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Group -A

Answer any ten of the following questions : 2xl0=20

1. What do you mean by referral laboratories?

2. Write the importance of food analysis.

3. What is food sampling?

4. Who are food safety authoritieies?

5. How GLP helps us?

6. What do you mean by sensory analysis of food?

7. What do you mean by good quality of food?
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The.figures in the margin indicate .full marl<s.

Candidates are rcquired ttt give their answers

in lheir own words a:; Jhr as practicable.
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11.

(8 )

State the application of texture measurement in meat and

meat products.

Describe the phase of oral processing.

Write about the forces involved in texture. Write the

ciassification of food texture with exampie. 2%+2%

Write the narne of different types of colour measurement

technique and any one advantage ofeach technique. State

ihe irasic rheological model of texture measurement.

2%+2%

Group - C

Answer any.oneof the following questions : 10x1:10

Vriirat are the quality attributes of food? Write the
mechanism of taste perception. Write a short note on taste

abnommlities. 2+5+3
'Gi,'s'i

16. Wlut are the historical perspective of odour measurement

teclurique? \\irite the names of different types of odour
measurement techniques and write any two merits and

demerits of each type oftechnique. 2+2+6

12.

' 13.

14.

15.
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