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BPVI-007 : FOOD QUALITY TESTING AND 

EVALUATION   

Time : 2 Hours  Maximum Marks : 50 

Note : (i) Attempt any five questions. 

 (ii) All questions carry equal marks. 

1. (a) What is 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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2. (a) Describe various national and 

international food regulatory bodies. 7 

(b) What do you know about Codex 

alimentarius ? 3 

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 

4. Write the principle and procedure of 

estimating the fat content of food products.  

10 

5. (a) What is HACCP ? Write the importance 

of CCP. Write in detail about the 

principles of HACCP. 7 

(b) Explain GMP in reference to food 

industry. 3 

6. (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 two) : 

     2×5=10 

(a) Instron testing machine 

(b) Pectinometer 

(c) Consistometer 

8. Explain the following terminologies : 5×2=10 

(a) Crude fat   

(b) Hazard 

(c) Flavour 

(d) Texture 

(e) Eluent  
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Qyksa ,oa lfCt;ksa ls ewY; lao£/kr mRiknksa esa 

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

l=kar ijh{kk  

twu] 2025 

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

ewY;kadu 

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

uksV % (i) fdUgha ik¡p iz'uksa ds mÙkj nhft,A 

 (ii) lHkh iz'uksa ds vad leku gSaA  

1- (d) laosnh ewY;kadu D;k gS \ laosnh ewY;akdu djus okys 

fu.kkZ;dksa ds p;u ds fy, ;ksX;rk ekunaM D;k gksuk 

pkfg, \  5 

([k) fofHkUu izdkj ds laosnh ewY;kadu ijh{k.kksa dh lwph 

rS;kj dhft, vkSj muesa ls fdlh ,d dh O;k[;k 

dhft,A  5 
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2- (d) fofHkUu jk"Vªh; vkSj varjkZ"Vªh; [kk| fofu;ked 

fudk;ksa dk o.kZu dhft,A 7 

([k)  dksMsDl ,fyesaVsfj;l ds ckjs esa vki D;k tkurs  

gSa \   3 

3- (d) pH ds ckjs esa vki D;k tkurs gSa \ pH ehVj ds 

izeq[k ?kVdksa dk o.kZu dhft,A 5 

([k) o.kZys[ku (ØksesVksxzkQh) D;k gS \ o.kZys[ku dh 

fof/k;ksa dk oxhZdj.k dhft,A 5 

4- [kk| mRiknksa dh olk dh ek=k ds vkdyu dk fl¼kar 

vkSj fØ;kfof/k fyf[k,A 10 

5- (d) gSli (,p- ,- lh- lh- ih-) D;k gS \ lh- lh- ih- 

dk egRo fyf[k,A ^gSli* ds fl¼karksa ds ckjs esa 

foLrkj ls fyf[k,A 7 

([k) [kk| m|ksx ds lanHkZ esa th- ,e- ih- dh O;k[;k 

dhft,A  3 

6- (d) [kk| inkFkZ dh ';kurk vkSj xk<+kiu dk o.kZu 

dhft,A ';kurk fu/kkZfjr djus dh fdlh ,d fof/k 

dh O;k[;k dhft,A 5 

([k) [kk| xq.koÙkk fo'ks"krkvksa dh O;k[;k dhft,A 5 
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7- fuEufyf[kr esa ls fdUgha nks ds vfuok;Z ?kVdksa vkSj 

dk;Ziz.kkyh dh O;k[;k dhft, % 2×5=10 

(d) baLVªkWu ijh{k.k e'khu 

([k) isfDVuekih 

(x) xk<+rkekih 

8- fuEufyf[kr 'kCnksa dh O;k[;k dhft, % 5×2=10 

(d) vifj"Ïr olk  

([k) ladV 

(x) egd 

(?k) xBu 

(³) fu{kkyd 

× × × × × 

 

 

 

 

 

 

 


