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DIPLOMA IN VALUE ADDED 
PRODUCTS FROM FRUITS AND 

VEGETABLES (DVAPFV) 
Term-End Examination 

December, 2024 
BPVI-007 : FOOD QUALITY TESTING AND 

EVALUATION 

Time : 2 Hours     Maximum Marks : 50 

Note : Attempt any five questions. All questions 
carry equal marks. 

1. Explain the following :  5×2=10 

(i) Rheology 

(ii) Viscosity 

(iii) FPO 

(iv) BIS 

(v) APEDA 

2. (a) Explain microbial food poisoning with the 
help of suitable examples. 5 

(b) Write down the roles and responsibilities of 
food safety and quality control section. 5   
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3. (a) What do you know about codex ? Write its 
various functions. 5 

(b) Explain the benefits of (i) TQM and  
(ii) ISO. 5 

4. Describe the principle and procedure of protein 
determination by Kjeldahl method. 10  

5. Write down the principles and benefits of 
HACCP.   10 

6. Write down the principles, working and 
applications of gas chromatography. 10 

7. (a) What is coliform count and how is it 
determined ? 5 

(b) What is spectroscopy ? Explain basic 
components of absorption spectrometer. 5   

8. Explain various quality attributes of food. 10 
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      BPVI–007 

iQyksa ,oa lfCt;ksa ls ewY; laof/Zr mRiknksa esa 

fMIyksek (Mh- oh- ,- ih- ,iQ- oh-) 

l=kkar ijh{kk 

fnlEcj] 2024 

ch-ih-oh-vkbZ--007 % [kk| xq.koÙkk ijh{k.k ,oa 

ewY;kadu 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % fdUgha ik ¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds 

vad leku gSaA 

1- fuEufyf[kr dh O;k[;k dhft, % 5×2¾10 

(i) izokfgdh 

(ii) ';kurk (foLdkflrk) 
(iii) ,iQ- ih- vks- 
(iv) ch- vkbZ- ,l- 

(v) ,ihMk (APEDA) 
2- (d)  jksxk.kqoh; [kk| fo"kkDrrk dh mi;qDr mnkgj.kksa 

ds lkFk O;k[;k dhft,A 5 
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([k)  [kk| lqj{kk vkSj xq.koÙkk fu;a=k.k foHkkx dh 

Hkwfedkvksa vkSj mÙkjnkf;Roksa dks fyf[k,A 5 

3- (d)  dksMsDl ds ckjs esa vki D;k tkurs gSa \ blds 

fofHkUu dk;Z fyf[k,A 5 

([k)  (i) Vh- D;w- ,e- vkSj (ii) vkbZ- ,l- vks- ds 

ykHkksa dh O;k[;k dhft,A 5 

4- tsyMky fof/ ds }kjk izksVhu ds vkdyu ds fl¼kUr 

vkSj fØ;kfof/ dk o.kZu dhft,A 10 

5- HACCP (,p- ,- lh- lh- ih-) ds fl¼kUr vkSj 

ykHk fyf[k,A  10 

6- xSl o.kZys[ku (Gas Chromatography) ds fl¼kUr] 

dk;Z iz.kkyh vkSj vuqiz;ksx fyf[k,A 10 

7- (d)  dkWyhiQkeZ dkmaV D;k gS vkSj bldk fu/kZj.k 

fdl izdkj fd;k tkrk gS \ 5 

([k)  LisDVªksLdksih D;k gS \ vo'kks"k.k LisDVªksehVj ds 

ewyHkwr ?kVdksa dh O;k[;k dhft,A 5 

8- [kk| inkFkks± dh xq.koÙkk laca/h fofHkUu fo'ks"krkvksa dh 

O;k[;k dhft,A 10 

 

× × × × × × × 


