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DIPLOMA IN DAIRY TECHNOLOGY
oo (DDT)

Term-End Examination
June, 2011

BPVI-017 : QUALITY ASSURANCE

Time : 2 hours Maxinim Marks 50

Note : Attempt any five questions. All questions carry equal

marks.  Question number 1 (s compulsory.

1.  Define the following terms. Attempt any fen. 1x10=10
(a) Toxicants.
(b)  Antibiotic residues

(¢} Quality.

(d) Risk.

(e) GHP.

(fy TQM.

(g) ISO.

(h)  MMPO.

(i) PFA.

() HACCP.

(k)  Gastroenteritis
(H AOAC.

(m) BHA.
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3. (a)

(b)
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What are different sources of infection of
milk from production point to consumer ?
Define food quality and enumerate its

important components.

Explain the terms food safety and food
borne illness .
What are the advantages of quality control

unit in a food factory ?

How is quality control different from quality
assurance ?

Enumerate different steps in implementation
of a quality control management system.

What are biological hazards ?

What are the steps involved in
implementation of HACCP ?

How personal hygiene is taken care ?
How the microbiological contamination is

prevented ?

Enlist important equipments/ instruments
required for general purpose in any chemical
laboratory.

Give five microbiological instruments/
equipment used in a dairy plant laboratory.

Explain any one in detail.
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7. (a) Give the principle and procedure of 5
phosphatase test.
(b)  What is the principle of determination of 2
protein in milk by Formal titration method ?
(c)  What is the importance of bulk density of
dried products ? Give its procedure of its 3

determination.

8.  Write short notes on any five :
(a) Food safety and standard Act 2006. 21%5=10
(b)  Dye reduction tests.
(¢) Important properties of Aluminium foil.
(d) Score Cord for sensory evaluation of mitk.
(e)  Score Cord for sensory evaluation ot Ghee
(BIS).
(f Requirements for sensory evaluation.

(g) Antioxidants.
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(k)

()

(©)

5. (a)
(b)
(c)

BPVI1-017

AT
T T
/L UET,

IemreA g | SR 9 g8 H HHmH & fafve

T ToTEn 1 aRarfya wfem SR T
HETEY0] FZHh] H1 GH A3 |

?

e

warel s, e e 9 FH s 7w
EalEl

TorErl FEHT YEEd UG & FwEieed da
fafi =01 E | € 2 | FAE

S T FAE ?

TY % s 7 afmfag o aa 9§02
Fafaaes wosar W M g g foar s g 2
eSS HEUOT T UHH HH ) I T 2

N
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