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Note : (i) Attempt any five questions.  

 (ii) All questions carry equal marks.  

1. Define any ten of the following terms : 1×10=10 

(a) Flavour 

(b) BIS 

(c) TQM 

(d) Hue 

(e) Proximate analysis 

(f) Flat sour spoilage 

(g) Hedonic test 
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(h) Weight 

(i) Eluent 

(j) Weavelength 

(k) CAC 

(l) ISO 

2. (a) Enlist the important quality attributes of 

food.  5  

(b) Why national food legislation is required ? 

Give an example of national food 

legislation. 5 

3. (a) Explain the different types of food hazards.  

5 

(b) Give the full form of HACCP. State the 

benefits of HACCP certification. 5 

4. (a) State Newton’s law of viscosity and 

differentiate between viscosity and 

consistency. 5 

(b) Describe the method for estimating the 

crude fat content of a food product. 5 

5. (a) Give the principle and important steps 

involved in protein estimation of a food 

sample. 5 

(b) Describe how a spoiled can is examined for 

spoilage. 5 



 [ 3 ] BPVI-037 

  P. T. O. 

6. (a) Explain the general principle of 

chromatography. 5 

(b) Enlist the key components of a gas 

chromatography. 5 

7. (a) Draw a schematic diagram showing basic 

components of a absorption spectrometer. 5 

(b) Enlist the important components of a 

polarimeter. 5 

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

5×2=10 

(a) Beer’s law 

(b) Errors due to physiological factors in 

sensory evaluation 

(c) Importance of safe food 
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