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DIPLOMA IN VALUE ADDED
PRODUCTS FROM FRUITS AND
VEGETABLES (DVAPFYV)

Term-End Examination

June, 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. (a) What i1s sensory evaluation ? What
should be the qualification criteria for

selection of sensory evaluation judges ?

5

(b) Enlist various sensory evaluation tests

and explain any one of them. 5
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(a) Describe various national and

international food regulatory bodies. 7

(b) What do you know about Codex

alimentarius ? 3

(a) What do you know about pH ? Describe
the main components of pH meter. 5

(b) What is chromatography ? Give the
classification of chromatographic
methods. 5

Write the principle and procedure of
estimating the fat content of food products.

10
(a) What 1s HACCP ? Write the importance

of CCP. Write in detail about the
principles of HACCP. 7

(b) Explain GMP in reference to food
industry. 3

(a) Describe the viscosity and consistency
of food. Explain any one method for
viscosity determination. 5

(b) Explain the food quality attributes. 5
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7. Explain the essential components and
functioning of the following (any fwo) :
2x5=10

(a) Instron testing machine
(b) Pectinometer
(c) Consistometer
8. Explain the following terminologies : 5X2=10
(a) Crude fat
(b) Hazard
(¢) Flavour
(d) Texture
(e) Eluent
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BPVI-007
el UE Afewal | qod Haferd sarel §
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M (i) fFE arer v & SW ST
(ii) T g¥ T P H GG

1. () HoR! Hedih F1 § ? Tl oAk i ar]
fuiEehl & =94 & foig Jvadr AFee &= B

=feq ? 5

(@) faf= &R & For! Jedihd A& St I
TR HIfSY 3R 8 9 fhdft war &t amen

SIS | 5

D-3003/BPVI-007



[5] BPVI-007

(F) fafim T R T @ fafames

REIRIEICUEICAISLEY 7
(@) wigem Tferdefaa & IR § 19 F=1 I
g7 3
(%) pH & sR # 39 &1 I & ? pH WX &
YUl FEh! 1 U HIFST | 5
(@) Fuicred (HHSATRT) F1 § 7 Juied i
fafet =1 afientor shifeq 5

. W@ IARI ST IH i A S Tha 1 Hg

AR forenfafy fafem | 10
(%) ¥ (Ta. @ @ W) w2 9@ .
#1 He fafew) ‘Twu’ & fagdl & ar #

foear | fafem | 7
(@) @™ UM & el § . wH. 0. &l e
hITSTT | 3

(%) @™ Ted H WEAT AR MR 1 FoiA
HIfT | T F9iRa e st forelt wen fafy
1 SREAT TS | 5
(@) T T[ure foRIoais i e hifse | 5
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7. frefafeq # @ ol & & e wewi 8ik

HTITOMAT hi AT HifST : 2x5=10
(%) SR wRIeT0r Wit
(@) UfereHTdt
(1) gAY
8. fr=fefed ersai =t =aree ifsy 5x2=10
(%) TaRtHa T
(@) §Fhe
(1) HEHR
(=) A
CIRREINED
X X X X X
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