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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND
VEGETABLES (DVAPFYV)
Term-End Examination
December, 2025

BPVI-007 : FOOD QUALITY TESTING AND
EVALUATION

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(it) All questions carry equal marks.

1. Describe the food quality attributes under
any two of the following heads : 2x5=10

(a) Color any gloss
(b) Viscosity

(c) Size and shape
(d) Flavour
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2.  Write short notes on any two of the following :
2x5=10
(a) PFA Act, 1954
(b) Fruit Product Order, 1955
(c) Bureau of Indian Standards Act, 1986

3. Enlist the various steps of conducting
sensory test and explain about panel

selection and panel training. 10
4. Discuss HACCP with its principles. 10
5. Discuss mass measurement devices. 10
6. What is color matching ? Explain about the
Munsell color system. 10

7. Explain about determination of viscosity
and consistency. 10
8. Enlist the general principles of

chromatography and explain about the

paper chromatography. 10
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