(iv) 
estimation of protein 
by Kjeldahl method 

Number of waves 	(v) 
passing a fixed point/ 
unit time 

An optical device to 	(vi) 
produce a narrow 
wave of radiation 

Extraneous matter 	(vii) 
present in food 

It is used for 
identification of oils 
and estimation of 
concentration of sugars 

It uses a rectangular 	(ix) 
sheet of glass of plastic 
to separate pigments 

A component of quality (x) 
which we can't see with 
our eyes 
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Carrier gas 

Hidden 
characteristic 

Eluent 

Frequency 

Physical hazard 

Conversion 
factor 

(viii) Refractometry 



3. (a) Write full form for the following : 	5x1=5 

(i) GMP 

(ii) FPO 

(iii) QC 

(iv) ISO 

(v) BIS 

(b) Define TQM and list its benefits. 

4. (a) Discuss the main functions of quality 

control department. 	 5 

(b) Explain food borne microbial infection in 
brief. 	 5 

5. (a) What is colour ? What are the various 
factors affecting the colour of objects 

analysis ? 5 

(b) What is sensory analysis ? Explain 
Preference Test and Hedonic Test. 	 5 

6. (a) List the GMP requirement for a food 

processing unit. 	 5 

(b) Define the refractive index and explain the 
role of Abbe refractometer to measure the 
refractive index of a solution. 5 

7. (a) Describe the method for coliform estimation 

in food. 	 5 

(b) Explain the "Swab rinse" method for 
assessing surface sanitation. 	 5 
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8. Write short notes on any four of the 

following : 	 4x2 1 =10 
2 

(a) Quality Attributes 

(b) Analytical Balance 

(c) Pectinometer 

(d) Faecal Streptococci Test 

(e) Agmark 

(0 Glass Electrode 
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3. ()  	foR§R : 	 5x1=5 

(i) 	IL R11- .111. 

(iii) Wit. 
(iv) 3Tri.73.34. 

(v) 1.31rt.7r. 
(w) T. 	r. *-1 Tritmfira.  Alfa  

smiq 1 	 5 

4. () 7-48-r 	fom i -gtar wreil *1 all 
*1-F-A- I 	 5 
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0441t9d1r*tf-47 I 	 5 
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6. () Tfirti 	 *  	4-4t 
370 751 ti t-.11 cHiv I 	 5 
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7. () -are-Tgrai 4 m111'4 	T4 34TH. 1 i'qR.T 
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(1?1) Teel -ci -rocn i alrth—eq tt "414 fk-ti" fafT 
0:14R I 	 5 
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