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RETEST EXAMINATION - 2019

Total No. of printed pages = 6

Semester : 5th
Subject Code : FPT-505

FOOD ANALYSIS FOR QUALITY
CONTROL AND EVALUATI_ON

Full Marks - 70
Time — Three hours
The figures in the margin indicate full marks

for the questions.
Instructions :

1. All questions of PART-A are compulsory.
2. Answer any five questions from PART-B.

PART - A
Marks — 25

1. Answer the following questions as directed :

1x25=25
(i) PFA was forced in

(Fill in the blank)

(i) The primary objective of quality control
is . (Fill in the blank)

[Turn over
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4. (a)

(b)

5. (a)

(b)

Define adulterations and adulterants. List any
two adulterants found in the following food
items and suggest the method of detecting the
adulterants :

(i) Honey and
(ii) Turmeric powder 1+4=5
Define quality standards. What are the

different types of quality standards used in
food industry ? Explain. : 4

Why sampling of any sample is necessary in
quality control ? Explain one method for
sampling. 1+3=4

Explain duo-trio and triangle test. 5

6. Write short notes on : 3x2=6

(a)

FAO and Codex Alimentarius Commission.

(b) State the difference between ISO 9000 and

6/FPT-505/FAfQC&E

ISO 22000.




