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Note : Attempt any five questions. All questions 

carry equal marks. 

1. Define any ten of the following terms :  

1×10=10 

(a) Food Quality 

(b) Viscosity 

(c) BIS 

(d) ISO  

(e) GMP 

(f) HACCP 

(g) Hue 

(h) Rheology 

(i) Tannins 
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(j) Hard Swell 

(k) FID 

(l) TCD

2. (a) Enumerate five important functions of 

Quality Control Department in a food 

organisation. 5 

(b) Name five microorganisms causing food 

poisoning. 5 

3. (a) Explain different types of hazards with 

suitable examples. 6 

(b) List important features of TQM. 4 

4. (a) State Newton’s law. Differentiate between 

viscosity and consistency. 5 

(b) Name five parameters of texture of food. 5 

5. (a) Differentiate between proximate analysis 

and ultimate analysis. 2 

(b) Describe the micro-Kjeldahl method for 

determination of nitrogen. 5 

(c) Name the three parameters included in 

bacteriological examination of water. 3 

6. Give the principle of the following instruments 

(any two) :  2×5=10 

(i) pH meter 

(ii) Chromatography 

(iii) Polarimetry 

(iv) Refractometry 

7. Explain any two of the following : 2×5=10 

(i) Beer’s law 

(ii) Refractive Index 

(iii) Crude Fat Estimation 

(iv) Pectin Estimation  
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1×10=10

(BIS)

(ISO)

³ (GMP)

(HACCP)
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(FID)

(TCD) 
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2×5=10

(i) pH 

(ii) 

(iii) 

(iv) 

2×5=10 

(i) 

(ii) 

(iii) 

(iv) 
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