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Note : Attempt any five questions. All the question carry equal
marks.

1. (a) Name two instruments used for texture 2
analysis of food.

(b) Name the instruments with the help of 3
which you can determine sweetness,
sourness and saltiness of a Food.

(c) Name any four categories in which youcan 3
classify quality defects.

(d) Name two viruses which cause Food borne 2

illness.
2. (a) Write seven principles of HACCP. 5
(b) Define TQM and write its benefits. 2+3=5

3. (a) Name two Food items which ought to be 2
sold under ISI certification as per PFA Act.

(b) Name two Foods for which PFA has made 2

compulsory Agmark certification.
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(d)
(e)

4. (a)
(b)
(©

5. (a)
(b)

6. (a)

(b)
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Name two Food items meant for export 2
requiring Agmark certification.

Name any four cities which have Export 2
Inspection Agencies.
Write the name of four authorities/board 2

in addition to Export Inspection Council
(EIC) which have been set up by the Ministry
of Commerce in India for export purposes.

What are the main objectives of 2
bacteriological examination of water ?
Name the parameters which are usually 3

_included in the bacteriological examination

of water.
Describe the calcium pectate method of 5
pectin determination.

Discuss the factors which causes bias in 5
sensory evaluation of Food.
Explain sensitivity test, and qualitative tests.
2.5+2.5=5
Fill in the blanks : 5x1=5
(i) ThepH meter has two electrodes. One
is glass electrode and the other is

(ii) The chromatographic behaviour of a

solute is determined generally by its
factors.

(iii) The detectors used in the G.C. are

either Flame Ionization Detector (FID)

or detector.

(iv) The carrier gas used in the GC must
be .

(v) Spectroscopy is based on
radiation.

Explain briefly the Hunter System of colour 5
measurement.



7.  Define any five of the following : 5x2=10
(a) Optical rotation
(b) Refractometer
(c) Hollow Cathode Lamp
(d) Monochromator
(e) Electro magnetic radiation
(f) Chromatography

8.  Write short notes on any five of the following :
(@) Food quality 5x2=10
) Food safety
(c) Hazard
(d) Crude fat extraction
()
(f)  Viscosity

=

Microbial infection
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ot 3173, - 037
IS, Tl e faete @ gea watda
IUTE & IAET | (ST HEEHA
( Sttt e )
aia gt
fea=w, 2015
ottt 21mE.-037 : T UTATT TSIt UE godich

g ;2 " 3IfeHaT 37F : 50
AT g aia gva & ST qut 397 & 37 GUrTE |

1. (a) WEvEd & HEA (texture) fovetsm § yga 2

g %3 & 9 fafaw )

(b) R ¥ W3, W R THEA IR w U@ 3
3 foa 45 & eI ¥ @ §Hhd § 7 AW
fafaw) ,

(c) TEE Heet <l &l oemg fR W) afl A 3
fawfaa =t wa €7 W fafaw)

d) TR IITAFA T A oo EaE 2

fafaw)
2. (a) 99 (HACCP)% 9 fagial =1 fafaw 5
(b) & Y TH H afenfea HIT ST sEF Al Al
fafEu 2+3=5
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W uw U ifuftam % eruR e wW o1
HIO TS & SFid o9 S o < @ "el %
Tm fafaw)

= < wrueEl & am fafg fa7a fag
9t U U gRI W JHH afend feean e ¥
frata % fauw 37 @ @@ wei % W fafay,
o fore wrmreh yamm tfear §1

frata fieor weifaal are fl = el & ™
fafew)

fraia 3geva & fou, wra ® anfoe womer g
Torfyq ot fderor uftwe (3 o &) &
stfaftem, foegl o= wr wifuseol /s & ™
fafew)

S S STATE S % Y& 358y o § 2
ERECIRSICIL GRS iR 1 G e e T
e (Ted) % Tm fafau

Yfeea frgior it Hfesm e fafy = g
HifST

YragerY % Hagl qedichd § 98T (bias) S
F T FRHI 1 == BT |
HASTeIar Teq0] SR T[UITcHer Tequn &1 goiq

Fifera | 2.5+2.5=5
e Tl &t gfd s - 5x1=5

(i) pHHIE* q sAFIS B 8 | & T
TRC IR |

(i) foora & IuieiEt =regR #1 fuftor smi
WITH_ HAEH W A 2
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(iti) St H H g SIS A1 q@ S A
qgaw (TR e AW
HHIFH A S

(iv) St @ ® gygad des N9 &1

B W& R

(v) wFRY famm fafertor @

st 1
(b) &Y (FeR) HIH & TR A=A w1 @qud qug 5
HIfST |

7. Tl arer = wftnfya s . 5x2=10
(@) UHERT FHOH
(b)  STAECATERATI
(c) TrEar e o
(d) TewaTHT
(e) ogd Heehra faferzor
() avierEs faae

8. Haw ¥ for=gl Ut w A fafau . 5x2=10
(@) T UEs
(b) TTE grRT
(c) @dU (Hazard)
(d) sTNfyad 591 9R
(e) IFTUETT FehHul
() foemifaan
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