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FOOD ANALYSF FOR QUALITY TESTING

AI\ID EVALUATION

Full Marks - 70

Pass Marks 28

Time - Three hours

The figures in the margin indicate full marks

' for the questions.

Answer any /ivequestions.

1. (a) Define quality control, quality, sensory

evaluatiotr, texture of a food product. 4

(b) Differentiate qualrty control and quality

assurance.

(c) Why qualrty control for a food product
t

important ?

(d) Write the principles of quality control. 4
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(i) What is the primary objective of qualrty

conftol ? lx4:4

(ii) What is the term used for "purity of
colour" in colotrr analysis ?

(iii) PFA was forced in

(lv) Food flavour is mostly due to

compounds.

(b) Explain the texture profile analysis for a

sample. l0

3. (a) Why sensory evaluation of a food can be

done ? Explain the two sample difference

taste and duotrio test. 2+8:10

(b) Discuss the setup and requirement of a test

room in sensory evaluation. 4

Discuss the seven principle of FIACCP. 7

How CCP(s) for implementation of FIACCP

can be done ?
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5. Wrat is adulteration ? How many types of

adulteration methods are there ? Define

them. 1+3:4

(b) Write the name of adulte,rants, test and method

of determination for respective adulterants

6. (a) Show the organisation plan for food

processing plant with departrnents and their

respective activities with a schematic

di4gram.

(b) What are the basic fundamentals of qualrty

control programme ? ExPlain. 6

(c) What is QACP ? Explain with diagram the

relationship between GNP, GIIP, I{ACCR

QACPandQMS.
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for the following :

(i) Turmeric

(ii) Honey

(iii) Milk
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Write short notes on :

(i) FssAl

(ii) rso e000

3x4=12
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(iii) FFo

(rv) PHA

O) Listthe salient featres ofCodexAlimenEius
3
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