
BPVI-007 1   P.T.O. 

 

DIPLOMA IN VALUE ADDED PRODUCTS 

FROM FRUITS AND VEGETABLES (DVAPFV) 

Term-End Examination 

June, 2021 

 

BPVI-007 : 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 terms from the following : 101=10 

(a) Food Quality 

(b) Colour 

(c) Hazard 

(d) Risk  

(e) Lightness 

(f) Rheology   

(g) Crude Fat  

(h) Presumptive Test 

(i) Carrier Gas  

(j) Weight  

(k) Wavelength  

(l) Beer Law  
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2. (a) Name five microbial infections resulting in 

food poisoning.  5 

(b) Indicate five functions of a Quality Control 

department.  5 

3. (a) Enumerate any six national food 

legislations — acts/orders which were or 

are in existence with reference to food 

products. 6 

(b) Name any two voluntary certification 

agencies associated with food quality. Give 

their quality marks.  4 

4. (a) Which are the components of the complete 

specification of colour ? Enumerate the two 

approaches to colour measurement.  5 

(b) Describe the micro-Kjeldahl method for 

determination of nitrogen.  5 

5. (a) Explain the procedure for determining ‘Plate 

Count’. 5 

(b) Describe the procedure for determining 

‘Coliform Count’. 5 

6. (a) Give the definition of sensory analysis of 

food. How is it conducted ?  4 

(b) Describe the essential components of a 

mechanical single pan analytical balance.  6 
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7. (a) Describe the basic components of an 

absorption spectroscope.  5 

(b) Explain refractive index and its 

measurement. 5 

8. Write short notes on any two of the following : 25=10 

(a) General Principles of Chromatography  

(b) Principles of HACCP 

(c) Viscosity and Consistency  
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 ~r.nr.dr.AmB©.-007  

 \$bm| Ed§ gpãµO`m| go _yë`-g§d{Y©V CËnmXm| _| {S>ßbmo_m 
(S>r.dr.E.nr.E\$.dr.) 

gÌm§V narjm 
OyZ, 2021 

 

~r.nr.dr.AmB©.-007 : ImÚ JwUdÎmm narjU Ed§ _yë`m§H$Z 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

 

1. {ZåZ{b{IV _| go {H$Ýht Xg eãXm| H$mo n[a^m{fV  
H$s{OE :  101=10 

(H$) ImÚ JwUdÎmm  

(I) a§J  

(J) g§H$Q>  

(K) Omo{I_  

(L>) hbH$mnZ  

(M) àdm{hH$s 

(N>) An[aîH¥$V dgm  

(O) nyd©YmaUmË_H$ narjU  

(P) dmhH$ J¡g  

(Äm) ^ma  

(Q>) Va§JX¡Ü ©̀  

(R>) {~`a H$m {Z`_  
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2. (H$) nm±M amoJmUdr` g§H«$_Um| Ho$ Zm_ {b{IE {OZHo$ 
n[aUm_ñdê$n ImÚ {dfmº$Vm hmo OmVr h¡ &  5 

(I) JwUdÎmm {Z`§ÌU {d^mJ Ho$ nm±M àH$m`m] H$m C„oI 
H$s{OE & 5 

3. (H$) {H$Ýht N>h amï´>r` ImÚ {dYmZm| — 
A{Y{Z`_m|/AmXoem| Ho$ Zm_ {b{IE Omo ImÚ 
CËnmXm| Ho$ g§X^© _| {dÚ_mZ Wo AWdm h¢ &  6 

(I) ImÚ JwUdÎmm go g§~§{YV {H$Ýht Xmo ñd¡pÀN>H$ 
à_mUrH$aU EO|{g`m| Ho$ Zm_ {b{IE & CZHo$ 
JwUdÎmm {M•/à_mUrH$aU _mH©$ Xr{OE &  4 

4. (H$) a§J Ho$ nyU© {d{ZX}eZ Ho$ KQ>H$ H$m¡Z-go h¢ ? a§J _mnZ 
Ho$ Xmo CnJ_Zm| (Ñ{ï>H$moUm|) H$m C„oI H$s{OE &  5 

(I) ZmBQ´>moOZ Ho$ {ZYm©aU Ho$ {bE _mBH«$mo-OobS>mb {d{Y 
H$m dU©Z H$s{OE &  5 

5. (H$) ‘ßboQ> H$mC§Q>’ H$m {ZYm©aU H$aZo H$s à{H«$`m H$s 
ì`m»`m H$s{OE & 5 

(I) ‘H$m°{b\$m°_© H$mC§Q>’ H$m {ZYm©aU H$aZo H$s à{H«$`m H$m 
dU©Z H$s{OE & 5 

6. (H$) ImÚ-nXmWm] Ho$ g§doXr {díbofU H$s n[a^mfm  
Xr{OE & BgH$m g§MmbZ (narjU) {H$g àH$ma 
{H$`m OmVm h¡ ? 4 

(I) `m§{ÌH$ EH$ nb‹S>m {díbo{fH$ Vwbm Ho$ A{Zdm`© 
KQ>H$m| H$m dU©Z H$s{OE &  6 
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7. (H$) AdemofU ñnoŠQ>́moñH$mon Ho$ _yb^yV KQ>H$m| H$m dU©Z 

H$s{OE &  5 

(I) AndV©Zm§H$ Am¡a CgHo$ _mnZ H$s ì`m»`m H$s{OE & 5 

8. {ZåZ{b{IV _| go {H$Ýht Xmo na g§{jßV {Q>ßn{U`m±  
{b{IE : 25=10 

(H$) dU©boIZ Ho$ gm_mÝ` {gÕm§V  

(I) h¡gn (HACCP) Ho$ {gÕm§V  

(J) í`mZVm Am¡a Jm‹T>Vm  

 


