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EVALUATION 
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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. 2 

8. Give a brief description of 2-3 lines on any five 
of the following : 	 5x2=10 
(a) Texture 

(b) Retention factor 

(c) HPLC 

(d) Standards of Weights and Measures Act 

(e) Principle of chloride estimation 

(f) Parameters of bacteriological evaluation of 
water 

BPVI-037 	 2 



ar4r71, Aril 74 fd-K-01 itcrti 14-4149.  sicti 

fit.ciligi chitishm (t.T11.4t.#1.ift.aft.) 

	trft417 

Rt11-elt, 2014 

At.trtAt.aTri.-037 :WM TiciTtitiftWITl itc,ti !chi 

two/ :2 Wu 	 alftWffq 31 50 

4" 	3R•II e4/77 Rew 	rt< er-4q / 	TeW 5R42.  

drfl 007 / 	3/73-7 	Hsi 	ff 

1. () (situ .161141 	 4.Wrel 	? 

11.4.1f1. 	1:0144 t4R 1 	8 

(113) 	rgrfrfq '4z11 "grg — Tui ? 	 2 

2. wrc fWl -4 cir/QTheig 77,@-47T 3k 
i(-HO 	g)•dfli.ve?.iff g 	RI 	1:1,44Tar- q 
kistoiul *:t 	-i=tr-A- I 	 8 

(W) A.1 4-41tR Plem 1T ? 	 2 

3. () f iTf   () 	3riTrrau 

	

1m '-k. 41-4-1 	? 	 6 

NO 	1- 4Digict.)&ut 

1-114"1 	aTrqqzr--m 	? 	 4 

4. () fi r aTir -(t) ferric IUTIJ ir<1211 	-14 .4141 
feliff Acta t't %TR-41   t 	zrg 
-4Trk gRI ter ? 	 6 

BPVI-037 	 3 	 P.T.O. 



zrr trr-11 t=1  	ctm 
f-*-zrr 	? 	 4 

-kl:rf 	

 

1410 	pH 	TT' alit?i- 14 
pH TfT4 	*'t eemsen 	I 	8 

-Wt tgiv twai * 	 T3E--4r-s t 
trftor 	4*r 4 	RI 	 2 

aTIT-4-4--*A 31'4T purrITN * -rEr-4-r 
6 

tai 	femur Nu1164.1* T1'49)- 	TO1-44 
Atr-A7 I 	 4 

tiehe. 	tribTFEET tr-A7 kill-lfre4 ITU Ti*Z1 
	 *ri77I 	 8 

	ikol*    ffr-IRI 	2 

8. Cii-iroRgo414 -We- f wry *-1-  2-3 ti-r5711 14 44Er 
au 	: 
(-) Tr-67 

417114dch 

(7) .7q..FM.Trt. 

(V) el 	Id.  atIT 41141 *Trr4-  TN1fi 3T1 i1444 

(.) 	*11-49-frjit 	 

5 x 2=10 

    

5.  

6.  

7.  

BPVI-037 	 4 
	

1,000 


	Page 1
	Page 2
	Page 3
	Page 4

