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DIPLOMA IN DAIRY TECHNOLOGY
(DDT)
Term-End Examination
December, 2024
BPVI-017 : QUALITY ASSURANCE

Time : 2 Hours Maximum Marks : 50

Note : (1) Attempt any five questions.

(i) All questions carry equal marks.

(i11)All parts of the question must be
attempted together.

1. Define any ten of the following : 10x1=10
(1) Quality
(1) Food safety
(111) Food-borne illness
(iv) Food hazards
(v) Nutritional value

(vi) Chemical preservatives
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(vil) Good manufacturing practices

(viii) Food additive

(ix)
(x)
(x1)
(a)

(b)

(a)

(b)

(a)

(b)

Organic food

PFA

IDF

What are the five basic quality control
activities ? 5
How is the quality control management
system implemented in an organisation ? 5
Explain the theory and procedure for
conducting alcohol test and clot on boiling
test. 5
How can the presence of starch be detected
in milk ? 5
Give the method for detection of sugar in
milk. 5
Describe the principle and procedure of
phosphatase test. 5

What is the principle and procedure of Gerber
method ? 10
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6. (a) Explain the wvarious factors affecting

sensory evaluation. 5

(b) Explain the five undesirable attributes of
Ghee. 5

7. (a) Name the five parameters of testing the
glass containers used as a packaging
material. 5

(b) Name any five parameters for testing
corrugated boards and explain the

procedure for testing any one of the

parameters. 5

8. Write short notes on any two of the following :

2x5=10
(1) Standard plate count of milk

(1) Coliform count of milk

(111) Determination of SNF in milk
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0 wrenfent o few (ShEE.)
eI Rt
fawmsr, 2024

o Ot . 311E-017 : TUTERT YT
qqg : 2 U2 fermaq 3F : 50
T : (i) TFEE wa gvH B FHW e

(i) T Fo7 F 37 TIT 81

(iii) F57-1F519 & G4t 9Fn & 3T Grd-Tre

Iy

1. fr=fafea 5 9 f= g8 &1 aRefia wifsa .
10x1=10
(i) o
(i) @ gl
(i) @EI-arfed W
(iv) T Hehe
(v) SO HH
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(vi) THES qiEs
vii) o3 fafmior gerd
(viii) @& AT
(ix) s @rE ey
(x) UL Th T
(xi) °TE. €. TH.
2. (F)TUEa freEm weeft e g fwand
SH- g ? 5

(@) fRdt Fe9 H TUEA YEEH WUMEl @

FTEEE fhe YR TR St ¢ 2 5

3. (%) Uchield YU 3R Iaod W AR ST
% Tam % fogra R feafafy w1

AT HIFTY 5
()39 ¥ W & ufeafd &1 9a1 fvd g
LRI | 5

4. (®)TY H THY & Td@ T K fafy &l
3oeld hifU| 5

(@) HiEhS e & fagra iR fwanfafy =
U HifSTl 5
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5. TaR 9gfa 1 fagra iR fpafafa = g 2 10

6. (F)HAG AR i YHIfad wH ara fafa=

S<eh! ol AR Hifd| 5

(@)t & uiar eTaifsd o ST RS Hifeul 5

7. (&) Yfem gl & w9 o YA fRy W o
Fid F U P YA % U WA & H
fafaw) 5

(@) TEER a1 & W & feel drer yee
% W fafey ok s 9 et TR g
% eI i fopAmfafy &l A &gl 5

8. frfafed & ¥ fosl ot W e femforr
fafan - 2x5=10
(i) ¥ HI HHES =i UM
(i) ¥ I HIHBE TOE

(i) g9 H o Wd M (TH. TA. TH) &I
Tt

XX XXXXX
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