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Note : Write short and to the point answers. Attempt any
five questions. All questions carry equal marks.

1. (a) What is the importance of GMP for Food
Industry ? Enlist the requirements of GMP. 8

(b) Why is pectin measurement important ? 2

2. (a) Discuss microbial infection in food by
Clostridium  botulinum and Listeria

monocytogenes. 8
(b) What is Lambert-Beer’s law ? : 2
3. (a) Which factors affect perception of colour of
an object ? 6
(b) Which three attributes need to be measured
for specifying colour ? 4

4. (a) What are the different types of spoilage in
low acid canned foods and by what are they
caused ? 6
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(b) Which physical parameters are recorded
during examination of cans ? 4
5. (a) What is meant by pH of a solution ?
Explain the significance of range of pH from
1 to 14. 8
(b) Write in brief about hedonic test for any
food. 2
6. (a) Discuss the principle of refractometry or
polarimetry. 6
(b) List the objectives of National Food Control
Systems. 4
7. (a) Define hazard. Discuss common food
hazards. 8
(b) State Newton’s law for flowing fluids.
8. Give a brief description of 2-3 lines on any five
of the following : 5x2=10
(a) Texture
(b) Retention factor

HPLC
Standards of Weights and Measures Act
Principle of chloride estimation

Parameters of bacteriological evaluation of
water
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