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

Term-End Examination 

June, 2015 	00230 
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 the following terms. Attempt any ten. 
(a) Viscosity 	 10x1=10 
(b) Botulism 
(c) ISI 
(d) EIC 
(e) HACCP 
(f) Chemical hazards 
(g) Ultimate analysis 
(h) Tannins 
(i) Sensitivity tests 
(j) Mass 
(k) FID 
(1) Monochromator 

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

(b) Explain food poisoning and suggest a few 	5 
measures to prevent food poisoning. 
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3. (a) What are important functions of a quality 	5 
control department in a food processing 
plant ? 

(b) Why national food legislation is required ? 	5 
Name two voluntary certification agencies 
working in India related to food products. 
Give their important features. 

4. (a) Explain different types of food hazards with 	5 
examples. 

(b) What are the requirements of GMP for food 
	

5 
industry ? 

5. (a) What is colour of an object ? Describe the 	5 
CIE system of colour measurement. 

(b) What is meant by the texture of a material ? 	5 
Describe a simple instrument to measure the 
pressure of a fruit. 

6. (a) Describe the method for estimating the crude 	5 
fat contents of food products. 

(b) Explain the procedure for determining 	5 
'Plate Count'. 

7. (a) Give the definition of sensory analysis of 	5 
foods. Enumerate different sensory testing 
methods. 

(b) How does an electronic balance differ from 	5 
a mechanical balance ? 

8. Write short notes on any two : 	 5+5 
(a) General principles of chromatography 
(b) Polarimetry 
(c) Beer's law 
(d) Gas chromatography 
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2. (a)  5 'Ugf 	TQfTrKffvf lauTTM fq-717-draff 	qu 

l 

(b)  TIM Roma( -r auk tlf-A7 47 TIM cituctdof 5 

42417 T 	d411-1 1:171Tq q11-.-R 

3. (a)  (Am 	(-R-ch tut 	 fqiurr t 5 

4Tri51chi4 zEfT 	? 

(b)  711tzf 	fqtrri tE4 aTra-krit t? wro 7-0:rt 5 

4c44 4TR7ctf 	t 	r-orrsict, 
-47fftEof 7-4ftroAt 	f 	I fa-*Ef-d-r4 

t'r 	r-qr tlf-A7 

4. (a)  tgiv 	t 	 cru•, 	qiur 5 

TrA7 I 

(b)  ITU 3%.14 1 	ki 	.71:r.t. #491-  aTrqFrw-d-r 5 

TETT 	? 

5. (a)  .70 -F-*-it ate 	a.13f i4 377 	 ? 	TFP:19.  5 

T11.. 	t pfd TI 	Tr-4R I 

(b)  fT111-  "cgTO 	4t1-u 	;ETT 341714 t ? 	thrf T 5 

1-1iya girl TireTR177N 
tlf-A-R 

6. (a)  "UM 3-0:rt 	 qUT TTFIT 	3T 	9.  5 

f-4RT 	cruil tlf-A7 I 

(b)  llullf .F411-17 	fa-RT TI a ui-r t'rf-A7 I 5 

7. (a)  INTV 71-<T2ii T #4t icrqu,rut 	TrftintrT 	,TR I 5 

fafi-r-R 	-ctuErr faftrz4 	crii* 

(b)  -51-9 1-q-ff 7t-79, zi-rfq- 	%-4 	taT t ? 5 
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8. 	TN)-cr 4 ta -r -Ni7 ( ch- • 71—crT) 
(a) clui(g-I * th4-11-q fq-ziff 

(b) VuTilit 
(c) rl1( r-te-i 

(d) ATT st) d 911-h (qUf 9) 

5+5 
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