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Note : Answer five questions in all. Question No.

1 is compulsory one question is to be at-

tempted from each Unit.

kegâue heeBÛe ØeMveeW kesâ Gòej oerefpeS~ ØeMve meb. 1 DeefveJeeÙe& nw~

ØelÙeskeâ FkeâeF& mes Skeâ ØeMve efkeâÙee peevee nw~

1. Comment upon : 4×5=20

(a) Hedonic scale

(b) FPO

(c) crude nitrogen Estimation

(d) Descriptive tests

(e) Microbiological and natural hazards to

food products

AS-2204 P.T.O.

(4)

7. Give the classification and detailed description

of the different hazardous factors in food prod-

ucts. 20

KeeÅe heoeLeeX mes mecyeefvOele neefvekeâejkeâ keâejkeâeW keâe JeieeakeâjCe

SJeb efJemle=le efJeJejCe oerefpeS~

Unit-IV / FkeâeF&-IV

8. Give a comprehensive account of : 5×4=20

(a) Ranking test

(b) Threshold test

(c) Acceptance test

(d) Numerical scoring test.

efvevceefueefKele hej efšhheCeer keâefjS :

(a) jwefkebâie šsmš

(b) LesÇMenesu[ šsmš

(c) Sskeämeshšsvme šsmš

(d) vÙetcesefjkeâue mkeâeseEjie šsmš

9. Give the importance of sensory evaluation for

determining consumer acceptability.

GheYeesòeâe Éeje «ee¢elee efveOee&efjle keâjves nsleg mebJesoer Deebkeâueve

kesâ cenlJe hej ØekeâeMe [eefueS~



efvecve hej efšhheCeer efueefKeS~

(a) ner[@eefvekeâ mkesâue

(b) Sheâ heer Dees

(c) ›etâ[ veeFš^espeve efveOee&jCe

(d) JeCee&lcekeâ hejer#eCe

(e) KeeÅe heoeLeeX keâes met#cepeerJeeCegDeeW leLee Øeeke=âeflekeâ keâejkeâeW

mes neefve

Unit-I / FkeâeF&-I

2. Describe the following : 5×4=20

(a) AGMARK

(b) PFA

(c) Essential Commodities Act

(d) BIS

efvecve keâe JeCe&ve keâerefpeS :

(a) Sieceeke&â

(b) Heer.Sheâ.S.

(c) DeeJeMÙekeâ Jemleg GheYeesie DeefOeefveÙece

(d) yeer.DeeF&.Sme.

3. Explain how the existing Indian standards and

regulations serve as an effective measure to

ensure safety and quality of food for con-

sumes.

AS-2204 AS-2204 P.T.O.

‘‘Jele&ceeve ceW heeefjle YeejleerÙe ceevekeâ GheYeesòeâeDeeW Éeje ØeÙegòeâ

KeeÅe heoeLeeX keâer megj#ee SJeb iegCeJeòee Øeoeve keâjves nsleg Skeâ

ØeYeeJeMeeueer Ùebv$e nw efšhheCeer keâefjS~

Unit-II / FkeâeF&-II

4. (a) Give a detailed description of techniques

involved in determining moisture & lipid

content of food. 10

(b) Give the importance of sampling for prod-

uct evaluation. 10

(De) KeeÅe heoeLeeX ceW Deeo&Çlee SJeb Jemee kesâ efveOee&jCe nsleg lekeâveerkeâes

keâe efJemle=le efJeJejCe oerefpeS~

(ye) KeeÅe heoeLeeX kesâ cetuÙeebkeâve nsleg mewcheefuebie kesâ cenlJe hej

ØekeâeMe [eefueS~

5. What is meant by proximate analysis? Describe

in detail. 20

Øee@efkeämecesš Ssveeefueefmeme mes keäÙee DeefYeØeeÙe nQ? efJemleej mes mecePeeFÙes~

Unit-III / FkeâeF&-III

6. Define food adulteration. Describe common

food adulterants and methods of their detec-

tion.

‘‘KeeÅe DeheefceßeCe’’ keâes heefjYeeef<ele keâerefpeS meeceevÙe KeeÅe

DeheefceßekeâeW keâe JeCe&ve SJeb Gvekesâ efvejer#eCe keâer efJeefOeÙeeB mecePeeFÙes~

(2) (3)


