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DIPLOMA IN PRODUCTION OF VALUE
ADDED PRODUCTS FROM CEREALS,
PULSES AND OILSEEDS (DPVCPO)

Term-End Examination
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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 terms : 10x1=10
(a) Botulism
(b) Colour
(¢) Flavour
(d) EIC
(e) BIS
& TQM
(g9 HACCP
(h) Rheology
(i) Crude Fat
() Tannins
(k) Weight

() Monochromator
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2. (a) State important quality characteristics of
food. 5

(b) Name five microorganisms causing food
poisoning. 5

3. (a) Explain two voluntary certification
standards. 5

(b) Name two International food organisations
associated with regulations/standards. Give
their salient features. 5

4. (a) Explain the term ‘Texture Profile’. 5

(b) Explain important components of an
instrument/machine wused for measuring
‘texture’. 5

5. Describe the micro-Kjeldahl method for
determination of nitrogen. How is the nitrogen
value converted to protein ? 10

6. (a) Describe the essential components of an
electronic analytical balance.

(b) Give the principle of chromatography.

7. (a) Describe the basic components of an
absorption spectroscopy. 5

(b) Briefly narrate different sensory test
methods. 5
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2. (%) WE UgAl H e dedl  AgEq
foryasti w1 Ieor@ HIT |

(@) @ fourkdl 3cq9 i It 9 gEusial &

am fafaw |

3. (%) T wf<z® JHUE qHH! il AR HIT |
(@) fafmi/ames @ gefad @ ausE @
el & AW foifgw | 3Rt ygE foemarst

%1 Ioch@ HINT |

4. (F) A Y (Texture Profile) 316G i ST
HIT |

(@) Tt & " & fou semte fhr 9 A

I3 /HRMH o WUl HCehi hi SATEAT I |

5. AEgeH o fafwr di ggswl-Sesa fafy & avl
HITT | RS T ! fohd TehR WEA W afafia
ERISI

6. (%) sciaeie favcifyeh gam o AfHar =i i
Tuia iR |
(@) auicieH (hHETh!) & frga FarsT |

7. (%) ITEINY TUFLHIGT o AN Hehi T JUH
HIT |

(@) faftm wadl qheror fafern &1 @aw o avlg
HIT |
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