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B. Sc. (Home Sci.) (Food & Nutrition) (Sem. V)
(CBCS) Examination
October/November — 2016

Food Analysis - 1
(Core - Paper - I)

Faculty Code : 007
Subject Code : 001530

Time : 2 Hours] [Total Marks : 50
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ENGLISH VERSION

Instruction : Attempt all the questions.

1 Define Density and explain Hydrometry and Buoyancy
method.
OR
1 Write : Food Reology.

2  Write about measurement of viscosity.
OR
2  Write about methods of Sampling. Explain manual
sampling and continuous sampling.

3 Explain : Kjeldahl Apparatus.
OR
3  Define Chromatography. Explain any two paper
chromatography.

4  Write : Reliability of Analyses.
OR
4  Wrte : Henderson-Hasselbatch equation.

5 Write short notes : (any two)
(1) Characteristics of acid, base and salt.
(2) Methods of Analysis
(3) Water bath
4) Give definition :
@) Laboratory Sample
(1) Increment.
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