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Note : Attempt any five questions. All questions carry equal

marks.
1.  Define the following terms. Attempt any ten.
(a) Viscosity 10x1=10
"~ (b) Botulism
(c) IsI
(d) EIC
() HACCP
(f) Chemical hazards
(g) Ultimate analysis
(h) Tannins
(i) Sensitivity tests
() Mass
(k) FID
(I) Monochromator
2 (a) Explain the important quality
characteristics of food.
(b) Explain food poisoning and suggest a few
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measures to prevent food poisoning.
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(b)

What are important functions of a quality
control department in a food processing
plant ?

Why national food legislation is required ?
Name two voluntary certification agencies
working in India related to food products.
Give their important features.

Explain different types of food hazards with
examples.
What are the requirements of GMP for food
industry ?

What is colour of an object ? Describe the
CIE system of colour measurement.

What is meant by the texture of a material ?
Describe a simple instrument to measure the
pressure of a fruit.

Describe the method for estimating the crude
fat contents of food products.

Explain the procedure for determining
‘Plate Count’.

Give the definition of sensory analysis of
foods. Enumerate different sensory testing
methods.

How does an electronic balance differ from
a mechanical balance ?

8.  Write short notes on any two :

(a)
(b)
(c)
(d)
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General principles of chromatography
Polarimetry

Beer’s law

Gas chromatography
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8. &Y A R fafey (fFdf §f w) 5+5
(a) IvieET % |mrg fagia
(b)  gawifafa
(c) T fram
(d) T\ FHEETE (97 TrE)
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