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Describe the principle of Abbe’
refractometer.

Give a diagrammatic presentation with
proper labelling of different components of
Abbe’ refractometer.

What is the difference between mass and
weight ? Why is the pH of water taken as
707?

What are the causes of food-borne
diseases ? Name five examples each of
microbial and viral infections.

What are the salient features of erstwhile
PFA act ?

Describe the Swab-rinse method for
assessing surface sanitation.

Explain Newton’s law for flowing fluids as
used to differentiate between consistency
and viscosity.
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Explain the roles of Codex Alimentarius
Commission and International
Organization for standardization.
Differentiate between CIE System and
Hunter Colour System of colour
measurement.

Define ISO. Describe the benefits of ISO
certification.

Describe the combination electrodes used for
measuring pH. How is it different from glass
electrode ?

What is the importance of polyphenolic
compounds in foods ?

Differentiate between principles involved in
the determination of ascorbic acid by Dye
Titration or Xylene Extraction methods.
Describe the principles involved in the
methods for estimation of following in food
products :

(i) Hardness of water

(i) Sulphur dioxide

Define the following : 5x1=5
(i) Hue
(i) Newtonian fluids
(iii) Botulism
(iv) Viscosity
(v) Rheology
Describe full form of following : 5x1=5
(i) FID
@i TCD
(iii) ISO
(iv) HACCP
(v) GMP
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