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Time : 2 hours

Maximum Marks : 50

Note: Attempt any five questions. All questions carry

equal marks.

1. Define any ten terms from the following : 10x1=10

(a)
(b)
(c)
(d)
(e)
69)
(g)
(h)
6))
G
(k)
@

Colour
Flavour
PFA

FPO
Hazard
TQM
Texture
Crude Fat
Presumptive Test
Eluent
Wavelength

Monochromator
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2. Enlist important quality characteristics of food. 10

3. (a) Name two voluntary food certification
agencies. 5

(b) Explain the role of Codex Alimentarius
Commission. 5

4. (a) Name different systems used for colour
measurement. 5

(b) Describe the method used for assessment of
surface sanitation. 5

5. (a) Enumerate various sensory testing
methods. 5
(b) Name the test with principle used for
estimation of Nitrogen by digestion method.
Give the multiplication factor for calculation
of protein content from nitrogen value. 3+2=5

6. (a) What is difference between mass and
weight ? Explain. 6
(b) Why is the pH of pure water 7-0 ? 4

7. (a) Enumerate the key components of Gas
Chromatography. 5

(b) Enumerate the components of a polarimeter
and its functions. 5
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3. (h)

(@)
4. (%)
)
5. (%)
(@)
6. (%)
(@)
7. (%)
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