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DIPLOMA IN VALUE ADDED PRODUCTS
FROM FRUITS AND VEGETABLES

00233

(D.V.A.P.F.V.)
Term-End Examination
June, 2011
BPVI-007 : FOOD QUALITY TESTING
AND EVALUATION
Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions.

1. (a) Give the full forms of the following terms.

() HPLC ox1=5
(i) AES
(i) TQM
(iv) WHO
(v) FID
(b) Enumerate the salient principles of food 5
safety management by HACCP system.
2. (a) Discuss three examples of food poisoning 6

caused by microorganisms and suggest

preventive measures.

(b) Explain the steps involved in quality 4

specifications for the consumer.
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(b)

(b)
(c)
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Differentiate between proximate and
ultimate analysis.

Describe the gravimetric method for Pectin
estimation.

Explain ‘Flat sour” spoilage in canned foods.

Differentiate between Analytical and
Affective sensory tests.

Describe two sensitivity tests for sensory
analysis.

Describe briefly the CIE system of colour
measurement.

Explain the basic principles of separation of
components of a mixture by partition
chromatography.

Differentiate between Atomic absorption
and Molecular absorption spectroscopy.

Describe the components of Abbe’s
refractometer and explain how it is used to
measure the concentration of a sugar
solution.

Describe the procedure for colorimetric
estimation of tannins.

What is the principle involved in functions
of pH meter ?

Explain briefly how surface sanitation is
assessed in food industries.

Explain the terms ‘Viscosity’, ‘Consistency’
and ‘Texture’.



8.  Write short notes on any four of the tollowing.

a) Plate count 4x2.5=10

b)  Magness - Taylor pressure tester

(
(
(¢) Cox - Higby sag method
(d) Kinesthesia of Texture

(

e) PFA Rules, 1955

(f)  Hidden food quality characteristics
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7. (a) WUE WX F yFEl A ofwmfea fagimsng? 3
(b) TeTH vy Fwifse fr @ sar # gog gadt 4

wresal &1 TR F9 fem s €2
(c) ‘foemfaar’, ‘memm’ o ‘G’ (FAEe) w3
T FHITT |
8. [fah=l e Hem ¥ e fafey 4x2v2=10
(a) I T

(b) HEH - R TE TEX

(c) iam - fevart & fafy
(d) A - fq gad

(e) W.UHTW 74, 1955

(f) 9 @ o faean
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