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B.Sc. ( HS ) Semester - 6 (CBCS) Examination
March/April-2024 (OLD COURSE)

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.1l Explain the preliminary role of food analysis. (10)
Que.l What is a sample? Understand the terminology uC;eRd in the creation of samples. (10)
Que.2 Explain the definition of acid base salt with properties according to different scientists. (10)
Que.2 What are isotopes? (Isotopes) o (20)
Que.3 What is chromatography? (Explain segregation system) (10)
Que.3 Explain the chemical structure of proteins and ag::rz]o acids. (10)
Que.4 What is Food Rheology? Explain the rheology model. (10)
Que.4 Explain about biochemistry and isotopes used fo?ljiagnosis. (20)
Que.5 Write short note. (any two) (20)

1. Hot plate.
2. Oven.
3. TLC.
4. Burner design.
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