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Note : (i) Attempt any five questions.

(ii) All questions carry equal marks.

1. Explain the following terms (any five) : 2×5=10

(a) Food safety
(b) Viscosity
(c) Biological hazards
(d) TQM
(e) Sensory analysis
(f) Texture
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2. Comment on the following microorganisms
causing microbial infections (any five) : 5×2=10

(a) Bacillus cereus

(b) Salmonella

(c) Clostridium botulinum

(d) Staphylococcus aureus

(e) Vibrio cholerae

(f) Shigella spp.

3. What do you know about the ‘National Food
Legislations’ regulating quality and safety of
food ? 10

4. Discuss any two of the following briefly :

5×2=10

(a) GMP

(b) HACCP

(c) Faecal Streptococci Test

5. (a) Comment on sensory test and instrumental
measures used in sensory analysis of
foods. 5

(b) What is the principle and working behind
pH meter ? 5
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6. Comment on the following (any two) : 5×2=10

(a) Spectroscopy

(b) Refractometry

(c) Direct microscopic examination

7. What do you understand by ‘colour’ attribute in
foods ? Discuss any two systems of quantitative
measurement of colour. 2+8

8. Write short notes on any two of the following :

2×5=10

(a) Assessment of surface sanitation

(b) Factors causing bias in sensory tests

(c) Food poisoning
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