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DIPLOMA IN VALUE ADDED PRODUCTS
FROM FRUITS AND VEGETABLES (DVAPFV)

Term-End Examination
June, 2022

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 : 10x1=10

(a)
(b)
(c)
(d)
(e)
69)
(g)
(h)
6))
G
(k)
@
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Viscosity

Flavour

Physical Hazard
Chemical Hazard
Rheology
Tristimulus Values
Ultimate Analysis
Tannins
Qualitative test in Sensory Evaluation
Mass

Eluent

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

(b) Give five examples of micro-organisms
causing food poisoning. 5

3. (a) Give names of any five mandatory food
acts/orders issued by the Government of
India till date. 5

(b) Give the principles of HACCP. 5

4. (a) Explain texture of a food material. Give the
essential parts of a texture measuring
instrument. 5

(b) Describe the method for estimating the
crude fat content of a food product. 5

5. How is bacteriological quality of water checked ?
Give the procedure for assessment of any two
parameters. 5+5=10

6. (a) Give the general principles of
chromatography. 5

(b) Name five types of chromatographic
methods. 5

7. (a) Give the principle of Atomic absorption
spectroscopy. Name three methods using
this principle. 5

(b) Describe the components of a polarimeter. 5
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8. Write short notes on any two of the following : 2x5=10
(a) Refractometry
(b) Protein Estimation

(¢) Sensory Evaluation
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10x1=10



2. (%) WE ugAl H e dedl A

Torerarett it s Hifse | 5
(@) @ fouhar 3coe L I gEusial o i
3T T | 5
3. (%) YA W&HR gRI AW d i Thal 9=
AfaTe 3T @ STt /3TeEn o AW
fafy | 5
(@) &9 faga fafaw | 5

4. (%) @ gmEft & T H e Hie | Tea
U9 IR o e WET W 3g@

i | 5
(@) Wra 3G Sl AR I hl AT 6 ATehard
i fafer =1 aofa Hifse | 5

5. Sd hi ATV TUrEal i Sia fhd T i STt
2 2 Tordl a1 U=l & 3Tehaid <kl Ufshal &1 Ioaid
i | 5+5=10

6. (%) aviviEd (H@aUH) % gw  fuaga
forfeam | 5
(@) avioe falEt o i ger & 9m fafao | 5

7. (%) oNfas IEUNT WaEhdl w1 fugd
fafgu | 38 fagia = WM w9 aet =

fafrt & am fafau | 5

(@) ygaufd % =ehi *1 guiF HifT | 5
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