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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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Describe various national and

international food regulatory bodies. 7

What do you know about Codex

alimentarius ? 3

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

What i1s chromatography ? Give the
classification of chromatographic
methods. 5

Write the principle and procedure of

estimating the fat content of food products.

(a)

(b)

(a)

(b)

10

What is HACCP ? Write the importance
of CCP. Write in detail about the

principles of HACCP. 7
Explain GMP in reference to food
industry. 3

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

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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(F) fafim T R oI @ fafames
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7. frefafeq # @ ol & & e wewi 8ik

HTAYUTTC Shi ST HITT 2x5=10
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(%) STafsehd =
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X X X X X
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