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

Term-End Examination

June, 2026

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. Discuss about protein estimation in Food. 10

2. Enlist the food borne hazards. Write down
the preventive measures of food borne

hazards. 10
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3. Write the short notes on any two of the
following : 2x5=10

(a) Codex Alimentarius Commission
(b) ISO
(c) PFA

4. What is GMP ? Describe about the
requirements for GMP in food industry. 10
5. Enlist the various bacteriological
examination parameters for water and
explain about any one parameter. 10
6. Write down about the factors which causes
bias in sensory test. 10
7. On which principle pH meter works ?

Explain about the components of pH meter.

10

8. [Explain about absorption spectroscopy. 10

D-4001/BPVI-007



[3] BPVI-007

BPVI-007
el T Aieedl | Ue Hafda Saret
# fewmr (S at gt uw )
id ureln
I, 2026
i1 0.2, 3118, -007 : e T[UTerT Uit erur ue
AR

g ;2 gu2 SIfeHaH 37%F : 50

W (i) (e e 3o & I ST
(i) TG I P 3k TGHA &I

1. g Y1 § Widd o AThed & 9 H ==l it |

10

2. WE-Sd HHhl & FAOG HIWC| BE-Sd
Tehdl i Uk & 39 fafem | 10

D-4001/BPVI-007 P.T.O.



[4] BPVI-007

(&) FIHT TfaHe Ty s
(@) 3TE. TH. 3.
(1) 9. Th. T

4. St wH. W FNMEY ? G o S T W &

AT T AU HiTT | 10
5. S @ e gderon & foae fafu= gl &
Tl TR HIfVY iR 370 & fdt wek w=a &t

A ShTT | 10

6. Togl W& H YU HA FMG FHREI & aR H

fefe | 10

7. pH A9 f5g fagra W™ wtar® 2 pH o1dt &
G F<ohi hi AT HITT |

8. STARIYU TFIGhIl hi SATEAT HifSIT | 10
X X X X X

D-4001/BPVI-007



