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DIPLOMA IN DAIRY TECHNOLOGY (DDT)
Term-End Examination
June, 2015
BPVI-017 : QUALITY ASSURANCE

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. All the questions carry
equal marks.

1.  Define the following : 1x10=10
(a) Hazard
(b) G.M. Food
(¢) Toxicant
(d) Food additive
() R.M. Value
(f)  Shelf life
(g) Aroma
(h) Burst factor
(i) Emulsifier
(j)  Acidulants

2. Write full form of the following : 1x10=10
(a) FSMS
(by TOM
(c) ISO
(d) CCPs
(e) GHP
(f) AGMARK
(g WTO
(h) MBR
(i) LLDPE
gy <MC
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3. Match the word given under Column ‘B’ with
appropriate statement given under Column ‘A",

I1x10=10
Column A’ Column B’
(a) |Presence of antibiotic (1)  |Organic food

residue in food
(b) |Obtaining evidence that (i) |[Chemical
control measures of hazard

HACCP plan are effective

(c) |Assurance that food is (ii) {Validation
acceptable for human

consumption

(d) {Food products produced |(iv) |Food safety
in accordance with
specified organic
production standards

(e) |A special value for ghee |(v) |Anosmia

(f) |Inability to smell totally or|(vi) |B.R. Reading
a particular substance

(g) |Pertaining to the action of (vil) (Sensory

sense organs

(h) |Taste sensation caused by | (viii) [Sour
acids
(1) |Tests pertain to the (ix) [Stabilizer
evaluation of packages

during transit

(j) |Substance which prevent |(x) |Performance

coagulation test
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4.  Write True or False for the following : 1x10=10
(a) Food becomes hazardous by
contamination.
(b)  Milk is not perishable in nature.
(c)  The quality assurance exercise should begin
with good quality animals.
(d) Prevention of food adulteration was exacted
in 2011.
(e) Products like ice - cream are always stored
under frozen conditions.
(f) Mixing of liquid using plunger is called
agitation.
(g) Sense of smell is called assessment.
(h) A judgement or evaluation is called
Olfactory.
() An even surface or consistency is called
smooth.
(j) Ascorbic acid and vit. E are natural
antioxidants.
5 (a) What are the different sources of milk
infection ? Name two diseases caused by
Prions. 3+2=5
(b) Write preliminary steps in HACCP. 5
6 (a) What are the objectives of PFA and 5
MMPO ?
(b) Define sensory evaluation of milk products. 5
List major applications of sensory
evaluation.
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7. (a) Differentiate between aroma and flavour.
Give desirable attributes of milk. 3+2=5

(b) Name any two chemical antioxidants which
are permitted in food products. Name the
cheapest and very effective stabilizer
produced in India and also that obtained -
from animal source. 2+3=5
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T  fwd uia o3 & 3 AT Gt 55 & orF gErT &

1. ffafas 5t vRafya st .
(2) FHe (b)
(c) fawsr= (d)
() RTA. TH (f)
(g) o (h)
(i) IETERE ()

2. fAfafes & @ am fafau
(a) THETHTATHE  (b)
(c) STE.THE.3. (d)
(e) STa. (f)
(5) T=gAA (h)
() TATAELEEL ()
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1x10=10
S.UH. G gere

I AT

fumt ey

e WIH

HARH

1x10=10
oA
SiRsimeid
TSI UH. TSR .
TH L3R,
iRk
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3. wiewm ‘@' & F<q few U vl &1 fAam™

AT ' F ITGF FAA § RIS 1x10=10
Earce e wicd ‘@’
(@) |[am wee § yfesfaes arafye () (Sifaw wm@
READ]

(b) |yror e e fop T e L (D) |[vEEtTs
TS & FAa=01 3U™ guTEERt § TFe

(c) |forgamg feern for @ wered AHa (i) |[Fefterwor
Tud 1 gftc § whad §1

(d) | e < fafire s Seaea (V) (@ qran
AT % TTHR Ic9d fRT 70 & |

(€) [=f % gy o ek favm M| V) s

(f) |fereft fordm aered =61 qof =1 srifes (V) [aft.amm.
w9 Y oA H FAgAA ECEIED

(8) |wardt @i areqen 3fei &1 fopamatt |(ViD) |gaeh
q gwfaa

(1) |seeit grr sewst B et e 1 |(viid) [
GRS

() |gftee™ & <RE et & froaa (X)) |ferisrs
% e § grafyd wiem

() o gerd S 3eure 1 R oA | (%) |
T T | e
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4. Frfafea sl & @ (v) 91 (x) &1 Frem @
(a) wwﬁa’qm%mﬂmﬂ‘éaﬁ%ﬁxm "
(b) TH TH I GUS F AT gered A |
(c)  TUTE SARATH el T TSt T[orern e
e § SRy fRu w A =i
(d) @rE sy fue stfufrem 2011 & @ fen
T
(e) 3 VY ST Th ferfigpa storeen ¥ weila
for o €1
(f) SRS 3T Yiaey STeRd 1 3UE w1
T g9 & gw %) faciies way ¥
(g) Wil dfall & & ¥ & Al arqufa
1 YHT FEd ¢ |
(h) T7ofa steran qeaie =t gu ey §)
) TEEY GdE AL M R FEed
() UEhIe® s R Adrhue a1 faerfus ‘§

Ifde ufd sfiediaiE §)
5. (a) TUIGHAU S ol e sF-sm Q2 fram
SR B a1 31 A S AW s | 3+2=5
(b) TITHHLG. F wimfaa wafrs =0 =1 5
fafau |
6. (a) UL.UW.U T THUA.GIN. F. w0 Ry 2 5
(b) T SCUIR I WG oAk I GRWIfE | 5
HA eI & T STy 1 g ae
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7. (a) 7Y R gEfaw & d9 AR WL KL Y F
Fifga TN &1 o L 3+2=5
(b) @ yeraf ® va fe= < wwmafiew
yiaaadlemen] & 19 9ag | YA | 39 g1
I o9 & 3R orafus yuret ferdens
&1 A9 waEy 3 39 fradwmie w1 o AW
TATTY S I FA Y W S 2+3=5
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