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DIPLOMA IN DAIRY TECHNOLOGY
(DDT)

Term-End Examination

June, 2022

BPVI-017 : QUALITY ASSURANCE

Time : 2 hours Maximum Marks : 50

Note: Attempt any five questions. All questions carry
equal marks. All parts of the questions must be
attempted together.

1. Match the following : 10x1=10
1) Quality Management (a) Fat
System determination
(i)  Kjeldahl method (b) EIC
(iii)  Gerber method (¢) Clot on boiling
(iv)  Regulate export of (d) Heated
food
() COB (e) ISO 9000
(vi) Caramelized (f)  Protein
estimation
(vii))  Sour (g) Sorbic acid
(viii) HIPS (h) Aspartame
(ix) Chemical preservative (i) Taste of acidity
(%) Artificial sweetener (G)  Polymeric
material
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2. (a)
(b)

3. (a)

(b)

4. (a)

(b)

Explain the Phosphatase Test.

Write short notes on the following :
(1) Detection of starch in milk
(11) Polarimeter

What is the role of primary senses in
judging dairy products ?

Explain the sensory score card for Dahi.

What are the important parameters for the
testing of metal containers ?

3+2

5

Expand the following abbreviations : 5x1=5

(i) LLDPE
(ii) PVC
(1) PP

(iv) HDPE
(v) PS

What is the principle and procedure of Gerber

method ?

(a)
(b)
(c)
(d)
7. (a)

(b)
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Write short notes on the following :

Pyne’s Method for Protein Estimation
Determination of Titratable Acidity
Desirable Attributes of SMP

Rosalic Acid Test

Give the principles of HACCP.

Explain the important parameters for

testing of glass containers.

2

10

4x21=10
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