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BPVI-007 : FOOD QUALITY TESTING

AND EVALUATION
‘Maximum Marks : 50

Time : 2 hours

Note : Attempt any five questions. Question no.1 is

compulsory. All questions carry equal marks.
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Flavour

BIS

ISO

Chemical hazards
HACCP
Ultimate analysis
Weight

TCD

Frequency

FPO

QM
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Explain the important quality
characteristics of food.

Enumerate measures to prevent food
poisoning.

What are the functions of a quality control
department in a food processing plant ?

What is an adulterated food under the PFA
Act ?

Explain any two important parts of the PFA
rules related to food preservation and
processing industry.

What are the important features of FPO ?

Enumerate two important voluntary food
certification agencies in the country. What
all their certification marks ?

What is Codex Alimentaries commission ?

Enumerate the salient features of the PFA
Act.

Explain different types of food hazards.
Give the principles of HACCP.

What do you understand by ISO
certification ?

Describe the procedure for determining
‘Coliform Count’.



8. (a) Describe the basic components of an 5
absorption spectroscope.
(b) Explain the components of Abbe’ 5
refractometer and the refractive index of a
solution.
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