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DIPLOMA IN PRODUCTION OF VALUE  

ADDED PRODUCTS FROM CEREALS, 

PULSES AND OILSEEDS (DPVCPO) 

Term-End Examination 

June, 2022 

 

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 : 101=10 

(a) Botulism 

(b) Colour 

(c) Flavour 

(d) EIC 

(e) BIS 

(f) TQM 

(g) HACCP 

(h) Rheology 

(i) Crude Fat 

(j) Tannins 

(k) Weight 

(l) 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 used 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. 5 

(b) Give the principle of chromatography. 5 

7. (a) Describe the basic components of an 

absorption spectroscopy. 5 

(b) Briefly narrate different sensory test 

methods. 5 
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 ~r.nr.dr.AmB©.-037  

 AZmOm|, Xmbm| Ed§ {VbhZm| go _yë` g§d{Y©V CËnmXm| Ho$  
CËnmXZ _| {S>ßbmo_m (S>r.nr.dr.gr.nr.Amo.) 

gÌm§V narjm 

OyZ, 2022 

 

~r.nr.dr.AmB©.-037 : 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 : 101=10 

(H$)  ~moQw>{bµÁ_ 

(I) a§J 

(J) _hH$ 

(K) B©.AmB©.gr. 

(L>) ~r.AmB©.Eg. 

(M)  Q>r.Š`y.E_. 

(N>) EM.E.gr.gr.nr. 

(O) àdm{hH$s 

(P) An[aîH¥$V dgm 

(Äm) Q>¡{ZZ 

(Q>) ^ma 

(R>) EH$d{U©Ì 
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2. (H$) ImÚ nXmWmªo H$s JwUdÎmm g§~§Yr _hÎdnyU© 
{deofVmAm| H$m CëboI H$s{OE & 5 

(I) ImÚ {dfmº$Vm CËnÞ H$aZo dmbo nm±M gyú_Ordm| Ho$ 
Zm_ {b{IE & 5 

3. (H$) Xmo ñd¡pÀN>H$ à_mUZ _mZH$m| H$s ì`m»`m H$s{OE & 5 

(I) {d{Z`_m|/_mZH$m| go g§~§{YV Xmo A§Vam©îQ́>r` ImÚ 
g§JR>Zm| Ho$ Zm_ {b{IE & CZH$s à_wI {deofVmAm| 
H$m CëboI H$s{OE & 5 

4. (H$) ‘JR>Z àmMb’ (Texture Profile) eãX H$s ì`m»`m 
H$s{OE & 5 

(I) ‘JR>Z’ Ho$ _mnZ Ho$ {bE BñVo_mb {H$E OmZo dmbo 
`§Ì/_erZ Ho$ _hÎdnyU© KQ>H$m| H$s ì`m»`m H$s{OE & 5 

5. ZmBQ´>moOZ Ho$ {ZYm©aU H$s _mBH«$mo-OoëS>mb {d{Y H$m dU©Z 
H$s{OE & ZmBQ´>moOZ _yë` H$mo {H$g àH$ma àmoQ>rZ _| n[ad{V©V 
{H$`m OmVm h¡ ? 10 

6. (H$) BboŠQ>́m°{ZH$ {díbo{fH$ Vwbm Ho$ A{Zdm`© KQ>H$m| H$m 
dU©Z H$s{OE & 5 

(I) dU©boIZ (H«$mo_oQ>moJ«m\$s) Ho$ {gÕm§V ~VmBE & 5 

7. (H$) AdemofU ñnoŠQ´>moñH$monr Ho$ _yb^yyV KQ>H$m| H$m dU©Z 
H$s{OE & 5 

(I) {d{^Þ g§doXr narjU {d{Y`m| H$m g§jon _| dU©Z 
H$s{OE & 5 


