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FOOD ANALYSIS (CORE)
Time: 2:00 Hours Marks: 50
Instructions:

1. All questions are compulsory.
2. Figures to the right indicate marks.
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ENGLISH VERSION
Que-1  What is Food Analysis? Discuss sample preparation process. (20)
OR
Que-1  What is Food Analysis? Discuss traditional words for sample preparation.

Que-2  What is pH.? Discuss definition and characteristic of acid and base according to various (10)

scientists.

OR

Que-2  What is Food Analysis? Discuss viscoaty.

Que-3  Define separation technique? Discuss Paper Chromatography in detail. (20)
OR

Que-3  What is Flame photometry? Discuss Burner structure in detail.

Que-4  What is Isotopes? Give importance in Biology and Diagnostic use. (10)
OR

Que-4  What is colorimeter? Distorts its principle and working.

Que-5  Short note. (Any two) (20)

(1) Water Bath.

(2) T.L.C. (Thin Layer Chromatography)
(3) Fluromety.

(4) Food Rhealogy.
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