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Note: (i) Attempt any five questions.
(i) All questions carry equal marks.

1. Define the following terms (any 5) : 5x2=10
(@) Food Quality
(b) Colour and gloss
(c) Defects in size & shape
(d) Flavour
(¢) Hidden characteristics
( Food safety

2.  Briefly discuss any four of the following:  4x2.5=10
(@) BIS
) IS0
(c) Standards of weights and measures act
(d) Edible oil packaging order

() PFA act
3. (a) Explain the terms Texture and Viscosity. 4
(b) Write benefits and principles of HACCP. 6
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4.  Briefly discuss chemical method of estimation of
following in foods (any two) :
(@) Crude fat
(b) Protein
(c) Tannins
5. (a) What are the general prmc1ples of
chromatography ?
(b) Give the physiological factors causing bias
in sensory tests.
(c) Write about Good Manufacturing Practices
(GPM) for food industry.
6. Explain the term ‘Measurement of Mass’ and

describe various ‘Balances’ used for the purpose.

7. Describe the technique of estimation of following
in foods, (any 2) :

(a)
(b)
(©)

Sulphur dioxide
Total Soluble solids
Sodium Chloride

8.  Write short notes on, (any 2) :

(a)
(b)
(©)
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Food safety programmes
Gas Chromatography
Sensory test methods
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