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AND EVALUATION

Note : Attempt any five questions.

—

1.  Write short notes on any four of the following :

(a)
(b)
(©)
(d)
(€)
)

2. (a)
(b)

(©)
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Botulism

' Munsel system for colour measurement

Jelly grade of pectin

Complete specification of colour
Fruit Product Order, 1955
Polarimetry

Define food quality and explain food quality
attributes.

Enumerate the importance of quality control
department in a food proccssing unit.
Explain the role of two Agencies for
volantary certification of food quality.
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3. (a)
(b)
(c)

4. (a
(b)
(©)

5. (a)
(b)
(©)

6 (a)
(b)
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State Newton's law for flowing fluids and
differentiate between Newtonian and
non - Newtonian fluids.

Describe use of Bostwick Consistometer.

Differentiate between colorime;er and
spectrophotometer.

What are tannins ? Explain the principle and
procedure for tannin estimation by titration
method.

What is pH ? Why the pH of water is 7.0 ?
Describe the glass electrode.

What is spectroscopy ?
Explain in brief paper chromatography.

Describe the components of Atomic
Absorption Spectroscope.

List the main objectives of bacteriological
examination of water and describe the
procedures for determining ‘coliform count.’

What inferences could be drawn from direct
microscope examination of spoiled canned
products ?



7 (a)
(b)
(€)
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(b)
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Define sensory analysis of foods.

Which are the two factors causing ‘bias’ in 3
sensory tests ? Give three examples for both.

Explain the working of gas chromatograph. 4

Give the full forms of the following terms :

@) CCFS
(i) APEDA
i) FAO
iv) BIS
(v) AAS

Enumerate the benefits of implementing
GMP.

5x1=5
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(b)

(b)
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