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ffiw
Thc figurcs in the right-hand margin indicate tull marks.

Candidates arc rcquired to give thcir answcrs in their ou,n words as far as practicable

1. Determine the proximate analysis using ash & moisture content of supplied

food sample

(Principle-2, procedure-3, observatior.r & result -7, interpretation-3).

Submit the Industry visit report.

Laboratory Note Book

Viva voce.

2.

3.

4.

l5

t5

10

l0

(l)


