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DIPLOMA IN VALUE ADDED PRODUCTS
FROM CEREALS, PULSES AND OILSEEDS

(DPVCPO)
Term-End Examination
June, 2015
BPVI-037 : FOOD QUALITY TESTING AND
EVALUATION
Time : 2 hours Maximum Marks : 50

Note: (i) Please write brief and to the point answers.
(i) All questions carry equal marks.
(iii) Attempt any five questions.

1. (a) Define TQM and list its benefits for the 7
industry.
(b) Indicate five functions of the quality control 3
department.

2. (a) Whatis sensory evaluation of foods ? State 4
its importance.
(b) Describe the use of Botswick consistometer. 6

3. How are sensory attributes classified ? Describe 10
their importance.

4. (a) List the requirements of GMP for Food 8
industry.
(b) What is meant by refractive index of a 2
medium and by which instrument it is
measured ?
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Describe the functioning of gas
chromatograph emphasizing about each
component of it.

Why is pH of pure water 7.0 ?

Describe the principle and procedure for
sodium chloride estimation in foods.

What is lambert-Beer’'s law and its
importance in food industry ?

How is crude fat estimated in laboratory ?

(b) What are the steps involved in coliform
count estimation in foods.
8.  Write short notes on any five :
(a) MMPO
(b) Proximate analysis
() AGMARK
d) Retention Factor

BPVI-037

Atomic Absorption Spectro Photometry
Hardness of water
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